Garlic Scapes ©
Best form of Garlic, as hard as that is to believe, this garlic is rich and sweeter than any other.

Makes 6-8 servings

6-10 Garlic Scapes, washed and tough end trimmed. (You can snap the tough end off, just as you would asparagus.)

Olive oil

Vege-Sal

Heat oven to 350 degrees, toss whole garlic scapes in olive oil and Vege-Sal, place spread out on a cookie sheet. Bake scapes in 350 degree oven for 5-10 minutes, until golden brown.

Serve whole, use leftovers in egg dish, great as a garnish -for other dishes, such as fresh corn salsa, sprouted lentil salad…you can chop the garlic into small pieces, toss in olive oil and bake as stated above, check at 4 minutes, remove when golden brown. They can get pretty dark and still taste good.

Rebecca Schirber, Lenox, MA, acupuncturist, chef, and health educator. Reach Rebecca at 410-868-5178, rebecca.schirber@gmail.com more recipes at www.GoingBeyondWellness.com.

