FRESH FROM THE

GARDEN TASTINGS

Carrot Top Pesto

NYBG

Ingredients

1 clove of garlic

15 cup packed carrot top greens, or 1/4 cup blanched
carrot tops

1 cup packed spinach or basil, or 1/2 cup blanched basil
3 tablespoon pumpkin seeds

15 teaspoon salt

15 teaspoon pepper

V4 cup parmesan cheese or nutritional yeast

V4 cup extra virgin olive oil (or more, as needed)

Yields approximately %2 cup pesto

Instructions

Peel the clove of garlic. Add approximately half the
greens (carrot tops etc.), pumpkin seeds, garlic, salt,
pepper, and olive oil to the blender and pulse until

pesto looks “chunky.”

Add the remaining greens and parmesan. Run the
blender until pesto is smooth.

Add additional olive oil as needed. Serve the pesto
with sliced vegetables, toast, pita chips, etc.
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