
 

 

 

 

 

Chef Remy + Garden Goodies 
  

 

 

 



 

BOX CONTENTS 

 

 

 Lettuce mix 

 Chinese cabbages 

 Kohlrabi 

 Cucumber 

 Broccoli 

 Garlic scapes 

 Kale 

 Swiss chard 

 Sugarsnap and snow peas 

 Strawberries 

 

 

 

 

MEET CHEF REMY 

 



 

 

 

When Remy Ayesh was growing up in Wichita, her grandfather, an avid gardener, used to 

place a long, slim scallions next to the fork in each table setting. 

 

“It was our thing,” says the executive chef of Repeal 18th Bar & Bistro in North Kansas City, 

who also has a photograph of herself as a child “eating a scallion down to the ground.” 

 

Last week’s chive and scallion pasta was an introduction to Chef Remy’s partnership with 

Powell Gardens. Throughout the CSA season, members can look for more value-added 

products with suggestions on how to use them.  

 



Ayesh grew up in Wichita, in a Lebanese family that expanded the garden’s seasonal bounty 

by making jams, jellies, pickles and preserves. The first time Chef Remy toured Powell 

Gardens this spring, she was struck by the beauty of the chives and scallions – and 

immediately began to consider how she could expand on the bounty. 

 

After she and her kitchen staff deemed the chive blossoms “a flavor bomb,” they set to work 

dehydrating and combining the blooms with charred scallions to create a paste that they 

worked into fresh pasta. “It was delicious, and all that nice, green bite of spring onion came 

through.” 

 

The dish, which sells for $21, has been a hit at the restaurant, as well. Ayesh has been busy 

training her servers to share the news of Powell Gardens’ fabulous produce. If you want to 

taste her finished dish, head in for the last 20 orders. 

 

Next up: strawberry refrigerator jam.  

 

Chef Remy used 40 pounds of Powell Gardens’ “amazing, perfectly ripe strawberries,” added 

balsamic vinegar and patiently cooked it down until the sugars dissolved, which takes much 

longer than using pectin, but is why her condiments have always been a crowd-pleaser. 

 

Chef Remy views preserves, pickles and jams as a “back pocket tool to capitalize on the 

seasons.”  

 

In addition to planning items for CSA members this season, Chef Remy will host our July 22 

Barn Dinner featuring additional condiments and items grown in the Heartland Harvest 

Garden. (See our Events page to sign up for the dinner.) 

 

“I’m excited to be part of the CSA, putting new and different products into the box, and ideas 

on how to use them,” she says, adding the jam in next week’s box can be used alongside a 

charcuterie or cheese plate, or on a turkey sandwich. 

 



 

If you’ve ever had duck a l’Orange, you know that the acid and sweet of preserves lacquered 

meat is a perfect match. 

 

Story by Jill Wendholt Silva  

 

 

 

 

RECIPES 

 

 

 

 

 

Chives, scallions (green onions) and garlic scapes (the edible stems of the hardneck 

garlic plant) are part of the allium family and are best eaten raw or lightly cooked. That 

said, it’s surprising how many ways you can feature fresh spring onions. If you enjoyed 

the chive and scallion pasta by Chef Remy, try these scallion crepes. 

 



 

Scallion Crepes 

Makes 10 to 12 crepes 

 

¾ cup milk, plus additional milk to thin the batter 

¼ cup water 

2 large eggs 

½ teaspoon salt 

1 1/3 cups all-purpose flour 

3 tablespoons unsalted butter, melted with 1 tablespoon vegetable oil 

1 scallion, minced, both green and white parts 

Butter and vegetable oil, for pan 

Fresh corn, cherry tomatoes, basil, to serve 

 

Puree ¾ cup milk, water, eggs and salt in a blender for 30 seconds. Add the flour and blend 

until smooth, about 1 minute. Scrape down the sides of the blender with a rubber spatula and 

pour in the melted butter-oil mixture. Blend another 30 seconds and pour through a fine-mesh 

strainer to remove any lumps. Add scallion. Refrigerate in a covered container for at least 2 

hours or overnight. 

 

Check the consistency of batter before making the crepes. It should be the consistency of 

heavy cream. If thicker, thin it with a little milk. 

 

Heat a 9-inch saute pan or crepe pan over medium-high heat and coat with a thin layer of 

butter, plus a little oil. Ladle about ¼ cup of batter in the center for the pan, tilting and swirling 

to spread it evenly over the surface. 

 

Cook the crepe over medium heat until golden and easily loosened from the pan, 1 to 2 

minutes. Flip it over and cook for another 30 to 40 seconds. Layer the crepes like shingles on a 

parchment-lined baking sheet to keep them from sticking together. 

 



 

Once cool, the crepes can be stacked, wrapped in plastic wrap and refrigerated or frozen until 

ready for use. 

 

To serve: Fill with fresh corn, little cherry tomatoes and basil. 

 

Source: Everyday Greens by Annie Somerville  

 

 

“Green onions are rather undemanding. They store well in a plastic bag in the refrigerator 

for about a week. Don’t wash them until you’re ready to use them.” 

 

 

Green Onion and Potato Pancakes 

Makes 12 to 14 pancakes 

 

1 pound potatoes (3 to 4 medium potatoes) 

1 teaspoon olive oil 

12 green onions, bulbs and greens, chopped 

¼ cup minced parsley 

½ cup fresh bread crumbs 

2 eggs, beaten 

½ cup low-fat sour cream 

1 teaspoon salt 

Lots of freshly ground pepper 

2 to 3 tablespoons oil, for frying 

 

Wash potatoes, cut into big chunks, boil and mash – no need to peel, the skins add nice 

texture and color to the pancakes. Heat olive oil in a small skillet over medium heat. Add green 



 

onions and saute for 3 minutes, until just tender. Combine potatoes, onions, parsley, bread 

crumbs, egg, sour cream, salt and pepper; stir well.  

 

Heat 1 tablespoon of the frying oil in a large skillet over medium heat. Drop pancake mixture 

onto hot skillet, approximately 2 heaping tablespoons per pancake. Flatten with spatula. Fry 2 

to 3 minutes on each side until golden brown. Repeat for rest of mixture. 

 

Source: Rolling Prairie Cookbook by Nancy O’Connor  

 

 

Caroline Cope of Serious Eats suggests 7 things to do with garlic scapes: scape pesto, 

grilled scapes, scape hummus, scape compound butter, scapes as aromatic, scapes as 

vegetable, scape soup.  

 

 

Scape Pesto 

 

¼ cup pine nuts 

¾ cup coarsely chopped garlic scapes 

Juice and zest of ½ lemon 

½ teaspoon salt 

A few generous grinds black pepper 

½ cup extra-virgin olive oil 

¼ cup grated Parmigiano Reggiano cheese 

 

In a small, dry pan set over very low heat, lightly toast the pine nuts, stirring or tossing 

occasionally until just beginning to brown, about 2-3 minutes. Remove from the heat and let 

cool for a few minutes. 

https://powellgardens.us15.list-manage.com/track/click?u=9deffb4c052b2e1b116a18e2d&id=5cdc4149fa&e=5cf018c130


 

 

Combine the scapes, pine nuts, lemon juice and zest, salt and pepper in the bowl of a food 

processor fit with the blade attachment. Pulse about 20 times, until fairly well combined. Pour 

in the olive oil slowly through the feed tube while the motor is running. When the oil is 

incorporated, transfer the pesto to a bowl and stir in the grated cheese. If you plan to freeze 

the pesto, wait to add the cheese until you’ve defrosted it.  

 

Orzo Cooked Risotto-Style with Shiitake Mushrooms and Garlic Scapes 

Makes 3 servings 

 

4 cups chicken stock 

1 small onion, diced 

5 tablespoons extra-virgin olive oil, divided 

Salt and freshly ground pepper, to taste 

12 ounces orzo 

6 ounces shiitake mushrooms 

3 garlic scapes, cut end trimmed and flower bulb and end removed, then shaved 

intoribbon with a vegetable peeler   

4 tablespoons butter, divided 

3 tablespoons heavy cream 

1/2 cup grated Parmesan cheese, plus shavings for garnish 

3 ounces baby arugula (3-4 handfuls) 

 

Pour stock into a saucepan and bring to a boil. Reduce heat to keep hot. 

 

Meanwhile, in a large saute pan, cook the onion in 3 tablespoons olive oil until 

translucent and tender. Season with salt and pepper. Add the orzo and mix thoroughly. 

Gradually add the stock to the pasta, one ladle full at a time, stirring eachcontinuously, 



 

until the stock is absorbed and then adding another ladle full. Continue this process until 

the orzo is cooked to al dente. 

 

While the orzo is cooking, in a separate saute pan, heat remaining 2 tablespoons olive oil 

and sear the mushrooms and garlic scapes until golden brown. Add 2 tablespoons butter 

and a pinch of salt and freshly ground pepper. Let the butter become golden brown, then 

remove from heat and reserve. 

 

Once the orzo is cooked, stir in the remaining 2 tablespoons butter, Parmesan 

cheeseand heavy cream. Stir to combine and then stir in the baby arugula and cook just 

until the arugula is wilted. Taste and add additional salt and pepper, if necessary. Return 

the mushrooms to a hot burner briefly to re-warm. 

 

To serve, spoon orzo into a shallow bowl and place a spoonful of the mushrooms and 

scapes over the top. Using a vegetable peeler, shave some additional Parmesan cheese 

on to the top for garnish. 

  

Source: https://www.seasonsandsuppers.ca/orzo-risotto-shitake-mushrooms-garlic-

scapes/ 

 

 

 

 

 MISSED PICKUP- If you are unable to reach your specified pickup location on time, just send us a 

note (khudson@powellgardens.org) and we can take your box of produce to the front desk in the 

Visitor Center to be picked up during regular garden hours. 

 CHANGE IN LOCATION- If you would like to change your specified pickup location, simply reply to 

this email with updated information. 

 SUBSTITUTES-If you know you will be out of town or unavailable for a pickup, you are welcome to 



 

send a friend or family member to collect your produce. Prior to the pickup date, send their name to 

khudson@powellgardens.org. 

 QUESTIONS OR CONCERNS- Please email questions/concerns to Kalie Hudson: 

khudson@powellgardens.org or call 816-345-0002. 
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You are receiving this email becuase you are a member of the Powell Gardens 2018 Community Supported 

Agriculture program.  

 

Our mailing address is:  

Powell Gardens 

1609 NW US Highway 50 

Kingsville, MO 64061-9130 

 

Add us to your address book 

 

 

Want to change how you receive these emails? 

You can update your preferences or unsubscribe from this list.  
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