
 

 

 

 

 

 

 

 
Steven and Bryanna Eisenhut at 

Stone’s Throw Farm 
 

Purple French 

Breakfast Radish 

Did you Know? 
 French breakfast radishes are good sources of Vitamin C, 

calcium, magnesium, folate, and potassium. 

 They promote healthy digestion and have been shown to help 

fight cancer. 

 The leafy greens are also edible and delicious! 

 Radish comes from the Greek word for "fast appearing," as many 

varieties of radish grow quickly and can be ready for harvest in 

twenty to thirty days. 

 French Breakfast radishes are believed to have gotten their name 

as farmers were known to snack on the radishes with salt and 

butter mid-morning while they sold their produce at the market. 

 They are a member of the Brassicaceae family, which means 

they are related to broccoli, cabbage, kale, and more. 

 The scientific name for French breakfast radishes is Raphanus 

sativus. 

Stone's Throw Farm is a certified organic 

farm nestled in the outskirts of Colfax. 

Now in their 4th year as a farm, Stone’s 

Throw Farm aims to provide our 

community with the finest and freshest 

produce as directly as possible. Farmers 

Steven and Bryanna Eisenhut, along with 

their two kids and small farm 

community, follow the rhythms of the 

season (with a little help from their 

greenhouse) to grow varietals that 

nourish the belly and soul. They grow a 

variety of vegetables to serve their many 

customers with their weekly vegetable 

boxes, Old Town Auburn farmers' 

market, grocery stores including 

BriarPatch Food Co-op, and restaurants 

including Three Forks Bakery and 

Brewery and the Watershed at the Owl.  
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If your student is eligible for free/reduced 

school meals you likely qualify for CalFresh, 

which can help you afford healthy and 

nutritious food: C4Yourself.com 

How to Enjoy 
 Eat a radish raw by itself or with a favorite healthy dip 

 The root can be added to your favorite soup or stew 

 The greens can be added to salad, soup, or pasta 


