Carrot Top Pesto

Ingredients

Carrot tops

Pine nuts, walnuts, hazelnuts
or almonds

Grated parmesan

Garlic clove

Olive oil

Salt and pepper to taste
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Method

The leafy tops of carrots can be turned into a tasty pesto.

In a food processor, combine 2 cups of carrot tops (stems removed), 1/4 cup of pine nuts, 1/4 cup of grated parmesan cheese, 1
garlic clove and 1/2 a cup of olive oil.

Pulse until smooth.
Season with salt and pepper to taste.
Serve over pasta or use as a dip for vegetables and crackers.

You could add basil, parsley, or other herbs for a different flavour.
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