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Ingredients:
Serves 2 -3

<5 green chillies

1 pkt fresh basil leaves

%4 cup blanched almond/pine nuts
1 cup extra virgin oil

3-4 garlic cloves

< salt to taste
, 8 oz dried pasta

2-4 oz cooked vegetables of choice

Method:

1. Deseed and roughly chop the chillies. (Reduce numbeer of chillies for milder pesto.)
2. Place chillies, basil leaves, nuts, oil and garlic in a blender and blend until fine.

, 3. Add salt to taste.
: 4. Cook pasta as instructed on the packet.

5. When pasta is almost done, add sufficient pesto and toss.

N 6. Cook on medium heat for 5-6 minutes adding vegetables of choice.
< 7. Serve hot.

© Elaine Dickinson, 2019

N Permission to use and distribute in fellowship groups is given providing no charges are made.

Email applications to republish should be sent to admin@thelittlechurchworld.org

2 For more recipes visit Wai's Kitchen, TLC World at https://tlcwhk.com/
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