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“I like to get where the cabbage is cooking
and catch the scents.”
~Red Smith~

This week’s CSA
What is a garlic scape?
Garlic scapes are the flower stems that garlic plants produce
before the bulbs mature. The scapes are removed to allow the plant to
refocus its energy in growing bigger bulbs! The scapes can then be cooked
up when they are young and tender.

•
•
•
•
•

There are two types of garlic, hardneck and softneck. The scapes
grow only on hardneck garlic. If the scapes were left on the garlic, it would
take 2-3 years for the bulbs on the scape to actually produce new bulbs
(“seeds”) for the garlic to replant itself with.

•

to add a little garlic flavor to. Also, if you come across a lot of them, they
make a great pesto! My favorite thing about garlic scapes, is that it is a sign
that the garlic is almost ready to be pulled, dried, and eaten!!!!!
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Caraflex Cabbage
Winter Carrots

Win Win Bok Choy

Purple Top Turnip

Rainbow Swiss Chard
Red Russian Kale

•

Stir-fry mix

•

Strawberries

•

Scapes are great cooked and thrown into anything you are hoping
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Here is a recipe that incorporates carrots, cabbage, and garlic scapes from this week’s CSA
share!

Cabbage, Scape and Dill Slaw with Lemon Dressing
Total Time: 15 Mins.

Servings: 2

Ingredients
1 head of cabbage, sliced thinly

1 garlic scape, bulb removed, thinly sliced

2 scallions, sliced thinly

1 large carrot, grated

2/3 cup olive oil

1/3 cup lemon juice

½ tsp. pepper

½ tsp. salt

¼ tsp. sugar, or honey

handful of dill, chopped finely

Preparation
1.

Cook garlic scapes for a few minutes, until tender

2. Combine cabbage, garlic scape, scallions, and carrots in a large bowl.
3. In a small mixing bowl or jar with a lid, add oil, lemon juice, salt and pepper, and sugar. Stir or
shake vigorously until dressing is emulsified.
4. Dress and toss the slaw. Mix in dill and serve.
5. Also tastes great the next day after marinating in the fridge overnight.
*You could chop up some kale or chard leaves to add to the slaw as well!

