
E a s y  B a s i l  P e s t o

PREP  T IME :  10  Minu tes

TOTAL  T IME :  15  Minu tes

2  cups  bas i l  l e aves

1 /2  cup  gra ted  Pa rmesan  cheese

2 -3  c loves  ga r l i c

1 /4  cup  p ine  nu t s

Koshe r  sa l t  and  peppe r  t o  t a s t e

1 -2  cup  o l i ve  o i l  

I N G R E D I E N T S

D I R E C T I O N S :

Add  bas i l  and  p ine  nu t s  t o  f ood

p rocesso r  bowl  o r  b lende r  and  pu l se  a

few  t imes .

Add  ga r l i c  and  cheese  and  pu l se  some

more .  Sc rape  down  t he  s ides .

Pou r  i n  t he  o l i ve  o i l  wh i l e  processo r  i s

r unn ing ,  s top  t he  processo r ,  and  t hen

sc rape  down  t he  s ides .

Add  sa l t  and  peppe r  t o  t a s t e .

Use  immed ia te l y  o r  s to re  i n  r e f r i ge ra to r

up  t o  a  week ,  cove red  wi th  a  t h in  dr i z z l e

o f  o l i ve  o i l  and  p las t i c  wrapped  pressed

d i r ec t l y  on  t op .

Use  be lnde r  i f  you  don ' t  have  a  f ood

p rocesso r .

Subs t i t u t e  sun f l owe r  seeds  i f  you  have  a

nu t  a l l e rgy .


