
Avocado Pesto

1 cup of fresh basil leaves


½ of ripe avocado


2 cloves of garlic


2 tbsp of pine nuts


1 tbsp of fresh lemon juice


3 tablespoons of water


¼ cup of grated parmesan 
cheese


Add the basil, pine nuts, avocado, garlic, and 
lemon juice to the food processor and pulse for 
about 20 secs, then add water and process until 
the mixture is smooth  


Put the mixture in the bowl with the cheese


Store in the refrigerator in a mason jar for a few 
days, or freeze for months 


Prep time: 10 min

Serves: 2
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