
As a dip crackers or carrot sticks 

As a sauce for noodles - just put a large tablespoon

worth into just strained noodles, stir to coat all the

noodles, and enjoy!

Add flavor to soups, stews, and chili's

Use as a pizza sauce instead of traditional red sauce

Use in lasagna instead of traditional sauce

What do you do with the high volume of leafy greens you

get from the farm, especially in the spring and during the

early part of the summer?  That's a delicious problem we all

have right now.. 😂

One of our favorite things to make with all the greens is

PESTO!  As we say in our house, "Pesto is the best-o!"  Well,

actually, Mason and I say that and the kids roll their eyes...

Yet the joke is on them because like it or not, they'll

probably say it too when they're the parents, and then their

kids will roll their eyes at them...  But I digress... 

Pesto is a delicious sauce that can be used in multiple ways:

We make it often throughout the year, so if you want to give

it a try, let us know and we'll give you some to try for free. 

 We think you'll be sold, just like we were when we first tried

it several years back... 😉

PESTO IS THE BEST-O!!

Eating Fresh Tip:

Heading out of town and need to use all your greens quick?  Whip up some pesto and freeze it! 
 Pesto freezes very well.  I like to freeze it in ice cube trays.  Once frozen, I dump out the pesto
cubes and put them in their own freezer bag.  Then, throughout the winter especially, I'll pop a
pesto cube into my chili bowl.  It helps cool down the chili plus offers a flavorful addition.  
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Add 1/2 c. grated cheese
and process very briefly,

just long enough to
combine. Can also

substitute nutritional yeast
if you want a vegan pesto. 
 Add more olive oil if you

prefer a thinner
consistency.  

Store in the fridge
for 1 - 2 weeks, or
freeze in ice cube

trays or Ziploc bags
(laid flat for freezing)
for up to 6 months.

Use any combo of
these greens:

Basil
Carrot Tops
Beet Greens

Radish Greens
Turnip Greens

Formula for Basic Pesto

Combine 2 c. greens,
4 T. nuts, 1/2 t. sea

salt, 2 cloves garlic in
a food processor or
blender and process
until finely minced.

With the machine
running slowly,

drizzle in 1/3 c. olive
oil and process

until the mixture is
smooth.

Spinach
Kale

Fennel Fronds
Parsley
Cilantro

Nut Options:
Pinenuts
Walnuts

Macadamia nuts
Pecans

Almonds
Peanuts

Sunflower seeds

Cheese Options:
Parmesan
Cheddar

Colby Jack
Queso Fresco

Mozzarella

All newsletters can be found at heritagefamilygardens.com/newsletters


