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PURPLE SCALLION PANCAKES 
 
2 cups self rising flour 
1 T ground ginger 
1 T soy sauce (or tamari) 
1 egg 
water to desired consistency 
1 cup of diced purple scallions 
 
Blend all ingredients. Add more or less water for your 
preference of pancake, more water and they will be thin and 
crispy, less will give a more "fluffy" consistency.    
 
Heat sesame oil (or any other oil you prefer) in pan.  Place 
about 1/2 cup or so of batter to make pancakes and pan fry until 
golden brown and cooked through, turning over once.   
 
I serve these w/ this sauce combo for dipping: 
 
1/2 cup soy sauce (or tamari) 
1 T red wine vinegar 
1/2 cup water 
1 T ground ginger 
Dash of sugar 
chopped cilantro to taste (I love cilantro...so I use alot!)  
 
Mix sauce and let sit for at least 1 hour so flavors can blend.    
Dip pancakes into sauce.   
 
FROM: Friend of Wayward Seed, Becky 

RISOTTO-STYLE ORZO with PEAS and SCALLIONS 
 
1 small shallot 
1 clove garlic 
1/2 share of peas 
2 purple scallions, chopped 
1 tablespoon butter 
1/4 C white wine 
1/4 C freshly grated parmesan cheese, loosely packed 
3-4 C low-sodium or homemade chicken stock (an inaccurate  
measurement...you won't use it all) 
1/2 C orzo 
salt and pepper 
 
Bring the chicken stock to a simmer in a small pot. When it 
reaches a simmer, add the peas in a strainer/steaming basket 
(so they're easy to remove). Cook for 30 seconds to a minute 
and remove to an ice bath. 
 
Chop the shallot and garlic finely and sweat over medium heat 
in a shallow pan until the shallot is translucent (I like to season 
the shallot/garlic while it's cooking). Add the orzo and cook for 
30 seconds. Add wine and stir until the wine has 
evaporated/been absorbed. Add chicken stock, 1/4 to 1/2 cup at 
a time (adding more when the previous amount has been 
absorbed), stirring constantly, until the orzo is tender. 
 
Turn the heat down and add in the cheese and peas. Stir until 
the cheese is melted and season to taste. Garnish with the 
scallions and shaved parmesan. 
 
Meat eaters can crisp up some chopped bacon and use the 
rendered fat instead of butter and then add the bacon back  
at the end.  
 
FROM: Friend of Wayward Seed, Matt 
SERVES: 2 

POPPYSEED DRESSING 
 
1 tablespoon toasted sesame seeds 
1-1/2 teaspoons poppy seeds 
1/4 cup white sugar or honey 
1 teaspoon minced onion 
2 tablespoons white wine vinegar 
2 tablespoons cider vinegar 
1/4 cup vegetable oil  
 
Mix and serve over greens and/or vegetables.  
 
FROM: Wayward Seed Farm 

Wayward Seed Farm              www.waywardseed.com 

Don't forget to find us on Facebook! We're posting 
recipes, photos, farm updates and more. 

 
Find us at www.facebook.com/waywardseed.  

http://www.facebook.com/waywardseed

