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many ways. They hold their 
quality in the garden longer, 
store better and have a more 
distinctive flavor. By grow-
ing a number of  varieties 
from both types, you can 
harvest radishes throughout 
spring, fall and winter.

Although radishes are 
easy to grow, knowing 
when to harvest is the key 
to perfect radishes with 
crisp roots and mild flavor 
instead of hot as fire and 
as pithy as corks, accord-
ing to Real Simple. For the 
best radishes, plant them 
in a friable soil when the 
weather is cool, and provide 
constant moisture. 

Because the spring 
 varieties, in particular, ma-
ture rapidly, you must pull 
radishes before they pass 
their prime. Radishes that 
have been left in the garden 
too long will be fit only for 
the compost pile. The best 
way to determine when to 
harvest is to push back a 
little soil to see if a bulb has 
grown, and then pick and 
taste a few. 

When buying radishes at 
farmers markets or at the 
supermarket, always look 
for bunches with the leaves 
still attached, according to 
Cooking Light. The greens 
are a guarantee of the roots’ 
freshness. Wilted, desic-
cated leaves above are a 
sure sign of mealy radishes 
below, and therefore a signal 
to pass on to other bunches. 
Once you get your radishes 
home, chop off the greens, 
wash them well and store 
them between paper towels 
in a zip-top plastic bag. The 
greens have a mild, aromatic 
flavor, and can go raw into 
salads or cooked into soups.

Store the radish roots in 
breathable plastic bags in 
the produce drawer. Should 
the radishes become spongy 
after a few days, crisp them 
by placing them in a bowl of 
ice water for up to one hour. 

Here are some tasty ways 
to add radishes to your meals. 
A classic recipe is the French 
hors d’oeuvre, which is simply 
radishes, cut in half, and 
served with a good  quality 
butter and fine sea salt.

RECIPES
One of the best ways to 

use radishes is in a salad, 
and this is a favorite with 

readers. It’s from the chefs 
at Harry’s Bar in  Hamburg, 
Lansdowne Shoppes, and 
Palomar Centre.

Harry’s chopped salad
1 head finely chopped lettuce
8 ounces chopped ham
8 ounces chopped cucumber
8 ounces shredded Cheddar 

cheese
4 ounces chopped radish
4 ounces corn chips
4 ounces garlic ranch dressing

Toss all ingredients 
and serve promptly, or 
toss  ingredients with salad 
 dressing on the side.

Roasted radishes with 
brown butter, lemon 

and radish tops
2 bunches medium radishes 

(such as red, pink and purple; 
about 20) 

1½ tablespoons olive oil 
Coarse kosher salt 
2 tablespoons (¼ stick) unsalted 

butter 
1 teaspoon fresh lemon juice 

Preheat oven to 450 
degrees. Brush large heavy-
duty rimmed baking sheet 
with olive oil. Cut off all 
but ½ inch of green radish 
tops; reserve trimmed tops 
and rinse them well, check-
ing for grit. Coarsely chop 
 radish tops and set aside. 
Cut  radishes lengthwise in 
half and place in medium 
bowl. Add olive oil and toss 
thoroughly to coat. 

Place radishes, cut side 
down, on prepared baking 
sheet; sprinkle lightly with 
coarse salt. Roast until 
radishes are crisp-tender, 
stirring occasionally, about 
18 minutes. Season to taste 
with more coarse kosher 
salt, if desired.

Melt butter in heavy 
small skillet over medium-
high heat. Add pinch of 
coarse  kosher salt to skillet 
and cook until butter 
browns, swirling skillet 
frequently to keep butter 
solids from burning, about 
3 minutes. Remove skillet 
from heat and stir in fresh 
lemon juice.

Transfer roasted radishes 
to warmed shallow  serving 
bowl and drizzle brown 
butter over. Sprinkle with 
chopped radish tops and 
serve.

FROM BON APPETIT

Nectarine  
and radish salsa

2¼ cups diced nectarines, in 
¼-inch pieces 

1½ cups radishes, halved 
 lengthwise and thinly sliced 

½ cup chopped cucumber 
¼ cup finely chopped red onion 
1 tablespoon fresh lime juice 
2 teaspoons chopped fresh 

cilantro 
1½ teaspoons sugar 
¼ teaspoon salt 

Combine all ingredients 
in a medium bowl; toss well. 
Let the salsa mixture stand 
30 minutes. Makes 4 cups. 
Serve with grilled chicken, 
pork or fish, or use as a 
topping for grilled bread 
or a dip for toasted tortilla 
wedges.

FROM COOKING LIGHT  

Radish-squash slaw
2 tablespoons dark sesame oil 
2 tablespoons rice vinegar 
1 tablespoon lower-sodium soy 

sauce 
2 teaspoons honey 
¼ teaspoon salt 
¾ cup julienne-cut carrot 
¾ cup julienne-cut daikon radish 
¾ cup julienne-cut yellow squash 
3 tablespoons cilantro leaves 

Combine dark sesame 
oil, rice vinegar, soy sauce, 
honey and salt in a medium 
bowl. Add carrot, radish 
and yellow squash; toss. Top 
with cilantro leaves.

FROM COOKING LIGHT

Braised radishes
2 bunches radishes (about 1 

pound), preferably icicle, tops 
trimmed to 1 inch above roots 
(see note)

3 tablespoons unsalted butter 
2 tablespoons sugar 
½ teaspoon kosher salt 
¼ teaspoon freshly ground black 

pepper 
Place the radishes in a 

large skillet and add just 
enough cold water to cover, 
about 2½ cups. Add butter, 
sugar, salt and pepper, and 
bring to a boil. Reduce heat 
to medium-low and simmer 
until the radishes are tender 
when pricked with a  paring 
knife and the liquid has 
reduced to a glaze, about 12 
minutes. If the radishes are 
tender but the liquid hasn’t 
reduced sufficiently, use a 
slotted spoon to transfer 
them to a serving dish 
and continue reducing the 
liquid. Spoon it over the 
radishes and serve with but-
tered crusty bread. Makes 6  
 servings.

Note: If you prefer the 
more common red radish, 
which is round, slice it in 
half vertically.

FROM REAL SIMPLE
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“I also think it is 
 important to make shuck 
beans out of heirloom 
 varieties of beans that have 
not been toughened by 
 modern plant  breeding,” 
Best said. “By using 
 heirloom beans, the pods 
can become much fuller. 
My preference is also string 
beans, which seem to have 
a much better flavor than 
stringless beans. 

“I know of no  commercial 
bean that makes a good 
shuck bean, primarily 
 because most are too tough.”

Westbrook is author of A 
Collection of Kentucky and 
Southern Recipes. Best’s Web 
site is Heirlooms.org.

Schoolgirl a winner
Myka Smith-Jackson, 

8, of Lexington is the 
 Kentucky winner of the 
national Healthy Lunchtime 
 Challenge. 

Epicurious magazine, first 
lady  Michelle Obama, 
the  Department 
of  Education and 
the Department 
of  Agriculture 
 sponsored the recipe 
challenge as part of 
the Obama’s Let’s 
Move! initiative.

Myka attends 
Breckinridge Elementary 
School and has a “natural 
passion to cook and loves to 
try new recipes,” her mother, 
Nakia Jackson, said.

Jackson told her daughter 
about the contest because 
Myka loves to cook and 
“admires first lady Michelle 
Obama, so the opportunity 
to meet her was exciting 
enough.”

“It took her a couple of 
weeks to decide what she 
wanted to cook. The recipe 
was to first be healthy, and it 
had to include the four food 
groups and be affordable. 
Myka said that everything 
is great in a wrap, and she 
loves curry chicken salad, 
so she decided to create a 
curry chicken salad wrap 
with a fruit smoothie and 
 strawberries on the side,” 
Jackson said.

Myka and 53 other 
 youngsters ages 8 to 12 will 
attend a Kids’ State Dinner 
at the White House, hosted 
by the first lady, on Aug. 20. 
To learn more, go to  
Recipechallenge.epicurious.
com.

Wining and signings
Faye Collins’ wine book, 

A Wine Lover’s Odyssey 
Across Kentucky 
is now available 
at Chrisman Mill 
Winery, Joseph-Beth 
Booksellers and 
Barnes & Noble. 
 Collins will sign 
copies from 5 to 8 
p.m. Aug. 17 at the 
Chrisman Mill store 

in Hamburg, 2308 Sir Barton 
Way. Call (859) 264-9463. 
Books also are available at 
Collin’s blog,  
Kentuckywinelover.com.

Innkeeper on board
Todd Allen, co-owner/

innkeeper of 1851 Historic 
Maple Hill Manor Bed & 
Breakfast in Springfield, has 
been named an advisory 
council and board member of 
the Professional Association 
of Innkeepers International. 

Allen said it was the first 
time a Kentucky innkeeper 
had been appointed to the 
board of the  association, 
which represents more than 
25,000 members of the bed 
and breakfast industry in the 
United States. 

Maple Hill is at 2941 
Perryville Road. Call (859) 
336-3075 or go to  
Maplehillmanor.com.

A cookbook for tablets
Gooseberry Patch 

 cookbook publishers and 
 Oxmoor House have 
 created an e-cookbook that’s 
 formatted for color tablets.

The e-book 5-Ingredient 
Family Favorites has 220 
recipes and photographs and 
requires no pinching and 
zooming for readable text. 
The fixed format allows a 
user’s digital experience to 
more closely mirror having 
an actual book in hand. 

The e-books are less than 
$15 and are  formatted for all 
of Apple’s portable  devices, 
Amazon’s Kindle Fire and 
Barnes & Noble’s Nook 
Color and Nook Tablet. Go 
to Gooseberrypatch.com.
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Smith-Jackson

Chicken sausage 
kebabs with pineapple 

and peppers
6 tablespoons Dijon mustard
2 tablespoons honey
1 tablespoon mayonnaise
4 fully cooked favorite chicken 

sausages, each cut into 6 
pieces

24 mini bell peppers
24 pieces (about 1-inch chunks) 

fresh pineapple
Olive oil
Salt and pepper to taste

Preheat or prepare the 
grill for medium-high heat. 
In a small bowl, whisk 
together mustard, honey 
and mayonnaise; set aside. 
Thread 3 sausage pieces 
alternatively with 3 peppers 
and 3 pineapple pieces onto 
each of 8 skewers. Place on 
a baking sheet. Brush with 
olive oil and sprinkle with 
salt and pepper.

Grill skewers until 
 vegetables are lightly charred 
and crisp-tender, and sausage 
is heated through, turning 
occasionally and brushing 
with mustard mixture during 
last 1 or 2 minutes, about 8 
minutes total.

Arrange skewers on 
 platter. Brush with any 
remaining mustard mixture 
or serve the mustard mixture 
on the side.

Makes 8 kebabs.

Nutrition information per kebab: 
156 calories, 8 g. fat, 17 g. 
carbohydrates, 8 g. protein, 538 
mg. sodium, 43 mg. cholesterol, 
2 g. fiber.

ADAPTED FROM EPICURIOUS.COM.

Chicken sausage  
pesto pizza

2 to 3 links favorite fully cooked 
chicken sausage

1 package (13.8 ounces) pizza 
crust, such as Pillsbury regular, 
thin or whole wheat

2 tablespoons pesto
5 mini red, orange or yellow 

 peppers, sliced
½ cup sliced red onion
1 cup (or more as desired) Italian-

blend cheese, divided
¾ cup grape tomatoes, halved
Freshly ground black pepper

Preheat the oven to 400 
degrees. Slice the sausage 

into ¼-inch slices on the 
diagonal. Set aside.

Press the pizza dough 
into a round pizza pan or 
shape on a baking sheet.

Brush pesto over the 
pizza crust. Arrange  peppers 
and onion on crust. Sprinkle 
with ½ cup cheese. Arrange 
chicken sausage slices and 
grape tomato halves on top. 
Sprinkle with remaining 
cheese and a few grinds of 
freshly ground black pepper.

Bake about 13 minutes or 
until crust is browned on the 
bottom and edge, and the 
cheese is melted. Remove 
from the oven, let sit 5 
minutes before slicing and 
serving.

Makes 4 servings.

Nutrition analysis per serving:  
470 calories, 20 g.s fat, 48 g. 
 carbohydrates, 26 g. protein, 
1,324 mg. sodium, 84 mg. 
 cholesterol, 2 g. fiber.

RECIPES

Sweet corn season is just about in full 
swing. This recipe uses the corn and the 
corn “milk” scraped from the cob in the 
sauce, adding a bit of sweetness. Extracting 
the milk from the cob is described in the 
recipe. 

Choose large scallops that are creamy or 
light beige and that smell sweet, not fishy.

Before cooking scallops, pat them 
thoroughly dry (even the dry-packed ones). 
If you don’t, they will release moisture and 
steam in the pan instead of getting that 
nicely browned, crisp crust.

Scallops with fresh corn  
and bell peppers

8 ounces whole-wheat or regular linguine or 
 favorite long pasta

4 medium ears corn, husked
2 strips bacon, chopped
1 pound dry sea scallops, patted dry
½ teaspoon salt, divided
½ teaspoon freshly ground pepper, divided
1 cup chopped red bell pepper
5 cloves garlic, minced
½ cup dry white wine
½ cup reduced-fat sour cream
1 tablespoon all-purpose flour
½ cup chopped fresh basil, plus more for garnish
4 lemon wedges

Cook pasta according to package direc-
tions. Reserve ½ cup of the cooking liquid; 
drain the pasta.

Stand an ear of corn on its stem end in a 
shallow bowl and slice the kernels off with 
a knife. Then press the dull side of the knife 
down the length of the ear to extract any 
remaining kernels and corn “milk” into the 
bowl. Repeat with the remaining corn.

Cook bacon over medium heat, until 
crispy, 3 to 4 minutes. Remove the bacon to 
a small bowl; leave the bacon fat in the pan.

Sprinkle scallops with ¼ teaspoon each 
salt and pepper. Cook scallops over medium 
heat until golden brown, about 2 minutes a 
side. Transfer to a plate.

Add the corn kernels and corn milk, bell 
pepper and garlic to the pan and cook, stir-
ring, for about 2 minutes. Add the reserved 
cooking liquid and wine, and continue 
cooking about 3 minutes more. Stir in sour 
cream and remaining ¼ teaspoon each salt 
and pepper. Sprinkle flour over the mixture. 
Cook, stirring, until the sauce is thickened, 
about 1 minute.

Reduce heat to low and return pasta, 
 bacon and any scallop liquid accumulated 
on the plate to the pan; toss to coat with 
the sauce. Stir in basil. Divide the pasta 
among bowls and top with the scallops. 
Serve with lemon wedges. 

Makes 4 servings.

Corn ‘milk’ a sweet addition 
to this scallop pasta dish

By Susan M. Selasky
Detroit Free Press

Movies

TIMES AND SHOWS VARY.
PLEASE CALL THEATRES FOR COMPLETE

LISTINGS AND TIMES.

Lexington Green 8

800-326-3264

(Express Code 1402#)

THE HUNGER GAMES ( PG-13 )

FOR GREATER GLORY ( R )

DARK SHADOWS ( PG-13 )

ROCK OF AGES ( PG-13 )

SNOWWHITE AND THE HUNTSMAN ( PG-13 )

WHAT TO EXPECT WHEN YOU’RE EXPECTING
( PG-13 )

ABRAHAM LINCOLN: VAMPIRE HUNTER (3D) ( R )

PROMETHEUS (3D) ( R )

Movie Tavern

859-266-4645

ICE AGE: CONTINENTAL DRIFT (PG)

STEP UP:REVOLUTION (PG-13)

THE AMAZING SPIDER-MAN (PG)

SAVAGES (R)

TED (R)

THE DARK KNIGHT RISES (PG-13)

THE WATCH (R)

3D ICE AGE: CONTINENTAL DRIFT (PG)

3D STEP UP:REVOLUTION (PG-13)

3D THE AMAZING SPIDER-MAN (PG-13)

BATMAN (1966) (TUES & THUR)

859-264-7469
THE WATCH (R)

STEP UP 4IN REAL D 3D (PG-13)

STEP UP 4 (PG-13)

THE DARK KNIGHT RISES (PG-13)

ICE AGE: CONTINENTAL DRIFT (PG)

ICE AGE: CONTINENTAL DRIFT 3D (PG)

SAVAGES (R)

THE AMAZING SPIDER-MAN (PG-13)

THE AMAZING SPIDER-MAN 3D (PG-13)

MAGIC MIKE (R)

TED (R)

BRAVE (PG)

MOONRISE KINGDOM (PG-13)

800-326-3264
(Express Code 1213#)

TOTAL RECALL THURSDAY NIGHT, 8/2

THE WATCH (R)

STEP UP REVOLUTION 3D (PG-13)

STEP UP REVOLUTION (PG-13)

THE DARK KNIGHT RISES (PG-13)

ICE AGE: CONTINENTAL DRIFT 3D (PG)

ICE AGE: CONTINENTAL DRIFT (PG)

THE AMAZING SPIDER-MAN 3D (PG-13)

THE AMAZING SPIDER-MAN (PG-13)

TYLER PERRY’S MADEA’S WITNESS
PROTECTION (PG-13)

TED (R)

BRAVE (PG)

888-943-4567

STEP UP REVOLUTION (PG13)

STEP UP REVOLUTION 3D (PG13)

THE WATCH (R)

THE DARK KNIGHT RISES (PG13)

ICE AGE: CONTINENTAL DRIFT (PG)

ICE AGE: CONTINENTAL DRIFT 3D (PG)

THE AMAZING SPIDER-MAN (PG13)

TED (R)

BRAVE (PG)

800-326-3264

(Express Code 2129#)

WINNIE THE POOH (G) (WEDNESDAY)

THE WATCH (R)

STEP UP REVOLUTION 3-D (PG-13)

STEP UP REVOLUTION IN STANDARD
2-D (PG-13)

THE DARK KNIGHT RISES (PG-13)

ICE AGE: CONTINENTAL DRIFT 3-D (PG)

ICE AGE: CONTINENTAL DRIFT IN
STANDARD 2-D (PG)

THE AMAZING SPIDER-MAN 3-D (PG-13)

THE AMAZING SPIDER-MAN IN
STANDARD 2-D (PG-13)

SAVAGES (R)

TED (R)

MAGIC MIKE (R)

TYLER PERRY’S MADEA’S WITNESS
PROTECTION (PG-13)

MOONRISE KINGDOM (PG-13)

BRAVE IN REALD 3-D (PG)

BRAVE IN STANDARD 2-D (PG)

BEASTS OF THE SOUTHERN WILD
(PG-13)

THE INTOUCHABLES (R)
(NO MONDAY OR WEDNESDAY
SHOWING)

NOTORIOUS (1946) WEDNESDAY

accentwindowsanddoors.com

30% off
Windows

Rated one of the best for air, water, wind and thermal
performance

Now through August 31st

299-3596 Call for free in home consultation
or visit our showroom
667 E. New Circle Rd


