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Ingredients 
1 cup fresh basil leaves, stems removed 
2 to 3 cups fresh baby spinach 
1/2 cup grated parmesan cheese 
1/2 cup walnuts, toasted 
 

4 cloves garlic, peeled 
1/2 cup extra virgin olive oil 
1 teaspoon sea salt 

 

Step by Step Instructions 
 
Place basil, spinach, walnuts, garlic and Parmesan cheese in the bowl of your food 
processor. 
  
Pulse to break down the leaves, then turn on full to begin making into a sauce. 
  
While food processor is running, stream in olive oil and allow to blend. 
  
Add salt to your taste. 
  
Enjoy over prepared pasta.  
  
I have used 1/2 cup of pesto to coat 1/2 pound of cooked pasta. 

 
 

 

Enjoy! 
 

 

 

 

 


