


l. Scallions as Garnish & Finishing
Touch:

These ideas highlight the classic
scallion garnish, but with a twist!

« Classic Chop: Sprinkle finely
chopped scallions over scrambled
eggs, baked potatoes, or grilled
meats.

Scallion Oil Drizzle: Infuse oil with
chopped scallions and a pinch of
red pepper flakes for a flavorful
drizzle over noodles or rice.

Scallion & Sesame Seeds: Toast
sesame seeds and combine with
sliced scallions for a nutty,

fragrant garnish. & ¢
¥ 4 - \
Scallion & Lime Zest: A bright and \ 7k '
zesty topping for fish tacos or i /2d
grilled chicken. q) A
' & .

Scallion & Chili Flakes: Add a spicy
kick to your dishes with a sprinkle
of chili flakes and sliced scallions.



« Scallion & Fried Garlic: Crispy
fried garlic and sliced scallions
create a textural and flavorful
topping for Asian-inspired
dishes.

« Scallion & Microgreens:
Combine scallions with
delicate microgreens for a
visually appealing and
nutrient-rich garnish.

« Scallion & Crumbled Cheese
(Feta, Cotija): Add a salty and
tangy element with crumbled
cheese and sliced scallions.

« Scallion & Toasted Nuts
(Almonds, Walnuts): Add
crunch and richness with
toasted nuts and sliced
scallions.

« Scallion & Herbs (Cilantro,

Parsley): Combine scallions ; & :
with your favorite fresh herbs #
for a vibrant and aromatic
garnish.




Il. Salads & Cold Dishes:
Scallions bring a refreshing crunch
and oniony flavor to cold dishes.

« Scallion & Cucumber Salad: A
simple and refreshing salad
with thinly sliced cucumbers,
scallions, and a light
vinaigrette.

Potato Salad Reinvented: Add
chopped scallions to your
favorite potato salad recipe for
an extra layer of flavor.

Scallion & Tuna Salad: Mix
chopped scallions into your
tuna salad for a zesty twist.

Chinese Chicken Salad:

Shredded chicken, crisp
vegetables, and a sesame
dressing, topped with plenty of
scallions.

Korean Scallion Salad (Pa
Muchim): Thinly sliced scallions
tossed in a flavorful
gochugaru-based dressing.




Scallion & Avocado Salad:
Combine mashed avocado
with chopped scallions, lime
juice, and salt for a quick and
healthy salad.

Tomato & Scallion Salad: A
classic combination of ripe
tomatoes and thinly sliced
scallions with a simple
vinaigrette.

Corn & Scallion Salad: Sweet
corn kernels, chopped
scallions, and a creamy
dressing make a perfect

summer side dish. ’ g

Quinoa Salad with Scallions: ﬂ- . " 4
Add chopped scallions to your ' - ¢
favorite quinoa salad recipe y 4 ¢ ‘
for an extra boost of flavor =

and nutrients.

Pasta Salad with Scallions and : 1 /15
Lemon: A simple pasta salad I
with lemon vinaigrette, (RN U\
chopped scallions, and your /

favorite vegetables.



lll. Soups & Stews:
Scallions add depth and freshness to
both brothy and creamy soups.

Miso Soup with Scallions & Tofu:
A classic Japanese soup with a
sprinkle of scallions for added
flavor and visual appeal.

Creamy Potato Soup with
Scallion Garnish: Top creamy
potato soup with chopped
scallions for a fresh and flavorful
contrast.

Chicken Noodle Soup with
Scallions: Add chopped scallions
to your homemade or store-
bought chicken noodle soup for
an extra layer of flavor.

French Onion Soup with Scallions:
Use a combination of onions and
scallions for a unique twist on this
classic soup.

Black Bean Soup with Scallion
Crema: Blend softened scallions
with sour cream or Greek yogurt
for a flavorful topping for black
bean soup.




Gazpacho with Scallion Garnish: Add
chopped scallions to your chilled
gazpacho for a refreshing and
flavorful touch.

Vietnamese Pho with Scallions &
Herbs: A must-have garnish for a
flavorful bowl of pho.

Ramen with Scallions & Soft Boiled
Egg: Top your ramen with sliced
scallions and a perfectly soft-boiled

egg.

Lentil Soup with Scallions: Add
chopped scallions to your lentil soup
for a boost of flavor and nutrients.

Cream of Asparagus Soup with

Scallion Garnish: The delicate flavor -
of asparagus is perfectly / R fid
complemented by the fresh bite of ' %)

scallions. p & by LR
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IV. Stir-Fries & Asian-Inspired Dishes:
Scallions are a staple in many Asian
cuisines, adding a distinct flavor and
aroma.

+ Scallion Pancakes (Cong You
Bing): A savory Chinese pancake
made with layers of dough and
scallions.

« Stir-Fried Beef and Scallions: A
simple and flavorful stir-fry with
thinly sliced beef, scallions, and a
savory sauce.

« Scallion Chicken: A classic
Chinese-American dish with
crispy chicken and a flavorful
scallion sauce.

- Egg Fried Rice with Scallions: Add
chopped scallions to your egg
fried rice for a boost of flavor and
visual appeal.

« Pad Thai with Scallions &
Peanuts: Essential toppings for a
delicious Pad Thai.




« Korean Bibimbap with
Scallions: Adds a fresh, crisp
element to the colorful

bibimbap.

« Japanese Yakisoba Noodles
with Scallions: Stir-fried
noodles with vegetables,
meat, and a savory sauce,
topped with scallions.

Moo Shu Pork with Scallions &
Pancakes: A classic Chinese
dish with shredded pork,
vegetables, and a sweet and
savory sauce.

Kung Pao Chicken with
Scallions: A spicy and
flavorful stir-fry with chicken, :
peanuts, and scallions. A N il

Spring Rolls with Scallions: : 0;
Add finely chopped scallions [, .

to the filling of your spring A
rolls for a burst of flavor.



V. Savory Baking & Other Creative
Uses:

Think beyond the usual suspects!
Scallions can add a unique flavor to
baked goods and other dishes.

« Scallion & Cheese Biscuits: Add
chopped scallions and shredded
cheese to your biscuit dough for
a savory treat.

Scallion & Herb Focaccia:
Incorporate chopped scallions
and fresh herbs into your
focaccia dough for a flavorful
and aromatic bread.

Scallion & Potato Scones: A
savory Irish scone with mashed

potatoes and chopped scallions.

Scallion Cream Cheese: Mix
chopped scallions into cream
cheese for a flavorful spread on
bagels or crackers.

Scallion & Cilantro Pesto: A
vibrant and flavorful pesto made
with scallions, cilantro, garlic,
and nuts.




Scallion Butter: Mash softened
butter with chopped scallions
and herbs for a flavorful
compound butter.

+ Scallion Hollandaise Sauce:
Add finely chopped scallions
to your hollandaise sauce for
a unique flavor twist.

+ Scallion Marinated Chicken:
Marinate chicken in a mixture
of scallions, soy sauce, ginger,
and garlic for a flavorful and

tender dish. " o

+ Scallion & Jalapeno ﬂ- = -‘ 4
Cornbread: Add chopped ' 4 L 4
scallions and jalapenos to » 7 o / ‘

your cornbread batter for a
spicy and savory treat.

+ Scallion & Shrimp Skewers:
Marinate shrimp with
scallions, garlic, and ginger,
then grill or bake them on

skewers.



From simple garnishes to
complex recipes, the
possibilities with scallions
are endless.

So, next time you're
looking to add a touch of
flavor and freshness to
your meals, don't
underestimate the power
of this humble ingredient.

Experiment with these
ideas and discover your
favorite ways to unleash
the flavor of scallions!




