
                                         Each batch makes about 1 1/4 cups.

Pulse walnuts, garlic, salt and pepper in a blender or food processor until coarsely 
chopped. Add basil leaves and pulse a few times to mix. Scrape down blender. Pulse 
mixture again while drizzling in olive oil. Add just enough olive oil to reach the 
consistency you prefer. (I prefer pesto to be a bit thick for freezing purposes as I can 
always add more oil when it thaws.) Continue pulsing and scraping down blender until 
everything is of a consistent texture.

To freeze: Pour or scoop pesto into ice cube trays. Cover and freeze until firm. Put 
frozen cubes into a labeled freezer bag, removing as much air as possible, seal and 
place back in the freezer.

To use: Thaw. Use as fresh as directed in recipe (such as tossing with gluten free pasta 
or roasted spaghetti squash, etc.)
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INGREDIENTS X1 X2 X3 X4

Raw walnuts or pine nuts 2/3 cup 1 1/3 cups 2 cups 2 2/3 cups
Clove garlic (use a larger clove) 1 2 3 4
Salt, or to taste 1/2 teaspoon 1 teaspoon 1 1/2 teaspoons 2 teaspoons
Freshly cracked black pepper 1/4 teaspoon 1/2 teaspoon 3/4 teaspoon 1 teaspoon
Fresh basil leaves (no woody stems) 3 cups 6 cups 9 cups 12 cups
Extra virgin olive oil, or as needed 1/3 to 1/2 cup 2/3 to 1 cup 1 to 1 1/2 cups 1 1/3 to 2 cups


