BASIL PESTO
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This fresh and robust sauce is Italian perfection!  Using a mortar and pestle creates a more luxurious sauce with a rich, deep flavor and perfectly silky texture that is superior to preparing in a food processor – but if you are in a hurry, nothing wrong with that either!
INGREDIENTS:

4 medium garlic cloves

3 cups lightly packed fresh basil leaves
3 tablespoons pine nuts

1/3 cup grated Parmigiano-Reggiano

½ cup extra virgin olive oil (mild flavored)

1 teaspoon fresh lemon juice

Sea salt (to taste)
SPECIAL EQUIPMENT:

Mortar & pestle OR
Food Processor
HOW I MAKE THIS:
1. With Mortar & Pestle:   Combine garlic and sea salt, grind to a paste.  Add basil leaves (a cup at a time) and grind against the walls of the mortar; it’s easier to use a circular grinding motion rather than pounding the leaves!  Continue until all basil leaves have been crushed to fine bits and have released their green liquid.  Add pine nuts and gently crush with pestle, work into a pasate with basil and garlic.  Add cheese and continue to use the pestle to grind into a paste.  Slowly drizzle in olive oil and lemon juice, stirring with a wooden spoon until blended.  

2. In a Food Processor:  Put garlic in the bowl of food processor and pulse until coarsely chopped.  Add nuts, Parmesan cheese and salt, and chop until the nuts are finely crushed, about 1 minute.  Scrape down sides of bowl.  Add basil and pulse for an additional minute, scraping sides of bowl.  Slowly drizzle in olive oil and lemon juice, pulse for an additional minute or until smooth.
NOTES:  Pour into an airtight container and cover top with a very thin layer of olive oil.  Store in refrigerator for up to 10 days or freeze up to 3 months (you can actually freeze individual cubes in an ice cube tray – perfect for cooking!)
YIELD:  2 cups
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