Garlic Scape
Compound
Butter

INGREDIENTS

e 1 cup softened butter
e 1 cup chopped garlic scapes
e Pinch of salt

DIRECTIONS

1.Remove tops of scapes, then mince
garlic scapes to liking

2.1n a bowl combine softened butter,
minced garlic scapes, and salt

3.Mix until well combined

4.Roll butter into log using parchment
paper, store in refrigerator, once
hardened you can cut into pieces and
freeze to keep for 3 months
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