Radish and Butter Spread

Yield: 3/4 cup

1/2 cup unsalted butter,
room temperature

1/2 cup finely chopped
radishes

1 tablespoon chopped fresh
chives

1/2 teaspoon lemon juice
1/2 teaspoon salt
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Preparation Time: 15 minutes

In a food processor, pulse the butter, radishes,
chives, lemon juice and salt until evenly
combined.

Serve at room temperature.

(Will keep up to three days, chilled, in an airtight
container.)

Per Servingéexclpding unknc
items): 815 Calories; 92g Fai
99.3% calories from fat); 1g

rotein; trace Carbohydrate;
Dietary Fiber; 248mg Choles
1078mg Sodium. Exchange:
Vegetable; 0 Fruit; 18 1/2 Fal



