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Fresh Basil Pesto
Makes 1 cup
Ingredients:

2 cups fresh basil leaves, packed
½ cup grated Parmesan-Reggiano cheese

1/3 cup olive oil

1/3 cup pine nuts or walnuts or almonds

2 Tbsp water

3 medium garlic cloves, minced

¼ tsp salt

¼ tsp pepper

Directions:

Place all the ingredients in a food processor or blender and process for 2 to 3 minutes until smooth.

Serving Suggestions: Tastes great with whole wheat pasta and fresh tomatoes; add to scrambled eggs or soups; or spread on French bread slices and broil.

Cook’s Note:  Keep leftover pesto for up to 1 week in the refrigerator or freeze in ice cube tray and use anytime.
Nutritional Information per Tablespoon:

Calories:   75


Carbohydrates:  0 g 

Total Fat: 7 g


Cholesterol:   5 g
Saturated Fat:  1 g

Dietary Fiber:  0 g
Sodium:   89 mg

Protein:  2 g
