[image: http://www.pestodigenova.it/images/come-preparare-il-pesto-alle-noci_da2b1de2bf61ae86f7aeda9d7f2abff0_1.jpg]Pesto
Makes 3/4 cup

Ingredients
2 cups firmly packed fresh basil leaves
2 large garlic cloves, peeled
60mls (¼ cup) extra virgin olive oil
30g (⅓ cup) grated parmesan
2 tsp lime juice
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Method
Place basil leaves, garlic, olive oil, parmesan and lime juice into the bowl of a food processor and process until finely chopped.
Store in an airtight container in the refrigerator until required.
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