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Pesto

Basil Pine Nuts and Parmesan Paste

Ingredients:

50gr. (1.76 oz.) basil

30gr. (1 oz.) pine nuts

100ml (0.4 cup) olive oil

1-2 garlic cloves (optional)
50g (1.76 oz.) grated parmesan
Salt

Preparation:

Put the basil, grated parmesan, pine nuts, olive oil, salt and garlic (optional) together in a blender
and blend it until you have a thick paste.

Pesto is a perfect seasoning for any kinds of pasta!

Keep Cooking and Enjoying Traditional Roman Food.

Buon Appetito!

http://www.inromecooking.com
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