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Carrot Daikon Coleslaw
This can be made with regular radishes as well, but the size of the daikons mean you 
have to use less of them. Try substituting snow peas for the broccoli!

8 ounces daikon (Japanese white radish), peeled, cut into 1-inch pieces (about 1/2 
large) 
6 ounces peeled baby carrots 
6 ounces broccoli, cut into 1-inch pieces 
1 cup chopped green onions 
1/3 cup seasoned rice vinegar 
2 1/2 tablespoons minced peeled fresh ginger 
1 1/2 tablespoons Asian sesame oil 
1 1/2 teaspoons chili-garlic sauce

Fit processor with large-hole grating disk. Working with a few pieces at a time, push daikon and carrots 
through feed tube until all vegetables are grated. Transfer to medium bowl. Add green onions, and broccoli 
florets. Whisk vinegar, ginger, oil, and chili-garlic sauce in small bowl to blend; pour over vegetables and toss 
to coat. Season with salt and serve.

Turkey with Pear and Spinach
Of course, you can substitute chicken for the turkey here, and I like this combo as a sandwich on a chewy ciabatta 
roll. 

2 turkey breast tenderloins (1 to 1-1/4 lb.) 
1 tsp. dried sage, crushed 
 Salt and freshly ground black pepper 
2 Tbsp. butter 
 6-oz. spinach 
1 large pear, cored and thinly sliced 
1/4 cup crumbled blue cheese 

1. Horizontally split tenderloins to make four 1/2-inch-thick steaks. Rub turkey with sage; sprinkle 
with salt and pepper. In extra-large skillet cook steaks in 1 tablespoon of the butter over medium-
high heat 14 to 16 minutes or until no longer pink (170 degrees F), turning once. (Reduce heat to 
medium if turkey browns too quickly.) Remove from skillet. Add spinach to skillet. Cook and stir 
until just wilted. 

2. Meanwhile, in small skillet cook pear slices in remaining 1 tablespoon butter over medium to 
medium-high heat, stirring occasionally for 5 minutes or until tender and lightly browned. 

3. Serve steaks with spinach and pears. Top with blue cheese. Serves 4. 


