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Recipe for:  Mushroom and Green Onion Frittata





2 tablespoons olive oil 


12 green onions, including green parts, cut into 1 1/2-inch pieces 


1/2 pound mushrooms, sliced


Salt and pepper to taste


8 eggs 


1/2 cup grated Parmesan cheese 


			


Preheat oven to 350°. Sauté green onions and mushrooms in olive oil until soft.  Whisk together eggs and 1/4 teaspoon each salt and pepper. Pour egg mixture over the vegetables, stir for 2 minutes, then cook for 3 to 4 minutes more. Sprinkle cheese over the frittata, and bake in the oven for 15 minutes. 
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Recipe for:Savory Cheese and Scallion Scones


2½ cups all-purpose flour


1 Tablespoon + 2 teaspoons baking powder


1 teaspoon salt


4 ounces feta cheese, crumbled 


4 ounces cream cheese, softened 


4 green onions, green & white parts, chopped


1 cup half and half 


1 large egg





Heat the oven to 400°. Combine flour, baking powder, and salt in a large bowl. Add the cheeses & toss gently with a fork until combined. Add scallions & toss. Beat the half and half with the egg and gently fold into the dry ingredients, mixing lightly until a soft dough forms. Add up to 1/2 cup additional flour if the dough is too sticky. On a floured surface, gently pat the dough into a circle approximately 1-inch thick. With a sharp knife, cut the dough into 8 wedges and place them on a baking sheet lined with parchment paper. Bake for 20 to 25 minutes, or until golden brown. 
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Recipe for:  Scallion Soup





1 bunch green onions, rinsed and chopped, approx 4 cups


1 large potato, peeled and chopped in smaller pieces


2 garlic cloves, chopped


1 tsp soy sauce


¼ tsp dry oregano


3 cups water 


2 tbsp olive oil


Salt and black pepper as required





Heat olive oil in a pot, sauté garlic and onions. Add the chopped potatoes. Season with salt and pepper, stir well. Add water. Cover the pot and simmer until the potatoes are cooked completely. Allow soup to cool slightly. With a hand blender, blend the soup till smooth.  Add soy sauce, oregano and bring to simmer. Serve soup hot, plain or with some bread garnished with some spring onion greens or parsley.
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Recipe for: Green Onion Twice Baked Potatoes


6 medium � HYPERLINK "http://www.food.com/about/potato-106" �potatoes�


4 tablespoons � HYPERLINK "http://www.food.com/about/butter-141" �butter�, at room temperature


1⁄3 cup milk, at room temperature


3⁄4 cup � HYPERLINK "http://www.food.com/about/sour-cream-147" �sour cream�, at room temperature


Salt and Pepper to taste


4 tablespoons finely chopped � HYPERLINK "http://www.food.com/about/green-onion-363" �green onions�





Preheat oven to 350°. Scrub potatoes, prick all over with fork and place directly on oven rack in center of oven. Bake until tender, about 1 hour and 10 minutes. Cool potatoes for 15 minutes. Slice small portion of skin off one side of potatoes and carefully scoop out flesh. Place potato shells aside. Transfer flesh to mixing bowl. Rice or mash potato flesh. Add sour cream and milk, stir until incorporated into potatoes. Add butter and blend well. Add salt, pepper and green onions and stir. Spoon potato mixture into reserved potato shells. Heat oven to 400°. Place potatoes on baking sheet. Bake until heated through and beginning to brown on top, about 30 minutes. Can also place on grill, over indirect heat, for 20-30 minutes or until heated through.





                                                                     





�








[image: image5.wmf] 

[image: image6.jpg]


