Basil Walnut Pesto
Serves 4 (2 T each)

48 g fresh basil leaves packed

60 g fresh parsley packed

25 g Parmesan cheese

30 g walnuts about 1 ounce

1 cloves garlic

108 ml olive oil

Salt and freshly ground black pepper

1. In a food processor or blender, add basil, parsley, Parmesan cheese, walnuts, and
garlic. Pulse until coarsely chopped.

2. With the motor running, slowly drizzle in the olive oil and process until smooth.

3. Season to taste with salt and pepper.

Notes
Parsley: Basil can easily turn brown in a food processor from bruising. Adding a handful of
fresh parsley will help preserve the bright green color.

Walnuts: For more flavor, toast the walnuts: In a medium skillet over medium heat, heat
walnuts until browned and fragrant, stirring occasionally, about 2 to 5 minutes.

Garlic: Roasting garlic produces a mellow taste and soft texture. Try this: in a dry medium
skillet over medium-low heat, toast unpeeled garlic cloves until spotty, dark brown, and
slightly softened, about 20 to 25 minutes.

Storage: Store covered in the refrigerator for up to 4 days (add a layer of olive oil on top to
prevent oxidation).

Freezer: Pour into a jar and top with olive oil to prevent oxidation. Leave enough head
space at the top of the jar for expansion, then freeze for up to 6 months. Thaw overnight in
the refrigerator.

More nuts: Pesto is traditionally made with pine nuts, but you can substitute an equal
amount of almonds, pecans, cashews, or even hazelnuts.

Spicy: Add Y. tsp or more crushed red pepper flakes before blending.

Pesto cheese bread: Slice a loaf of bread in half lengthwise, then spread a thick layer of
pesto. Top with cheese, then finish in the oven or on the grill.

Pesto cavatappi: Dress-up pesto with a splash of cream and fresh tomatoes.
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