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White RadishWhite Radish
5 6

Season: May-June

100
18 0.6g
0.1g
4.1 g

1.6g

PER 100 GRAMS:
18 calories 0.6g protein

0.1g fat
4.1g carb

1.6g fiber

C

Good source of vitamin C to boost
immunity and prevent illness and
infection

Low in calories which can help with
weight loss

Has a spicer and stronger flavor
compared to other types of radishes

Weee!
No shopping fees or subscription costs,
plus free delivery on orders over $35!
Umamicart
An online craft food platform that
specializes in fresh produce, frozen
meat and fish, and more!
YAMI
Shop for groceries as well as for
beauty, health, kitchen, and home
products. Free shipping on orders over
$49!

With COVID-19, you might be reluctant to
go outside for your groceries. Thankfully,
you can purchase your favorite Asian
groceries online and have them delivered
right to your door! Here are a few of the
best online Asian grocery stores:
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White Radish SoupWhite Radish Soup

INSTRUCTIONS
INGREDIENTS

(serves 4)

(4 )

HEALTH TIP

2 large chicken legs
1 white radish, peeled and
chopped
8 dried red dates, soaked in
hot water
1 tablespoon goji berries
6 cups water
Black and white pepper, to
taste
Salt, to taste

Wash the chicken meat and chop
into smaller pieces. Blanch the
chicken in a pot of boiling water then
set aside.
Pour 6 cups of water in a pot and
bring to a boil. Add the radish,
chicken, red dates, and a pinch of
white pepper. Bring to a boil and let
boil for 15 min. Then bring the heat
down to low, cover, and let simmer
for 1 hour.
Add goji berries and simmer for
another hour. Season with a pinch of
black pepper and salt. Enjoy!
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Goji berries are rich in nutrients
such as vitamin C, fiber, iron, and
vitamin A. They are also a great
source of protein and
antioxidants. Add them to soups,
desserts, or eat them raw!
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