


WATERCRESS PESTO

UP TO 15 PEOPLE 15 MINUTES
200g kowhitiwhiti/ In a food processor whizz
watercress together the kowhitiwhiti, basil
Large handful fresh leaves, garlic, parmesan, oil, the
basil leaves grated zest and pine nuts.

2 garlic cloves
Season to taste with a generous

150g parmesan, grated
pinch of salt and black pepper.

200ml  olive oil
1 lemon, grated zest

100g toasted pine nuts





