
 
 

Cooking With Scraps Recipes 
 

 
Carrot Top Pesto from food.com  
Scraps Used: Carrot greens  
Other Ingredients Needed: Garlic, lemon, and olive 
oil  
Link: https://www.food.com/recipe/carrot-top-
pesto-519251  

 
Roasted Potato Peels from thekitchn.com  
Scraps Used: Potato peels  
Other Ingredients Needed: Olive oil and salt  
Link: https://www.thekitchn.com/heres-why-you-should-never-throw-
out-potato-peelings-tips-from-the-kitchn-212565  
 
 
 

Food Waste Vegetable Stock from Max la Manna  
Scraps Used: Ends of onions, onion skins, carrot peels, potato skins, celery 
stems, wilted greens, and anything else that is about to go bad  
Other Ingredients Needed: Water, salt, pepper  
Link: https://www.maxlamanna.com/recipes/foodwastevegstock  

 
Candied Citrus Peels from Zero Waste Chef  
Scraps Used: Citrus Peels (orange peels, lemon peels, or any citrus!)  
Other Ingredients Needed: Water, sugar  
Link: https://zerowastechef.com/2015/01/14/candied-citrus-peels/  
 
 
 

 
Veggie Scrap Tie Dye from Food 52  
Scraps Used: Onion skins (but look for other recipes that use avocado 
pits, turmeric, or other scraps!)  
Other Ingredients: Water and something to dye  
Link: https://food52.com/blog/25260-how-to-tie-dye-with-food-scraps 
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