
Spinach & Garlic Scape Salsa with Salmon 

Salsa: 

 2 cups spinach, rinsed & dried (preferably baby) 

 ½ cup chopped garlic scapes 

 ¼ cup parmesan cheese 

 ¼ cup olive oil 

 2 tablespoons butter 

 salt & freshly ground black pepper  

 1 tablespoon olive oil 

 2 lbs. salmon fillets, on the skin 

Place spinach, scapes and parmesan cheese in food processor and pulse until mixture is chunky. With  
machine running, pour in olive oil. Process until mixture is smooth. Add butter, salt and pepper, and mix.  
If you didn’t ask the fish monger to slice the salmon into scallops (long slices) then do it yourself by placing a 
carving knife at a 45 degree angle and slice down through the raw salmon to the skin but not through it. Now 
place your knife at a 45 degree angle and remove the scallops from the skin; discard the skin.  
Place the scallops on a plate and cut each long slice into 2-inch pieces. Heat oil in non-stick skillet.  
Season salmon and place flesh side down; fry 1 side only for 1 minute or until browned. Flip salmon onto 
baking sheet, browned side up. Spread some salsa on top of salmon. Bake in a preheated 450°F oven  
for 1 or 2 minutes—just until white juices begin to appear. 

http://extension.psu.edu/plants/master-gardener/counties/allegheny/demonstration-gardens/garden-in-the-parks/  
       additional-resources/growing-and-using-garlic 

Garlic Scapes 
 

Harvesting Garlic Scapes 
 

Harvesting and storing is usually during June, hardneck garlic plants 

send up a false flower stalk, or “scape.” This stalk is straight when it 

emerges, it then curls around to form an attractive swirl shape, and 

finally it straightens again. At the top of the scape, where you would 

expect to see a flower, garlic will instead form many tiny bulbs called 

“bulbils.” Most growers remove the scapes when they curl. This is for 

two reasons. First, removing the scapes will allow larger garlic heads 

to form, because the plant will have more energy to send to the head. 

Second, the scapes themselves are a delicacy. They have a mild garlic flavor when cooked, and a 

strong garlic flavor when eaten raw. They can be used in the same way that garlic is used, but also 

make wonderful stir-fries and garlic-scape pesto. Scapes are most tender if harvested before they 

straighten.  

(https://extension.unh.edu/resources/files/Resource006097_Rep8611.pdf) 



Vinegar Pickled Garlic Scapes  

Combine 3/4 cup apple cider vinegar, 3/4 cup water and 1 tablespoon pickling salt in a pot and bring to a boil. 

Place 1 teaspoon dill seed and . teaspoon whole black peppercorns into a pint jar. Cut any hard ends off of 

1/2pound garlic scapes, then cut into lengths (can include the blossoms) that will fit in the jar, leaving 1/2 inch 

headspace. Pack scapes into the jar. Pour the vinegar brine over the scapes, leaving 1/2 inch headspace. Let 

the pickles cure for one to two weeks in the fridge before eating. (There is no USDA/Extension-tested recipe 

for canning vinegar pickled garlic scapes in a water bath.)  

https://www.uaf.edu/ces/garlic/#sthash.VNP02gdJ.dpbs 

 

Garlic Scape Tapenade 

1/3-1/2 pound garlic scapes* (about 12 scapes) 

½ cup olive oil 

4 ounces (2/3 cup) green olives 

¼ cup roasted red pepper 

2 tablespoons lemon juice 

1/8 teaspoon black pepper 

  

Cut off and discard the bulb at the top of the stalk.  Cut scapes into 2 inch sections.  Combine all ingredients 

in a food processor and chop finely.  Do not puree.  Serve as an appetizer or snack on vegetable sticks, 

crackers or slices of toasted French bread.  Can also be used as a sandwich spread.   

Makes about 1 ½ cups, 12 servings. 

Nutrition per serving (2 tablespoons): 100 calories, 10 g fat, 1.5 g saturated fat, 85 mg sodium, 2 g carbs,  

20% Vitamin C. 

This market recipe appears courtesy of Diane Whitten (dwhitten@cornell.edu) at Cornell Cooperative Extension and  

The Saratogian. Ingredients marked with an asterisk (*) are available at the Saratoga Farmers’ Market. 

Kale, Mushroom and Garlic Scape Risotto  

 

2 tablespoons butter  

1/2 onion, chopped  

4 garlic scapes 

4 ounces mushrooms chopped  

4 stems red kale, ribs removed and leaves chopped  

Pinch salt Pinch black pepper  

 

Melt butter in large skillet. Add onion, garlic scapes, mushrooms and kale. Add salt and pepper and sauté  

until translucent and wilted down and almost dry. Add wine and cook until almost evaporated. Stir in rice  

and cayenne pepper. Add chicken broth about a half a cup at a time, cooking and stirring until absorbed  

and adding more as each addition is absorbed. Add parmesan cheese just before serving.  

 

https://extension.tennessee.edu/Bedford/Documents/migrated_docs/Seasonal%20Eating%20Documents/Seasonal%

20Eating%20Recipes/Kale,%20Mushroom%20and%20Garlic%20Scape%20Risotto.pdf 

1/4 cup white wine  

1 cup arborio rice  

3 3/4 cups chicken broth  

Pinch cayenne pepper  

1/2 cup grated parmesan cheese  

mailto:dwhitten@cornell.edu


Family Friendly Recipe: Garlic Scape Pesto & Pasta 

Ingredients: 

5-8 garlic scapes (the curly part of the garlic plant, harvested in June) 

1/4 cup shelled unsalted pistachios 

3-4 Tablespoons olive oil 

¼ cup grated parmesean cheese 

Sprinkle of salt & pepper 

Preparation steps: 

Rinse the garlic scapes under cool running water. Cut into 3-inch sections. Add scapes, pistachios,  

3 Tablespoons olive oil, and sprinkle of salt & pepper in a food processor. Process until a thick paste (pesto) 

forms. If the mixture is too thick add another Tablespoon of olive oil. Process the mixture another minute. 

Taste the pesto and add salt or pepper as needed. Set aside. 

Cook 1 pound of your favorite whole grain pasta according to package directions. Drain. 

Add Garlic Scape Pesto and stir gently until well blended. Sprinkle additional parmesean cheese if desired. 

Serve this family favorite as a satisfying meal. Makes 6-8 servings. 

 

Rutgers Cooperative Extension, Department of Family and Community Health Sciences 

Joanne Kinsey 2016 Promoting Healthy Families, Schools, and Communities  

 

These recipes have been approved by Extension Universities and distributed by Cornell Cooperative Extension of Warren County 

who provides equal program and employment opportunities.  We may be reached at 518-623-3291 or E-mail: warren@cornell.edu 

Garlic Scape Pesto 
 

 ¼ lb.garlic scapes (about 2/3 cup, chopped) 

 ¼ cup pine nuts, toasted and finely chopped (optional) 

 1 cup grated Parmesan cheese 

 3 Tbsp fresh lime or lemon juice 

 ½ cup olive oil 

 Salt to taste 

Puree scapes and olive oil in a food processor until smooth. Stir in pine nuts, Parmesan cheese and lime or 
lemon juice, and season to taste. Serve on bread, crackers or pasta. 

http://extension.psu.edu/plants/master-gardener/counties/allegheny/demonstration-gardens/garden-in-the-parks/
additional-resources/growing-and-using-garlic 


