SUZANNE BROWN
IV N RN O

SUMMER

Used in talian classics like Pc;‘l‘o
and pizza, Agian dishes like
Pad Thai and bagil beef.

TIPS:
6-& howrs of sunlight each day.
Water chylarlq, but don’t over-water.

When your plant bcg_in; to produce flowers, pinch
them off to encourage leafy 5{ow’rh.

To harvest, pinch or cut the leaves off from the
top, or if yov need whole stems, cut st above
a pair of leaves.

If Yov want to olw,] your basil for winter woking,
hang_ small bunches vpside down in a dry,
Wcﬁ:\/cnﬁ lated room for abovt a week.

You can also freeze leaves by Pla(/in small

batches in air’l’iéh'f bagg and P!aoing_in the freezer.




SUZANNE BROWN
I N Y. .

SUMMER’
Homemade Fecto

4 cups fresh bagil leaves, well packed

4 cloves 5_arﬁr,, thﬂq crushed and peeled

1-cup pine nvts or walnuts (or a combination of the two), th‘l‘lt’ toagted if you prefer.

1 1/2 cups freshly 5ra+oal P armigjano Koggjano or Pecorino cheese (or a combination of the two)
1 = 1 % cups olive oil

Salt and pepper, to tagte

Place bagil leaves, ?_arﬁo and nvts in food processor and process until finely chopped.

Add cheese and pulse until combined. While machine i ¢till runnin ;lowl7 add olive oil

and ¢alt and pepper. Store P&d’o in an airtight container with a thin ooa‘l'mg_ of olive oil on 'l’o,;

to keep the cavce from ‘hm\ing_ brown. Pesto will keep well in the refrigerator for abovt a week.
If yov want to freeze batches of pesto, omit the cheese; you can add it once it’s thawed.

Makes abovt 3-%; cups




