
Spinach and Garlic Scape Pesto 

 

Steps 

1. Combine all the ingredients in a food processor or blender and blend until 

smooth. Adjust seasoning as needed, and store in an airtight container in the 

refrigerator or freeze for future use.  

Recipe from Very Vegan Val (https://veryveganval. com/) 

Ingredients 

• 10 oz. fresh garlic scapes (about 25 scapes) 

• 1 well-packed cup spinach 

• ½ cup olive oil 

• 1/3 cup chopped pecans 

• 1 tbsp. nutritional yeast 

• 2 tbsp. lemon juice or apple cider vinegar 

• Salt and pepper, to taste 

 


