
Mediterranean Pestos: 

Pesto is an aromatic herb paste, traditionally made from fresh basil, garlic, Parmesan cheese, pine nuts, and 
olive oil, though you can use a variety of herbs in making it. It is most commonly used as a pasta sauce. 
Pesto originated in Genoa in the Liguria region of northern Italy (pesto alla genovese). The name is the 
contracted past participle of pestâ ("to pound, to crush", from the same Latin root as the English word 
pestle), in reference to the sauce's crushed herbs and garlic. Though traditionally made with a mortar and 
pestle, most today use a food processor in preparing it. 

 
Since pesto has a very concentrated flavor, when making a pasta sauce reserve a cupful of the pasta cooking 
water when you drain the pasta.  Return the drained pasta to the hot pan, add a tablespoonful or so of pesto, 
and add the water a little bit at a time until the sauce reaches the desired consistency. The starch in the water 
will help to thicken the sauce and allow it to coat the penne or linguine (or whatever shape you choose). 
When mixing pesto with pasta, potatoes, or risotto, stir it in at the last minute, just before serving. 

Fresh basil is very delicate, and will turn brown if it gets very hot or if it's exposed to air for long periods of 
time. Many cooks use fresh spinach as well as basil in their pesto to help maintain its brilliant green color. 
One way to keep it green is to blanch it, then immediately cool it in an ice bath. Keep it looking fresh and 
green by covering the top with a thin layer of olive oil or with a sheet of plastic wrap directly on its surface; 
this will keep it from oxidizing and turning brown. (If your pesto darkens in color, it will still taste good. 
Only discard it if it has been stored improperly.) 

Store pesto in a jar or airtight container in the refrigerator for about a week, or in the freezer for about six 
months.  One way to freeze pesto in manageable portion sizes is to freeze it in an ice cube tray, and transfer 
the cubes to a heavy duty plastic freezer bag. Thaw frozen pesto in the refrigerator or in the microwave on 
medium power just until room temperature.  
 

Basic Pesto 
2 cups packed fresh basil leaves  
2 cloves garlic  
1/4 cup pine Nuts 
2/3 cup extra-virgin olive oil, divided  

Salt and freshly ground black pepper, to taste   
1/2 cup freshly grated Parmigiano Reggiano 
or Pecorino

Combine the basil, garlic, and pine nuts in a food processor and pulse until coarsely chopped. Add 1/2 cup 
of the oil and process until fully incorporated and smooth. Season with salt and pepper. If using 
immediately, add all the remaining oil and pulse until smooth. Transfer the pesto to a large serving bowl and 
mix in the cheese. 
 

Ways to use pesto: 
• On pizza in place of, or in addition to the red sauce 
• Added to a cream sauce or Alfredo sauce 
• Mixed with mayonnaise as a sandwich spread or burger topping 
• It makes a nice addition to a wrap, or dolloped on soup 
• Stirred into mashed potatoes or into risotto 
• Spread on crostini and topped with chopped tomatoes, smoked salmon, roasted red peppers or goat 

cheese 
• Whisked into scrambled eggs or folded into omelets 
• In pasta salads, potato salads, or salad dressings 
• Mixed with cream cheese and spread on a bagel 



Arugula-Walnut Pesto Farfalle  Total: 30 minutes  Yield: Serves 4 
 

12  ounces  farfalle pasta 
2  cups  baby arugula 
1  tablespoon  lemon zest 
1  tablespoon  minced garlic 
1  cup  toasted walnut pieces, divided 

3  tablespoons  olive oil 
1/2  teaspoon  kosher salt 
1/4  teaspoon  pepper 
3/4  cup  crumbled gorgonzola cheese 
1/2  cup  golden raisins 

 
1. Cook pasta according to package directions. 
2. Whirl together arugula, zest, garlic, 1/4 cup walnuts, the oil, salt, and pepper in a food processor 
until blended, scraping inside of bowl as needed. {I used a mixture of Arugula and Spinach.) 
3. Drain pasta, reserving about 1/4 cup of the water. Return pasta to pot and add pesto, stirring to 
coat. Stir in remaining walnuts, the cheese, raisins, and reserved pasta water. 

                                                                                                                            Sunset Magazine 
 

Spinach – Pinenut Pesto  (Cusine at Home) 
1 Cup fresh Spinach, packed;  
½ cup fresh Basil, Packed;  
2 Tabl Pine Nuts,  
2 Tabl fresh Lemon Juice;  
1 Tabl Lemon Zest, chopped;  

1 Clove Garlic, 
 1 Teas Salt;  
½ Teas Sugar, 
¼ teas red pepper flakes 

 

Spinach – Walnut Pesto  (Cusine at Home – Perfect Pasta)  
2 cups Spinach  and 1 Cup Basil – Blanched 10 seconds boiling water, then ice water, drain and squeeze 
dry. Pulse with ½ cup toasted walnuts, ½ cup shredded parmesan, 2 cloves Garlic; then drizzle in ¾ cup 
Olive Oil, Salt to taste. 
 

Rosemary Pesto Recipe  
This is a great herb rich pesto. Serve on pasta or potatoes, or grilled veggies. by morgainegeiser   
20 min Makes 1 1/2 cups  

1/3 cup fresh rosemary  
1 1/2 cups fresh parsley, rough chopped  
2 garlic cloves  
1/2 cup parmesan cheese, freshly grated  

1/2 cup walnuts (or favorite nut variety)  
1/2 cup olive oil  
salt and pepper  

1. Thoroughly wash fresh herbs and pat dry. Strip rosemary from stalk and chop.  
2. Combine rosemary, parsley, garlic, cheese, nuts and oil into food processor and blend well.  
3. Season to taste. 
 

Spinach – Walnut Pesto   ( Cusine at Home – Weeknight Menu) 
 
Pulse ¾ cup each Spinach and Basil, ¼ cup chopped Walnuts, ¼ cup Shredded Parmesan Cheese, 1 Tabl 
lemon Juice and 1 clove Garlic, Drizzle in with machine running ¼ to 1/3 cup Olive Oil 
 

 
 



Spinach Pesto Pasta with Green Beans and Corn  (Cusine at Home – Cuisine Tonight) 
 
Cook in large pot of boiling water about 7 Minutes: ½ lb flat egg noodles; 
2 cups fresh corn kernels; ½ cup green beans trimmed and halved; Then drain. 
 
Combine 1 Cup Tomatoes, seeded and diced; 1 tabl White Wine Vinegar; 1 tabl Olive Oil, 
Salt and Pepper to taste. Combine ½ Cup shredded Parmesan, Olive Oil, Coarse Sea Salt and coarse ground 
black pepper.  Place 1 cup whole milk Ricotta in large bowl. Season with Salt and Pepper. Top with drained 
Pasta and Vegetables; Pour Spinach Pesto 1 over Pasta and toss. Sprinkle with Parmesan, Tomato mixture, 
Finish with Olive Oil, Salt and Pepper. 
 

Parsley Pesto with Sundried Tomatoes  
1 cup parsley, chopped 
½ cup sun dried tomatoes (dry packed) 
½ cup pine nuts 
1 clove garlic, chopped 

1 teaspoon lemon juice 
¼ teaspoon celtic sea salt 
¼ cup olive oil 

 
1. In a food processor, place parsley and pulse briefly 
2. Add sun dried tomatoes, pine nuts, garlic, lemon juice and salt, then pulse until almost smooth 
3. Drizzle in olive oil and pulse again briefly to incorporate 
 

Pesto Sauce with Parsley 2   
2 c. fresh parsley 
1/3 c. olive oil 
2 cloves garlic 

1 tsp. each basil & oregano 
1/2 c. walnuts 

 
Mix together in blender. Toss 1 pound cooked spaghetti with 2 tablespoons butter, add pesto and sprinkle 
with Parmesan cheese. Sauce is good to stuff cherry tomatoes for an appetizer. Any left over pesto spaghetti 
the next day is good to add slightly steamed vegetables and Italian dressing. 
 
Parsley Pesto with Walnuts Pasta 
This protein- and omega-3-rich pesto uses milder-flavored parsley instead of the usual basil for a garlicky, 
rich, and delicious pasta topping that will tide you over beautifully until the basil pops up in your garden or 
farmer’s market. Using a food processor makes it one of the quickest and easiest pasta delights ever.  
 

1/2 cup chopped walnuts, toasted (see Hint) 
1/4 cup extra-virgin olive oil 
1 cup packed fresh flat-leaf (Italian) parsley 
1/4 cup vegetable broth 

6 cloves garlic, peeled 
1 tablespoon plain unseasoned bread crumbs 
1/2 teaspoon coarse salt, or to taste 
16 ounces spaghettini or other thin pasta  

 
1. In a food processor fitted with a metal blade, process walnuts, oil, parsley, broth, garlic, bread crumbs, 
and salt until smooth.  
2. Cook pasta in boiling water until al dente. Reserve 1/4 cup cooking liquid, then drain pasta in colander.  
3. Place pasta in a large serving bowl and add the parsley-walnut pesto and reserved cooking liquid. Toss 
well to combine and serve at once.  
                         Serves 6.   http://www.care2.com/greenliving/parsley-pesto-w-walnuts-pasta-vegan.html# 



Dill Pesto Recipe  
This cool dill pesto refreshes seafood, grilled fish, cucumbers, green beans, potato dishes, melon, yogurt 
dips, sauces, and egg dishes. For a brunch or lunch treat, spread it on bagels topped with lox and cream 
cheese. 15 min prep  Makes 3/4 cup  

1 1/2 cups packed fresh dill leaves  
1/2 cup packed fresh flat-leaf parsley (Italian)  
2 tablespoons walnuts or pistachios or pine nuts  

2 cloves garlic, smashed  
3 tablespoons extra virgin olive oil  
2 tablespoons freshly grated parmesan cheese

  
1. In a blender or food processor, place the dill, parsley, nuts, and garlic. 
2. Whirl until finely minced. 
3. Add the oil and cheese, and process until blended. 
4. Transfer to a small bowl, cover and chill.            http://www.recipezaar.com/recipe/Dill-Pesto-44515 
 
 

Dill Pesto 2   Makes 1 pint — enough for 8 servings.  Courtesy of Chef Sarah Master of Barbette.  
The dish is a true representation of the season. “I chose classic summer flavors: dill, cucumbers, fresh 
sheep’s milk feta, and dill’s natural pairing, salmon,” says Master. On the first bite, I noticed the play 
between the crunch of the sear on the salmon and the velvety flesh beneath. More opposites complemented 
each other in the pasta salad; the cucumber chunks added a refreshing bite next to the melt-in-your-mouth 
orzo pasta and feta. The dill pesto brought all the flavors of the dish to the next level.  
 

3 ½ cups fresh picked dill 
½ cup walnuts 
¾ cup shredded parmesan 

1 cup extra virgin olive oil 
6 cloves fresh garlic 
1 tbsp salt

 
1. Place all the ingredients into a blender or food processor and blend until smooth. 
2. Toss about 2-3 tablespoons of the pesto in with 3 cups of cooked and chilled orzo pasta. 
3. Add ¼ cup crumbled feta and one diced cucumber to the orzo. Serve with seared salmon. 

http://heavytable.com/barbettes-dill-pesto/ 

 
Thyme Pesto Recipe  
An interesting twist on the usual basil pesto, originally from "The Lighter Side of Italy" cookbook. If using 
dried thyme, refrigerate pesto overnight to let the flavors blend more thoroughly5 min prep  Makes 1 cup  

1/2 cup fresh thyme leave (or 3 Tbsp. dried 
thyme leaves)  
2 cups fresh parsley  
2 teaspoons garlic, minced  
3/4 cup parmesan cheese, grated  

1/4 cup pine nuts (or walnuts)  
1/2 cup extra virgin olive oil  
1 teaspoon coarse salt  
1 dash fresh ground black pepper

  
1. Combine all ingredients in blender or food processor fitted with steel blade. 
2. Blend on high for 1 minute or until creamy and well-blended. 
 
 
 
 



Pesto Sauce with Parsley 
 
This homemade pesto is a great way to use up extra parsley and adds fantastic flavor to sandwiches, pasta, 
and more. Yield:  1/2 cup (serving size: 2 tablespoons) 

 
2  cups  fresh flat-leaf parsley leaves 
2  tablespoons  toasted pine nuts 
1 1/2  tablespoons  grated fresh 
Parmigiano-Reggiano cheese 

1  teaspoon  extra-virgin olive oil 
1/4  teaspoon  salt 

 
Combine all ingredients in a food processor; process until smooth. 

Mint Pesto 

3/4 cup packed mint leaves  
1/4 cup flat-leaf parsley leaves  
2 scallions, thickly sliced  
2 medium garlic cloves  

1/2 teaspoon finely grated lemon zest  
2 tablespoons extra-virgin olive oil  
Salt  

In a food processor, combine the mint leaves with the parsley, scallions, garlic and lemon zest and pulse 
until chopped. With the machine on, add the olive oil in a thin stream and process until smooth. Season the 
pesto with salt.  The mint pesto can be refrigerated overnight.    

Toss the pesto with pasta or mix it with soft, fresh goat cheese and spread it on crostini. Brush on lamb 
chops, chicken, fish, pork, seafood or vegetables after grilling, or serve alongside burgers, sausages or 
grilled bread. 

Mint Pesto 2 (Roughly adapted from April Body & Soul) Enough for 1 pound of pasta. 

1 1/2 Cups loosely packed fresh mint 
1/2 Cup loosely packed flat leaf parsley 
2 Tablespoons pine nuts 

 3 cloves garlic 
1/3 Cup Parmesan cheese 
1/3 Cup olive oil (maybe a bit more) 
 Salt and Pepper to taste 

Make sure your mint leaves are well-washed.  They have a tendency to accumulate tiny dirt bits on the 
leaves.  When you buy your mint by the bunch, it’ll come with stems obviously.  When you make the pesto 
try to get mostly leaves but you don’t have to be crazy about it.  A few stems won’t mess up the situation. if 
you just taste a single sprig of mint, the flavor is intense, but when you grind down a lot of them, they lose 
some of that intensity and mixed with the other ingredients it just becomes a really delicious, light pesto.                                                         
http://www.macheesmo.com/2010/05/mint-pesto/  

http://allrecipes.com//Recipe/mint-pesto-pasta/Detail.aspx 


