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Spotlight on Garlic Scapes

1 Mariquita Farm http://www.mariquita.com/recipes/garlic-
scapes.html 
2 Madison Area Community Supported Agricultural Coalition 
(MACSAC), 2004, From Asparagus to Zucchini, www.macsac.org, 
228 p. (Book available from Farmer Liz for $20 ... contact her) 

What’s in  
your share  
this week

References

Garlic Scape Tortilla1

1 & 1/2 cups chopped 
garlic scapes 
1/2 cup chopped  
scallions 
1/4 cup hot water 
Salt & pepper 
4 large eggs 
2 tbsp. extra virgin olive 
oil 

Place garlic and 
scallions in a 10-inch 
skillet with 1 tsp. oil, 1/4 
cup water and a pinch of 
salt. Cook covered over 
medium-high heat until 
tender, about 5 minutes. 
Drain well. Beat eggs 
with salt and pepper. 
Add remaining oil to 
skillet. When oil is hot, 
shake skillet to spread 
greens evenly, add eggs. 
Cover and cook over me-
dium-low heat until top 
is set (2-3 minutes). 

[Other recipes avail-
able on HHF website.]

Garlic is a staple of any kitchen and serves 
as the basis of many prepared foods not only for 
its great taste, but for its medicinal qualities.2 
Garlic scapes are the flower stems that garlic 
plants produce before the bulbs mature. The 
scapes are removed to push the plant’s energy 
toward bigger bulbs, and when harvested while 
they are young and tender, the scapes are deli-
cious.  

Garlic scapes are garlicky tasting, but with 
a fresh “green” taste. They can be used in any 
dish where one usually uses garlic but wants a 
brighter, more complex garlic flavor with less 
bite than one would get from standard garlic 
cloves.  You can use them raw in soups, salads, 
stews, salsas, guacamole, sauces, omelettes, 
marinades, pesto, salad dressings, and stir-fry. 

Try chopping garlic scapes and topping a 
pizza or toasted garlic bread.  A simple garlic 
scape spread or dip can be made by chopping 
some scapes up and mixing them with soft-
ened cream cheese (or sour cream) and dill. 
When combined with mayonnaise, the flavor of 
chopped garlic scapes becomes milder. 

For full, partial, 
and single shares
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In addition for full 
and partial shares

Pea shoots!

Remember to return one  
box when you pick  

up your share! 

In addition for full 
shares

Collard greens!



USDA National Nutrient Database 
for Standard Reference, Release 23 

http://www.ars.usda.gov/Ser-
vices/docs.htm?docid=8964 

In the past two issues of the 

Happy Hollow Farm news, we’ve 

had nutritional information that 

was acquired through the Agri-

cultural Research Service, the 

U.S. Department of Agriculture’s 

chief scientific research agency.

The link above takes you to 

this nutritional information on 

their web site.  It shows all the 

nutrients available in food and 

is a much better reference than 

what we can put in the newslet-

ter with our limited space.     

The Agricultural Research 

Service finds solutions to ag-

ricultural problems that affect 

Americans every day, from field 
to table.  It has 1,000 research 

projects within 20 national 

programs, 2,500 scientists, 

6,000 other employees, 100 

research locations including a 

few in other countries, and in 

2010, had a $1.1 billion budget.  

It conducts research to: 

ensure high-quality, safe 

food, and other agricultural 

products, 

assess the nutritional needs 

of Americans, 

sustain a competitive  

agricultural economy, 

enhance the natural  

resource base and the  

environment, and

provide economic opportuni-

ties for rural citizens, com-

munities, and society  

as a whole. 
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Farmer Liz Update

Though the rain continues to 
cause problems for the garden, we 
have much to be grateful for given the 
severe damage so many in Missouri 
have experienced recently.  Because 
of all the rain and cool weather, the 
shares are a bit on the slim side this 
week.  These weather conditions are 
causing me to continue using the 
high tunnel for another round of cool 
weather crops because I can’t sow the 
fields in the mud!  We’ve been madly 
working on cleaning out the high tun-
nel beds with a handy-dandy device 
called a “flame weeder” and will plant 
starting on Memorial Day.   

I have lots of transplants ready to 
go in the ground and the greenhouse 
is overflowing with summer squashes, 
cucumbers, melons, summer lettuce, 
and more.  Luckily, we have been 
able to get the tomatoes and peppers 
into the outdoor beds.  These larger 
crops (and the eggplant and summer 
squash) go in the permanent mulched 
beds.  These beds can be planted even 
when the ground is saturated.  

It looks like one of the bee hives 
may be struggling with mites, a tiny 
little creature that can cause real 
damage to a bee hive.  The two new 
hives seem to be doing OK, but again, 
they don’t like extended cold wet 

Receiving my diploma for success-

fully completing the University 

of Missouri’s Entrepreneurship 

Project from Randall Westgren, 

Project Director (left), and Peter 

Hofherr, Project Co-Director 

(right).   

This program was a fantastic 
opportunity to develop and ex-
pand my business expertise and 
make great contacts with others 
across the state.  The project was 
funded through the U.S. Depart-
ment of Agriculture’s National 
Institute of Food and Agriculture. 

Member Profile
Christina Holzhauser grew up in 

Portland, Missouri (population 85), 
right along the banks of the Mis-
souri River.  She’s lived in Houston, 
northern California, and Alaska 
(in a cabin with no running water). 
When she’s not growing, harvesting, 
washing, or delivering your veggies, 
she spends most of her time teach-
ing English at Lincoln University, 
and some time working as an ar-
chaeologist. She is a writer of nonfic-
tion, a player of rugby, and a lover of 
Showtunes. She lives with her wife, 
Mindy, and son, Cyrus, in Columbia. 
Oh, and two cats, of course.

weather when they should be out 
harvesting pollen and making honey 
this time of year.  

Wishing everyone a great week 
and enjoy your veggies!  Farmer Liz

Chris Holzhauser works at Happy  

Hollow Farm in addition to being a 

member of the CSA.  


