








Spring Onion Pancakes — A crispy Chinese classic that’s bold and
comforting.

Avocado Toast with Scallion Oil Drizzle — A twist on the modern staple.
Green Onion and Dill Scramble - A herby start to your day.

Tofu Breakfast Burrito with Scallion Salsa — Plant-based and powerful.

10.Savory Oatmeal with Scallions and Poached Eggs — Comfort in a bowl.




Lownches aod light Meats

2.Scallion Chicken Salad Wraps — Crunchy lettuce, creamy dressing,
aromatic bite.
Soba Noodles with Scallion-Ginger Sauce — Sublimely simple.
Scallion Pesto Pasta — Switch out basil for a fresh surprise.

Bulgur Salad with Scallions and Citrus — Nutty grains meet tangy
greens.

Asian Tofu Lettuce Cups with Scallion-Garlic Sauce — Perfect for
sharing.




Scallion and Shrimp Fried Rice — A weeknight hero.
Scallion and Mushroom Risotto — Earthy richness perfected.
Beef Tacos with Scallion-Avocado Crema - A vibrant

upgrade.

Scallion and Vegetable Tempura - Crisp and airy.




Crispy Scallion Chips — Dehydrated or air-fried for guilt-free
crunching.

Grilled Scallions with Soy Vinaigrette — A minimalist
masterpiece.

Scallion Hummus - A bright, zesty dip twist.

Scallion Jalapeifo Popper Dip — Bold party energy.

10.Pickled Scallions — A tangy sidekick for everything grilled
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Swackeo & Stofes

Japanese Scallion Miso Soup — Comfort in every spoonful.

Mexican Scallion Tostadas — Crunchy layers of flavor.

Italian Scallion Frittata — Weekend ease, continental flair.

Greek Lemon Rice with Scallions - Bright, fresh, and quick.

Middle Eastern Tabouleh with Scallions and Mint




Scallion Vinaigrette — Tangy, versatile, and full of
life.

Scallion Compound Butter - Instantly upgrades
steak or baked potatoes.










3. Slice with Purpose.

For delicate garnishes, slice
scallions thinly on the diagonal to
create elegant ovals. For cooking,
thicker slices hold up better to heat.
A sharp knife or kitchen shears
makes all the difference.










1. They've Been Around for Millennia.

Scallions have been cultivated for
more than 5,000 years—ancient
Egyptians, Greeks, and Romans all
grew and ate them, praising their
healing properties.










4. They Bridge Culinary Worlds.

From Korean pdjeon (scallion
pancakes) to Mexican tacos de
cebollita and Chinese scallion
pancakes, this single ingredient
quietly ties together global cuisines.




5. They're Part of the Allium Family.
Scallions belong to the same
botanical family as garlic, leeks,
chives, and shallots. That's why
they share subtle aromatic notes
that make them such culinary
multitaskers.










Tofu: The Versatile Block You Need in Your Kitchen (And
How to Make It Delicious!)

Tofu. It's the protein powerhouse that can be the star of
a meal, a supporting player, or even a sneaky addition
for extra goodness. But let’s be honest, it's also got a
reputation for being... well, bland. The good news? That
blank canvas is precisely why tofu is so incredibly
versatile! It's just begging to be transformed with the
right flavors and techniques.

If you've been hesitant to embrace tofu, or if you're
looking for fresh ideas, you've come to the right place.
Let's dive into some delicious and approachable ways
to make tofu a regular and exciting part of your diet.
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