
Radishes With Lemon Dill Butter 
 
This is as simple and delicious as it gets!  
Serves 4 
 
Ingredients; 
 
3 cups sliced radishes (1/2‐inch thick) 
1 tablespoon butter 
2 tablespoons of water salt 
1 teaspoon fresh lemon juice 
2 teaspoons fresh dill 
freshly ground black pepper 
 
Preparation: 
 
• Add the radishes, butter, water, and a sprinkling salt to a medium skillet. Cook for 2 to 3 
minutes, until just tender. Uncover and cook another minute, until all of the water is 
evaporated. 
• Stir in the lemon juice and dill and black pepper.  
 
Serve hot. 
 


