
INGREDIENTS for 10 servings 

• 4 pounds Daikon Radishes  (Not red radishes. See photo.) 

• 2.5 pounds cooked diced Ham  

• 1.5 teaspoons Morton’s Lite Salt, divided in half 

• 1/2 teaspoon ground black Pepper, divided in half 

• 5 ounces Cream Cheese, softened to very soft 

• 2 heaping packed cups grated Parmesan Cheese 

• 1 heaping packed cup shredded Cheddar Cheese 

• 1 cup Heavy Cream 

• Fresh Thyme leaves, for garnish on top 

 

DIRECTIONS 

 Preheat oven to 375 and bring a large pot of water to boil. 

 Peel and slice the Daikon radishes 

 Add Daikon to boiling water and boil for 15 minutes to soften. Drain. 

 Grease a 9 x 13 inch baking dish with butter. 

BOTTOM LAYER 

 Layer half the sliced Daikon in the bottom of the baking dish. 

 Layer on half the diced ham 

 Sprinkle half of the salt and half of the pepper on top. 

 Spread half the cream cheese on top of the Daikon. 

 Sprinkle on half of the parmesan cheese and half the cheddar cheese 

TOP LAYER 

 Layer the other half the sliced Daikon on top. 

 Layer the other half of the diced ham. 

 Sprinkle remaining 1/2 of the salt and the pepper on top. 

 Spread remaining 1/2 the cream cheese on top of the Daikon. 

 Sprinkle with remaining half of the parmesan cheese and cheddar cheese 

 Pour on the cream. 

 Bake for 50 minutes or until golden brown on top. 

 Garnish with thyme if desired and let cool for 10 minutes. 

 Portion size is important for this dish. PRE-Slice into 10 equal portions.  

 Serve with 1 cup of cooked green vegetables or a large green salad on the side. 

 

* Store in air tight container in refrigerator for up to 4 days or                                
in freezer for a month. 

 

 

“Potatoes” Au Gratin Casserole 

For a slightly different flavor substitute                         

Turnips for the Daikon Radishes. 

Daikon Radishes 
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