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PESTO  VAR IAT IONS

MAKES  ABOUT  1  1 /2  CUPS

 

Method :

I n  t h i s  o rde r ,  f i r s t  p l ace  t he  ga r l i c ,  t hen  t he

o i l ,  g reen s ,  and  a  p inch  o f  s a l t  i n  a  b l ende r .  

B lend  un t i l  i t  becomes  a  smoo th  pu ree .  

Add  t he  nu t s  and  v i nega r  ( i f  ca l l ed  f o r )  and

pu l s e  un t i l  we l l  comb ined  bu t  no t  supe r

smoo th .

Ta s t e  and  ad ju s t  t he  s ea son ing  i f  nece s s a r y .  

Pes to s  wi l l  keep  i n  t he  r e f r i ge r a to r  f o r  up  t o  2  day s .

 

ARUGULA  PECAN

1  c l o ve  ga r l i c  +  1 /2  cup  o l i v e  o i l  +  2  cups

a rugu l a  +  

Sa l t  +   1 /4  cup  pecan  p i ece s

PARSLEY  CASHEW

1  c l o ve  ga r l i c  +   1 /2  cup  o l i v e  o i l  +  2  cups

pa r s l e y  +   Sa l t  +   1 /4  cup  ca shews  +  

1  t ea spoon  she r r y  v i nega r

KELP  WALNUT

1  c l o ve  ga r l i c  +   1 /2  cup  o l i v e  o i l  +  1  1 /2  cup

f r e sh  ke lp  +  Sa l t  +  1 /4  cup  wa lnu t s  +  1

t e a spoon  ba l s am ic  v i nega r
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GREEN  GODDESS  DRESS ING

MAKES  ABOUT  2½  CUPS

1  cup  mayonna i s e  o r  a i o l i

1  (2 -ounce )  can  o i l -packed  anchov i e s

1  bunch  wate r c r e s s ,  t r immed

1  bunch  t a r r agon ,  l e a ve s  on l y

½  bunch  pa r s l e y ,  l e a ve s  on l y

Ju i ce  o f  1  l emon

Sa l t  t o  t a s t e

Comb ine  a l l  i ng r ed i en t s ,  excep t  t he  a i o l i ,  i n

a  f ood  p roce s so r  and  pu rée  un t i l  mos t l y

smoo th  and  b r i gh t  g reen .  Le t  s i t  a t  l e a s t  1

hou r  and  up  t o  ove rn i gh t  t o  a l l ow  f l a vo r s  t o

me ld .  Add  t he  a i o l i  and  pu l s e  t o  comb ine .
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CHERMOULA

MAKES  ABOUT  2  CUPS

2  t ea spoons  smoked  swee t  pap r i k a

1  t ea spoon  g round  cumin

1  t ea spoon  g round  co r i ande r

1  s e r r ano  o r  j a l apeño  peppe r ,  ha l v ed  and

seeds

d i s ca rded

¼  cup  pa r s l e y  l e a ve s

¼  cup  min t  l e a ve s

¼  cup  c i l an t r o  l e a ve s

1  t ab l e spoon  f i n e l y  g ra t ed  f r e sh  g inge r

½  cup  ex t r a - v i r g i n  o l i v e  o i l

Ju i ce  o f  ½  l emon

Sa l t  t o  t a s t e

Comb ine  t he  pap r i k a ,  cumin ,  and

co r i ande r  i n  a  sma l l  d r y  s au té  pan  ove r

med ium  hea t  and  t oa s t ,  s t i r r i ng ,  un t i l

v e r y  f r ag r an t ,  abou t  2  minu te s .  T r an s f e r

t o  a  f ood  p roce s so r  a l ong  wi th  t he

r ema in ing  i ng r ed i en t s .  Pu l s e  un t i l  a

pa s t e  f o rms .  The  che rmou l a  can  be  made

up  t o  a  day  i n  advance .


