Pesto Recipes To Spice Up Your Side Dishes

Are you tired of serving the same old side dishes with your meals? Looking for a
way to add some excitement and flavor to your plate? Look no further than pesto
recipes! Pesto is a versatile sauce that can be made with a variety of ingredients,

and it can take your side dishes to a whole new level.

Whether you're a fan of the classic basil pesto or you want to experiment with
different flavors, there's a pesto recipe out there that is sure to tickle your taste
buds. In this article, we will explore some delicious and easy-to-make pesto

recipes that will spice up your side dishes in no time.

Traditional Basil Pesto

Let's start with the classic - traditional basil pesto. This pesto recipe is simple yet

packed with flavor. You'll need the following ingredients:
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» 2 cups fresh basil leaves
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= 1/2 cup pine nuts

» 3 garlic cloves

» 1/2 cup grated Parmesan cheese

= 1/2 cup extra virgin olive oll

» Salt and pepper to taste
To make this pesto, simply combine the basil leaves, pine nuts, garlic cloves, and
Parmesan cheese in a food processor. Slowly pour in the olive oil while blending.
Once everything is combined, season with salt and pepper to taste. Serve this

fragrant and creamy basil pesto over pasta, roasted vegetables, or spread it on a

warm slice of bread.

Sun-Dried Tomato Pesto

If you're a fan of sun-dried tomatoes, you'll love this pesto recipe. It adds a burst

of tangy and vibrant flavor to any dish. Here's what you'll need:

1 cup sun-dried tomatoes

= 1/2 cup fresh basil leaves

= 1/4 cup almonds

» 2 garlic cloves

» 1/4 cup grated Parmesan cheese

= 1/4 cup extra virgin olive oll

Salt and pepper to taste

To make sun-dried tomato pesto, blend together the sun-dried tomatoes, basil

leaves, almonds, garlic cloves, and Parmesan cheese in a food processor until



finely chopped. Slowly add the olive oil while blending until the mixture reaches
your desired consistency. Season with salt and pepper to taste. This pesto pairs

wonderfully with grilled chicken, roasted potatoes, or as a topping for bruschetta.

Spinach and Walnut Pesto

If you want to add some extra nutrients to your side dishes, try this vibrant green

pesto made with spinach and walnuts. Here's what you'll need:

2 cups fresh spinach leaves

= 1/2 cup walnuts

» 2 garlic cloves

= 1/2 cup grated Parmesan cheese

= 1/4 cup extra virgin olive oll

» Salt and pepper to taste
To make this spinach and walnut pesto, blitz together the spinach leaves,
walnuts, garlic cloves, and Parmesan cheese in a food processor until smooth.
Slowly drizzle in the olive oil while blending until the pesto reaches a creamy

consistency. Season with salt and pepper to taste. This pesto is perfect for

tossing with pasta, spreading on sandwiches, or mixing into mashed potatoes.

Cilantro and Lime Pesto

For a pesto with a bright and zesty kick, give this cilantro and lime combination a

try. Here's what you'll need:

» 2 cups fresh cilantro leaves

= 1/2 cup cashews



» 2 garlic cloves

= 1 jalapeno pepper, seeded and chopped
» 1/4 cup grated Parmesan cheese

= 1/4 cup extra virgin olive oll

= Juice of 1 lime

» Salt and pepper to taste

To make this cilantro and lime pesto, combine the cilantro leaves, cashews, garlic
cloves, jalapeno pepper, Parmesan cheese, olive oil, and lime juice in a food
processor. Blend until all the ingredients are well combined and the pesto has a
smooth consistency. Season with salt and pepper to taste. This pesto is fantastic

on grilled fish, tacos, or as a dip for tortilla chips.

With these pesto recipes, you can easily elevate your side dishes and turn them
into culinary masterpieces. Whether you prefer the classic basil pesto, the tangy
sun-dried tomato pesto, the nutritious spinach and walnut pesto, or the vibrant
cilantro and lime pesto, there's a flavor for everyone's palate. Get creative and
experiment with different combinations to find your perfect pesto recipe. So, say

goodbye to boring side dishes and hello to a world of flavor with these delicious

pesto recipes!
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Need a new side dish recipe? These recipes will give you plenty of options to try.

Modern pesto recipes are versatile and you can see for yourself in this book.
Garlic is the most common ingredient, but this book offers other spices like curry
powder for a spicy kick or horseradish for an unexpected twist. The pesto recipes
are easy to make, especially with the detailed instructions that come with each

recipe.

If you're looking for something delicious and different, you're in luck! Tired of the

same old side dishes? Try out a new pesto recipe tonight.

Order Pesto Cookbook today and get these great recipes at your fingertips.
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