Zucchini Garlic Scape Pesto             adapted from Pete's Greens

2-3 small zucchini or summer squash
1 bunch garlic scapes (wiped and diced)
1 banana pepper, seeded, diced (or a small pinch of cracked red pepper)
1/3 cup+ olive oil 
Sea salt, cracked pepper

If using large zucchini, salt and allow to sit for 20-30 minutes. Use paper towels to absorb moisture. 
Sauté zucchini in olive oil on low heat, soft,( not mushy). In a food processor, add chopped scapes (remove blossom end),  add spices and pepper. Process until scapes are purreed, add olive oil slowly. Add cooked zucchini and process again. Add  more olive oil if needed. 

 Spread this pesto on bread, or bruschetta, on pasta or rice, or gobble up on its own.

