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INGREDIENTS

FOR THE GARLIC CONFIT:

¾ cup olive oil, or as needed

10 cloves garlic

FOR THE PESTO:

4 ounces basil or chervil

2 ounces baby spinach

2 ounces baby arugula

¼ cup hazelnuts, toasted and finely
ground

¼ cup ricotta salata, grated

Salt and freshly ground black
pepper.

PREPARATION

By Elaine Louie YIELD 2 servings TIME 1 hour

Basil, Spinach and Arugula Pesto

Step 1

For the garlic confit. Heat 1/2 cup of the olive oil in a small pan over
low heat until warm. Add garlic cloves and cook until very soft, about
30 minutes. Using a slotted spoon, remove the garlic cloves, reserving
both cloves and oil.

Step 2

For the pesto: Have a large bowl of ice water ready. In a small pot over
high heat, bring 4 cups of water to a boil, and blanch basil or chervil
until tender, about 30 seconds. Remove with slotted spoon and
transfer to ice water. Place spinach and arugula in boiling water until
bright green and tender, about a minute. Drain well and transfer to ice
water. When greens are well chilled, drain well, place in a kitchen
towel, and squeeze as hard as possible to remove excess moisture.

Step 3

In a blender, combine half the garlic cloves, half of the garlic cooking
oil, half of the blanched greens (basil or chervil, spinach, and arugula),
half of the hazelnuts and half of the ricotta salata. Blend five minutes.

Step 4

Add the remaining garlic cloves, garlic cooking oil, blanched greens,
hazelnuts and ricotta salata. Blend, adding 1/4 cup additional olive oil,
or more as needed, for two to five minutes, to make a thick but
pourable pesto. Season with salt and pepper to taste. Blend one
minute more. If desired, serve over hot linguini or other pasta.

PRIVATE NOTES

Leave a Private Note on this recipe and see it here.
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Featured in: The Temporary Vegetarian: Basil, Spinach And Arugula Pesto
(http://dinersjournal.blogs.nytimes.com/2010/09/06/the-temporary-vegetarian-basil-spinach-and-arugula-pesto/). 

Adapted from Vincent Chirico, Executive Chef and Owner, Vai

http://dinersjournal.blogs.nytimes.com/2010/09/06/the-temporary-vegetarian-basil-spinach-and-arugula-pesto/

