Pesto
4 cups fresh basil

1 cup fresh Italian parsley

4 large garlic cloves

½ cup grated parmesan cheese

1 t. salt

½ t. pepper

¼ cup pine nuts

¼ cup olive oil

Place fresh basil leaves and parsley leaves in food processor along with garlic.  Chop until fine.  Add pine nuts, cheese, salt and pepper.  Blend while adding olive oil until desired consistency.

Pesto Crostini with Balsamic Reduction

1 loaf of crusty bread

½ c. Pesto

½ c. Nana’s Herbs infused Balsamic Vinegar

Cut loaf in half length wise.  Spread pesto on both pieces.  Grill or broil pesto side of bread.  Pour infused vinegar into pan and simmer until desired consistency.  Cut bread into serving size pieces. Drizzle vinegar reduction over sliced bread and serve immediately.

Tomato Sauce with Fresh Herbs

1 28 oz. can San Marzano Tomatoes

1 small can tomato sauce

2 T. tomato paste

2 T. Olive Oil

1 med. Onion

1 small green pepper

2 large cloves of garlic

1 t. salt

½ t. pepper

¼ t. red pepper flakes

¼ c. fresh basil

2 T. fresh oregano

2 T. fresh Italian parsley

In a hot pan, sauté onions, peppers and garlic in olive oil until onions and peppers are soft.  Dice tomatoes or put them into blender.  (If you don’t want pieces of peppers and onions, you can place them in the blender with the tomatoes.)  Pour tomatoes, sauce and paste into pan with onions and peppers. Add salt, pepper and pepper flakes.  Cook at a simmer while chopping herbs.  After sauce has simmered for about 20 minutes add herbs and simmer another 10 minutes.  Serve over pasta. 
www.nanasherbs.com   
 Wanda Anderson

