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​ Fresh Pesto

Pesto originates from
Genoa in northern Italy. It consisted of garlic, basil, pine nuts,
olive oil and Parmesan cheese and was named pesto for the Genoese
word pestâ which means to pound or crush.
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Almond
Pesto

​ Ingredients

375 ml fresh basil
leaves

125 ml unsalted
almonds

2 garlic clove

75 ml Parmesan cheese
(grated)

95 ml olive oil

Method

Combine the basil
leaves, almonds, garlic and cheese together in a blender.

Blend until
smooth.

Scrape down the sides
and add the olive oil.

Mix well.
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Artichoke
Pesto

​ Ingredients

500 ml artichoke
hearts (cooked and cleaned or canned)

25 ml parmesan cheese
(grated)

250 ml fresh basil
leaves

250 ml olive oil

2 cloves garlic

5 ml salt

4 ml ground black
pepper

Method

Combine the basil,
garlic, and artichoke hearts together in a blender.

Blend until fine.

Add the olive oil and
blend until smooth.

Remove from the
blender.

Add the parmesan
cheese.

Mix well.

Add the salt and black
pepper.


Arugula
Pistachio Pesto

​
Ingredients

750 ml arugula

125 ml olive oil

93 ml pistachios
(shelled and toasted)

2 cloves garlic

2 ml red pepper

5 ml salt

4 ml ground black
pepper

Method

Blend the arugula in a
blender.

Add the olive oil,
pistachios, garlic and red pepper.

Blend until
smooth.

Add the salt and black
pepper.
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Asparagus
Pesto

​ Ingredients

4 cloves garlic

90 ml walnuts

125 ml olive oil

500 ml asparagus (cut
into small pieces and steamed)

166 ml Parmesan cheese
(grated)

5 ml salt

4 ml ground black
pepper

Method

Combine the garlic and
walnuts together in a blender.

Blend until fine.

Add the olive oil and
steamed asparagus.

Blend until
smooth.

Add the parmesan
cheese, salt and black pepper.


Avocado
Pesto

​ Ingredients

2 avocadoes (peeled
and stoned)

500 ml fresh basil
leaves

125 ml almonds

5 ml salt

4 ml ground black
pepper

3 cloves garlic

50 ml olive oil

25 ml lemon juice

10 ml lemon zest

Method

Combine the avocadoes,
basil leaves, almonds, salt, black pepper, garlic, lemon juice,
lemon zest and olive oil together in a blender.

Blend until
smooth.
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Basil Sunflower
Pesto

​ Ingredients

1000 ml fresh basil
leaves

250 ml olive oil

200 ml sunflower
seeds

250 ml Parmesan cheese
(grated)

7 cloves garlic

3 ml salt

4 ml ground black
pepper

Method

Combine the basil
leaves, olive oil, sunflower seeds, garlic, salt and black pepper
together in a blender.

Add the Parmesan
cheese.

Mix well.


Cashew Basil
Pesto

​ Ingredients

1000 ml fresh basil
leaves

250 ml olive oil

166 ml cashews

250 ml Parmesan cheese
(grated)

7 cloves garlic

3 ml salt

4 ml ground black
pepper

Method

Place the cashews in a
blender.

Blend until almost
smooth (don’t turn them into powder).

Add the basil,
Parmesan cheese and garlic.

Blend until almost
smooth.

Add the olive oil.

Add additional olive
oil if you want the pesto to be thinner.

Add the salt and black
pepper.

Mix well.
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Basil
Pistachio Pesto

​ Ingredients

1000 ml fresh basil
leaves

250 ml olive oil

200 ml pistachio
nuts

7 cloves garlic

3 ml salt

4 ml ground black
pepper

250 ml Parmesan cheese
(grated)

Method

Combine the basil
leaves, olive oil, pistachio nuts, garlic, salt and black pepper
together in a blender.

Blend until
smooth.

Add the Parmesan
cheese.

Mix well.
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Coriander Cheese
Pesto

​ Ingredients

500 ml fresh
coriander

10 cloves of garlic
(peeled)

100 g walnuts

100 g Parmesan cheese
(grated)

100 ml olive oil

25 ml white wine
vinegar

4 ml cayenne
pepper

Method

Blend the coriander,
garlic, vinegar, Parmesan cheese, cayenne pepper and walnuts
together in a blender.

Add the olive oil.

Continue blending
until the pesto reaches the desired consistency.


Coriander
Pesto

​ Ingredients

500 ml fresh coriander
leaves

162,5 ml olive oil

2 cloves garlic

500 ml cashews

62.5 ml lemon
juice

Method

Combine the coriander
leaves and olive oil together in a blender.

Blend until the
coriander is fine.

Add the garlic,
cashews and lemon juice.
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Curry Leaf
Pesto

​ Ingredients

1500 ml fresh curry
leaves

500 ml sun-dried
tomatoes

250 ml olive oil

6 cloves garlic

6 red chilies

5 ml salt

4 ml ground black
pepper

Method

Combine the curry
leaves, sun-dried tomatoes, olive oil, garlic, chilies, salt and black pepper together in
a blender.

Blend until
smooth.


Dill
Pesto

​ Ingredients

375 ml fresh dill

95 ml pine nuts

3 cloves garlic

5 ml salt

2 ml ground black
pepper

95 ml olive oil

Method

Combine the dill, pine
nuts, garlic cloves, black pepper and salt together in a
blender.

Blend until
smooth.

Add the olive oil and
mix well.
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