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Basil Pesto

Featured Item: Herbs
Serving Size: 2 tbsp - Yield: 25

HACCP Process #1:
No Cook

Child Nutrition Credit:
INVZ:N

INGREDIENTS

Basil, Fresh, Local :

Olive Oil, Extra Virgin:
Cheese, Parmesan, Grated!:
Lemon Juice:

Garlic, Fresh, Peeled:

Black Pepper:

1lb., 90z

1c., 2tbsp., 21/4 tsp.
1/3c., 2 3/4 tsp.

3 tbsp., 172 tsp.

1 tbsp., 1 374 tsp.

1 tsp.

DIRECTIONS

1. In the food processor, add basil, along with all
other ingredients, except olive oil.
2. Process until smooth, drizzling in olive oil

as needed.

3. Taste: Cheese typically provides enough salt.
Could add up to 1/2 tsp. per 16 yield batch.

4. This is a versatile and easy to make. It can be
used on pasta, or to jazz up fish, chicken, or
sandwiches. Can be frozen up to 1 month.

Source: Pisanick Partners, LLC



