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basic pesto 
“Pesto” comes from the Italian word for “to pound or crush,” and the paste is traditionally made by crushing basil, 
garlic, Parmesan, pine nuts, and olive oil in a mortar and pestle—these days it’s easier to use a food processor. 
And when basil is out of season and you weren’t able to put up a stock in your freezer at the height of summer, 
you can make it with just about any leafy herb or green you have on hand, including my favorite—kale!  

makes approximately 1 cup 

ingredients 
• 1 c tightly packed fresh herbs (basil, parsley, cilantro, marjoram…) or 1 c tightly packed dark leafy 

greens, such as kale, spinach, arugula, or a combination of greens and herbs 
• ¼ c nuts or seeds (pine nuts, walnuts, almonds, pepitas, sunflower seeds, sesame seeds…) 
• 1–3 cloves garlic, peeled 
• ½ c good quality extra virgin olive oil 
• salt + pepper to taste 

method 
1. In a food processor fitted with a steel blade, pulse the herbs and/or greens, nuts, and garlic until finely 

chopped. 
2. With the processor running, add the oil in a thin stream. 
3. Season to taste with salt + pepper. 

variations 
1. For extra depth of flavor, add 1–2 T rinsed and drained capers, oil packed sundried tomatoes, or pitted 

olives to the greens and/or herbs in the food processor. You’ll probably need to reduce the amount of 
salt you use. 

2. Add 2–4 T Parmesan, Asiago, or other “dry” grating cheese—softer cheeses (cheddar, Swiss, etc.) don’t 
work well in pesto. 

do ahead 
1. Pesto will last up to a week (or more) in the refrigerator in a tightly covered container. The top layer may 

turn a bit dark— either scrape it off with a spoon or simply mix it in. 
2. Pesto can be frozen in tightly covered containers for up to 3 months. Thaw 

overnight in the refrigerator before using. 

 


