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Wild-herb Pesto

Ingredients:

2 Handful 
Wild herbs*

1 Handful
Mixed classic herbs as: Basil, Dill, Parsley, Rucola, Marjoram, Chives, Thyme, etc.

1 TBSP
Almonds/Sunflower- /Pumpkin-/ Pine seeds (ideally slightly roasted)

½ TSP
Rough salt

200-300 ml 
Sunflower-/Canola- or Olive oil 
Preparation:

Wasch herbs and dry using a salad spinner.
Remove stems/stalks.

Add leaves to a Cutter/Mortar and add the nuts/seeds and salt. 
To contain all valuable and essential oils use a hand mortar as this doesn’t overheat them. 

If using an electric blender/cutter use more the Puls-Function.

Chop until everything has a fine and crumbly consistency.

Then add the oil and mix shortly till all combined and you have a nearly creamy consistency.

Use as needed or fill in a clean jar with a lid and flatten the surface, cover with 2mm Oil to keep it preserved. Store in Fridge.

IMPORTANT: if you take Pesto from the jar (always using a clean spoon!) make sure you flatten again and cover again with oil after every extraction 😊
Fits to:
Pasta, Bruschette, Crackers spread on fresh bread or toss soups.

Rice, grilled meat, Bowls, etc….

*gundermann, lemon balm, wild spinach, nettie, alliaria, dandelion & chicory, plantain, cinquefoil, chickweed, ground Ivy, cleavers, burdock, prunella, dock, etc. 
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