MORGENSTER
Wine axnp Ovrive EstaTe

JUDI'S THREE PESTO’'S

RECIPE 71/98

What you will need:

Y. cup toasted nuts

2 cups fresh herbs / leaves

2 cloves garlic, halved

¥ cup grated hard cheese

Y410 Y2 cupM or genster Extra Virgin Olive Ol

Salt and pepper; ground to taste

How to prepare:
Combine nuts, leaves, garlic and cheese in a bierdeprocess till finely chopped
Drizzle in extra virgin olive oil to produce youesired consistency

Season to taste with salt and pepper
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My three variations are:

1. Blanched almonds, Baby spinach leaves, Granar®@a@nedium)M or genster
Monte Marcello Extra Virgin Olive Oil (delicate)

2. Pinenuts, Basil, half Grana Padano and half ifec®omanoM or genster Extra
Virgin Olive Qil
3. Pecan Nuts, half coriander and half wild rocRetcorino Romandyl or genster

Don Carlo Extra Virgin Olive Oil
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