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CLASSIC PESTO  

	5 
	C.
	FRESH BASIL PACKED

	1/2
	C
	TOASTED WALNUTS (PINE NUTS, PECANS, OR PEPITAS)

	7-10
	CLOVES
	GARLIC 

	1 ½ 
	C
	OLIVE OIL

	1
	TSP.
	SEA SALT

	1
	
	BLACK PEPPER

	½
	
	LEMON (JUICE)

	1
	C.
	FRESH PARMESAN

	½-1
	TSP.
	RED CHILE PEPPER FLAKES (OPTIONAL)

	
	
	

	
	
	



Place the basil, walnuts, garlic, salt, pepper and (optional) red Chile pepper flakes in bowl of food processor with steel blade.  Pulse until finely chopped.  While the processor is still running slowly add the olive oil until it forms a smooth thick consistency.  Add parmesan and puree for 30-60 seconds.
Season with additional salt and pepper if needed.

Pesto can be made up to 2-3 days ahead and refrigerated.
Place in container and top pesto with a thin layer of oil. (Prevents oxidation)  Seal in airtight container/s  
Freezes well

Serve with your favorite Spiralized Zucchini Zoodles or Gluten free Pasta
Also great on Roasted Chicken Breast or Salmon
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