
Ingredients

4 tablespoons blanched almonds
6 plum tomatoes, peeled & seeded
2 garlic cloves
1 cup fresh basil
2 tablespoons mint leaves
1/2 cup olive oil
pinch of salt
1/2 teaspoon black pepper

Here’s How

1 lightly Toast almonds in a dry frying pan over medium
  heat.

2 Grind almonds to a fine powder in food processor, add 
   garlic, basil, mint, tomatoes, olive oil, salt & pepper.

3 Pulse mixture until smooth.  

4 Serve cold pesto on steaming pasta.
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Servings

10 minutes
4 servings
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