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GARLIC SCAPE PESTO 
 

Makes 1 ½ CUP 
 

 
INGREDIENTS 
 
 
1 cup garlic scapes, trimmed, cut into pieces 
10 fresh basil leaves 
¼ cup pine nuts, almonds, pistachios or walnuts (preferably soaked overnight) 
¼ cup Parmesan cheese 
Sea salt and white pepper, to taste 
½ cup good quality olive oil 
 
 
INSTRUCTIONS 
 
Combine the garlic scapes, basil leaves, and choice of nut in a food processor or 
blender. Pulse until combined. 
 
Add Parmesan cheese, sea salt, and white pepper. Pulse briefly. 
 
Turn food processor/blender on and slowly add olive oil until the pesto is to your 
preferred consistency. 
 
Remove and transfer to an airtight container and refrigerate. 
 


