15 -Minute Garlic Scape Pesto-Recipe

Prep 7Tome:l 5 minutes mivuides

Total 7Time:1 5 minutes miruites

Servings:20 Sevrvings

Calories:79kcal

AuthorTraci York

Pesto- iy v pantry staple. Freege freshv suummenr pesto-for o buwrst of
swmmer invthe middle of winter. This Gawlic Scape Pesto- is, versatile
and av fabulows addition to-pigza, pasta, crosting potato-salad ov
sandwiches.

Recipe yields about 1 1/4 Cup.

This recipe is vegetowriow + gluter free |

Ingredients

10 (154g) Gawlic Scapes sige of scapes vary, use weight for accurate
measurement

1/3 C (44g) Pine Nuty *see notes for substitute!

1/3 C (38g) ParmesanvAsiago-or Parmesow dice ov shwedded **see
note

1/2 Lemowjuiced

1/8 tsp Fine Sea Salt

A few grinds of Pepper

1/3 C (70g) ExtravVirgin Olive O/

Instructions

1.  Trimthe gawlic scapes by cutting just below the bulb-and also-
if the end of the stem seems woody, trim that too- (like asparagus).
Discawrd the budlb-and end of stem, thew set the remaining scape
aside (the curly paut).



https://vanillaandbean.com/about-vanilla-bean/
https://www.amazon.com/Baleine-Salt-Crystals-Canister-Ounce/dp/B000VHNOSM?content-id=amzn1.sym.05cdea1b-984e-43e0-92af-e9507a5a81b0%3Aamzn1.sym.05cdea1b-984e-43e0-92af-e9507a5a81b0&crid=3E1ABTU6G9DDG&cv_ct_cx=fine+sea+salt&keywords=fine+sea+salt&pd_rd_i=B000VHNOSM&pd_rd_r=82945546-e9e5-43a4-8d00-c25d791343de&pd_rd_w=w7vXX&pd_rd_wg=gmpKD&pf_rd_p=05cdea1b-984e-43e0-92af-e9507a5a81b0&pf_rd_r=TQ4993Z19WPV8JWSSK8P&qid=1679515555&s=grocery&sbo=RZvfv%2F%2FHxDF%2BO5021pAnSA%3D%3D&sprefix=fine+sea+salt%2Cgrocery%2C137&sr=1-2-eaba3e64-2c1a-4b51-a783-d570c84bd9fa&linkCode=ll1&tag=vanandbea-20&linkId=2debd144bb99c7cc8401f49e6ae7d6d1&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/California-Olive-Ranch-Oil-16-9/dp/B00NQ3ZVD4/ref=as_li_ss_tl?dchild=1&keywords=California+Olive+Ranch,+Everyday+Extra+Virgin+Olive+Oil&qid=1589584676&s=grocery&sr=1-16&th=1&linkCode=ll1&tag=vanandbea-20&linkId=336d882a4f08eca515eaec105ba5e813&language=en_US

2.  Inafood processor, add the scapes; twirling thew around the
center so-that they all fit. Add the pine nuts, cheese; juice of the
lemow and salt and pepper. Process by pulsing uwntil the mixture
beging to- break doww. Scrape the bowl down.

3. Withvthe processor ruvwning, slowly add all the olive oil.
Continwe to-process wtil all the ingredienty ave incovporated and
broken down, about one minuite.

4. Storve inwa covered container or lidded jor invthe fridge and
enjoy withinw v week: Also; yow cowv freege the pesto- inv ovjow ov inv awv
ice-cube tray. Once frogen, inthe ice-cube tray, remove and place ivv
a zip top bag inthe freezer.

Notes

Unless purchased inv bulk, the cost of pine nuty can be quite higi.
Toasted walnuty are o good sul-for this recipe. Simply rough chop
the walnuty ond measwre 1/3 C (30g).

“Pawrmesanv Cheese: Look for vegetowiow friendly Pawrmeson cheese
(one that does not use renwnet in production). BelGioioso- vegetawion
Pawrmv couv be hawd, to- find, but Organic Valley iy more widely
avaidable and Stellaw offers av vegetowiown friendly Powrm. For move
information, check directly withv your preferved cheese maker.

Recipe adapted from Epiciwrious.
www.Vanilaandbean.com

Nudritton value per serving s provided as a cowrtesy and is an
estimalie:
Serving: 1Tbs Calories:78 Call  Protein 2g fat: 8g

Satwrated Fat 1g Cholesterol 3mg  Sodiwmu 78 mg Potassiwnmn: 31mg
Fibre 1g Sugar 1g VitaminA: 311U Vitamin C : 2mg
Calciwm : 49mg  Irow: Img


https://www.belgioioso.com/Cheese-Info
https://www.organicvalley.coop/products/cheese/parmesan-cheese/shredded-parmesan-4-oz/
https://www.cheese.com/stella-parmesan/

