




Basil Pesto





	     -Single Batch-					   -Double Batch-





	3 C Basil						6 C Basil


	¾ C fresh Parsley					1 1/2 C fresh Parsley


	½ C roasted Pine Nuts				1 C roasted Pine Nuts


	¾ C Parmesan Cheese 				1 C Parmesan Cheese 


	½ C Olive Oil					¾ C Olive Oil


	¼ C melted Butter					½ C melted Butter


	6 to 8 cloves Garlic				about 15 cloves Garlic





In food processor:


	-Pine Nuts and Garlic until smooth


	-add Basil, Parsley, Parmesan, and Butter until smooth


	-with processor on, SLOWLY add Olive Oil thru chute





(We freeze it in ice cube trays, then remove and wrap each cube and store in freezer bags.  A double batch fills about 1 2/3 ice cube trays.)
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