
Pesto

2 - 3 cups fresh, clean basil leaves

1/2 cup fresh grated parmesan

1/3 cup pine nuts

1/3 - 1/2 cup olive oil

1 large clove of garlic

Salt to taste

Roughly chop basil and garlic, place all ingredients in a blender or food processor and pulse until the pesto reaches your desired consistency. (Scrape sides of bowl several times to incorporate  stray leaves).

Store pesto in several smallish containers in the fridge, and pour extra olive oil over the surface to slow the oxidisation process.

For those with time on their hands, pesto may be prepared with a mortar and pestle in the traditional way: the slow grinding does not run the risk of over-heating the ingredients as can happen in a food processor, and better preserves the flavour of the aromatic oils in the basil and pine nuts. Very few people will cross you off their Christmas card list for serving them pesto fresh from the food processor, however!

Preparation time: 15 minutes

Serving: 500 - 700 ml 

