Green Rice with Fava Beans and Garlic
Scapes
Ingredients:
1 bunch flat leaf parsley
1 bunch cilantro
1 bunch dill
a small handful of mint
8-9 scallions
1½ pounds fava beans (in their pods)
5-6 garlic scapes
3 c. white basmati rice
½ t. ground turmeric (optional)
3 T butter
1t. salt

Herb Oil:
⅓ c. olive oil
1 c. mixed herb leaves

Yield:
6 servings

Prepare Vegetables
Place a large pot of water on high heat. Remove fava beans from their pods. Wash all herbs and dry
in a salad spinner, or leave out to dry on a baking sheet. Remove the leaves of the herbs from the
stems and set aside. A “bunch” of herbs is an inexact measurement-- but this is usually how herbs are
typically sold. The bunches that I used are give you about a cup and a half of leaves, after removing the
stems. If you have a big bunch of herbs, don’t feel compelled to add all of them, or if your bunches are
on the small side you might need two. You want to use equal quantities of cilantro and flat leaf parsley.
About half as much of both dill and mint.

Blanch and Shock
Set aside 1 c. of fresh herb leaves to make the herb oil-- make sure that you get a good mixture of all
the herb varieties. Plunge herbs into your pot of boiling water and boil for about 30 seconds. Remove
and plunge into ice water. Strain the herbs and squeeze the excess water out. Set aside. Remove
pointed ends from garlic scapes and boil for 2 minutes, then shock in the ice water. Cook fava beans
one minute then plunge into ice water. Squeeze individual fava beans out of their skins and set aside.

Blend Herb Oil
Place the blanched herb leaves in a blender along with the ⅓c. olive oil. Blend on high, scraping the
mixture down as necessary, until the leaves are completely pulverized. All steps up to this point can be
done up to a day in advance.

Chop Herbs
Remove the green portion of the green onions, set aside the white portion. Finely mince all of the herb
leaves along with the green portion of the green onions.
Chop the white portion of the onions finely. Saute with 1 T of butter until translucent.

Begin cooking rice
Using kitchen twine, tie together the stems of your herbs into one or two bundles. Add herb stems to a
half-full stockpot of water and bring to a boil. Rinse your rice, scrubbing it lightly between your hands
and drain. Rinse the rice and drain twice more. The water drained off should be almost clear. Once
water has come to a boil add in the rice and cook for 5 minutes. Pour rice through a colander, letting
the water drain out. Discard herb stems

Final cooking
Mix half cooked rice together with herbs, sauteed green onions and salt. Brush the bottom of a Dutch
oven or stock pot with a little butter. Pour in the rice and spread evenly. Use the back of a wooden
spoon to form several holes that will allow steam to escape from the rice. Scatter pieces of butter
over the top of the rice (about a tablespoon of butter). Place pan over high heat for 3 minutes or until
the pot is starting to sizzle (you’ll have to remove the lid to hear it). Reduce heat to low and cook for
another 3 minutes. Turn heat off and partially open lid. Let rice steam off the heat for another 10
minutes.

Serve
In a saute pan, gently warm the fava beans and garlic scapes with a little butter. Scoop out some of the
herbed rice making sure to get some of the crispy rice from the bottom of the pot. Top with the warm
fava beans and garlic scapes. Drizzle with olive oil.

