Lemon and Hazelaut Pesto

Serves: 4
Prep time: 10 minutes
Cook time: O minutes

Ingredients

1 tablespoon pine nuts, toasted

2 tablespoons hazelnuts, toasted
1 cup fresh parsley

1 cup fresh basil

2 cloves garlic

Ya cup parmesan cheese, grated
Ya cup light extra virgin olive oil
Y2 lemon, juiced

Method

ADD all the ingredients except the oil and lemon juice to a food processor.

BLITZ for a few seconds before slowly drizzling the oil in while blending on low speed.
ADD half of the lemon juice and blitz.

TASTE and add more lemon juice if desired.
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