
 

 

What is a garlic scape? 
 

CSA Newsletter April 21, 2016 Vol. 4 Issue 4 

This week’s CSA 
share contains:  

 

• Rainbow Chard 
• Merlin Beets 
• Daikon Radishes 
• Spinach 
• Bambi and Adrianna 

lettuce heads 
• Rosie Bok Choy 
• Dill 
• Elephant Garlic 

Scape 
• King Richard Leek 

 

 
 
 
 
 
 
 
 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.  
Then, there is also Elephant Garlic, which is actually in the leek 
family. The scapes grow only on hardneck and elephant 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.  

Scapes are great cooked and thrown into anything you 
are hoping to add a little garlic flavor to.  

“Live in each season as it passes; 
breathe the air, drink the drink, taste the 
fruit, and resign yourself to the influence 

of each.”  
 

~Henry David Thoreau~ 
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Here is a recipe that incorporates beets, swiss chard, and leeks from this week’s CSA share! 

Roasted Beets with Swiss Chard, Goat Cheese and 
Raisins 

Total Time: 30-45 Mins.       Servings: 1-2 
 

 
 

Ingredients 
3 medium beets, with greens   1 bunch Swiss Chard 
¼ cup olive oil     1 leek 
5 garlic cloves, chopped   3, 14 ½-ounce cans diced tomatoes, drained 
1-cup golden raisins    ¼ cup fresh lime juice 
1 log soft fresh goat cheese, crumbled 2 tbsp. pine nuts, or walnuts 
2 Tbsp. fresh, chopped dill 

  

Preparation 
1. Preheat oven to 400 degrees F. Dice beets and put on a greased cooking tray. Roast for 20-25 

minutes, or until tender. Cool. 
2. Fold Swiss Chard leaves and beet greens in half lengthwise and cut stalks away from the leaves. 

Cut leaves coarsely into 1-inch pieces. Slice stalks crosswise. Cook chopped greens in a large 
pot of boiling water until just tender, about 1 minute. Drain. 

3. Heat oil in a pot over high heat. Add sliced stalks and sauté until starting to soften, about 8 
minutes. Add leek and garlic and cook for a few minutes. Add drained tomatoes (keep the liquid 
for something else) and raisins. Reduce heat to medium and simmer until vegetables are soft, 
stirring occasionally, about 15 minutes. 

4. Add chard leaves to pan; stir to heat through. Remove from heat and add lime juice. Season to 
taste with salt and pepper. Transfer chard mixture to a large bowl. Sprinkle with beets, goat 
cheese, nuts and dill. Serve warm or at room temperature. 

 


