
Pea Pesto Recipe

Ingredients:

• 1 ½ cups frozen peas (thawed, or use fresh peas if available)

• ¼ cup fresh basil leaves (packed)

• 2 tbsp fresh lemon juice

• 2 cloves garlic (minced)

• ⅓ cup olive oil (extra virgin for best flavor)

• ⅓ cup grated Parmesan cheese (or vegan alternative if needed)

• ¼ cup pine nuts (or walnuts for a twist)

• Salt and pepper to taste

Instructions:

1. Prepare the Peas: If using frozen peas, thaw them by running them under warm water 
for a minute or two, then drain.

2. Blend: In a food processor, combine the peas, basil, garlic, lemon juice, and pine nuts. 
Pulse until finely chopped.

3. Add Olive Oil: While the processor is running, slowly drizzle in the olive oil until the 
pesto reaches your desired consistency. You can adjust the amount of oil to make it 
thicker or thinner, depending on how you like your pesto.

4. Add Cheese and Seasoning: Stir in the Parmesan and blend briefly. Taste and season 
with salt and pepper to your preference.

5. Serve: Serve with pasta, as a spread for sandwiches, or as a dip for veggies.
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