Broad Bean Pesto (Pizza Topping)
Ingredients 
· 2 handfuls of broad bean tips (leafy part)
· 1 cup of green herbs (parsley here, could also Basil/Rocket or carrot tops)
·  2 cloves of garlic
· ½ lemon zested (1 tsp)
· pinch of salt (1/2 tsp)
· ½ cup grated parmesan
· ½ cup sunflower seeds
Method
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Spring Green Pesto

Fresh herbs + simple ingredients

big flavour

jcious:

Meanwhile whip up a simple

pesto with any spring greens
you like. We will use parsley,
you could add some rocket.

herbs arlic salt
parsleg +rocket)  (Lclove)  (a good pinch)
arsle: rocket parmesam sunflower seeds broad bean leaves
b . (optional) e rmd (grated) (a few) (roughly chopped)

o Gather your ingredients.

Chop your broad bean leaves
roughly, and add them to the
pestle and mortar.

Put everything into a food
processor (or use a mortar
and pestle).

« herbs

« garlic

« salt

« lemon rind

+ parmesan

« sunflower seeds
+ (optional)

Use a food processor
or mortar and pestle.

« broad bean leaves

Keep it all loose with a good
dash of olive oil until you get

a nice green paste. /;
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Add olive oil little by little.
Blend or pound until it's a
nice green paste (ot too thick).

Adjust the oil / cheese /
seasoning ratio until you're
happy with the flavour.
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/ more oil
(if too thick)

V/ more parmesan
(if needed)

v/ a little lemon juice
(for extra freshness)

/ taste and adjust

o Pesto, done!
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Use straight away
or store in the fridge

2 for up to 5 d”“ﬂs

Tips

« Use any spring greens you like - parsley,
rocket, basil, spinach or a mix.

« Adjust the lemon, cheese and salt to suit
your taste.

« Sunflower seeds work well, or use pine nuts
if you prefer.





