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an extremely vigorous plant and given a small amount of attention, will flourish in most gardens.
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diameter of the horseradish root does not determine the ultimate size of the plant.
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horseradish. For milder horseradish, the vinegar is added immediately. If exposed to air or stored
improperly, horseradish loses its pungency rapidly after grinding. Fresh horseradish also loses flavor as
it cooks, so it is best added towards the end of a dish when cooking.

