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Arugula and Basil Pesto

2 tbsp

Olive Oil

1 ½ cups
Basil (loosely packed)

½ cup

Arugula (loosely packed)

2.5 tbsp
Walnuts, toasted

1 each

garlic

¼ cup

Parmesan cheese

¼ cup

Stock

1/8 tsp

corn starch

2 tbsp

warm water

Preparation:

1. In a small sauce pan combine the cold chicken stock and corn starch and bring to a boil. Set aside and let cool.

2. Add the thickened stock, basil, arugula, walnuts and garlic in food processor and process to a thick paste.

3. Add the oil and 2 tbsp of water until smooth. 

Nutrition Facts: (Per serving, 2 Tbsp) Calories: 78, Fat: 7 g, Protein: 2.24 g, 

Carbohydrates: 1.28 g, Sodium: 67 mg, Cholesterol: 2 mg, Fiber: 0.64 g 
