OARLIC SCAPES RECIPE 714 WDIA

Garlic scapes are the tender flower stem
and bud of the garlic plant. They are subtle
in flavour, similar to a fresh blend of garlic,
onion and scallion. In terms of texture,
garlic scapes are crisp but tender, similar to
that of asparagus. Scapes are very easy to
prepare and cook, please try our simple
sauteed garlic scapes recipe that is
commonly enjoyed in family-style Chinese
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Prep: 5 minutes
Cook: 8 minutes
Servings: 1




Ingredients B#1:

Directions f#%:
1.

2.

5 strains of Garlic scapes &

50g of Ground meat (can be substituted with
preferred protein) IR (AT 5 Hth BB R EX)
3 Garlic cloves 7

1 Spring onions %

15 ml Cooking oil B Fii#

2 tsp Soy sauce 4 ##

1 tbsp Oyster sauce %£;H

Cut garlic scapes into 3 cm long bits, mince garlic and spring onions. Set aside.
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Add oil to pan, stir fry meat on medium high heat until almost done. Set aside.
REBUHRRE, MARRBIY ESHER, FH.

Use the remaining oil to stir fry garlic, spring onions, and garlic scapes for around 4
minutes, or until garlic scapes become a darker green.
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Add meat back into the pan and pour in sauces, mix evenly and enjoy!
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