
 

Vibrant Parsley Pesto 
Ingredients:  (note - use organic whenever possible)


1/3 C sliced almonds

2 C tightly-packed parsley leaves & tender stems

5 T extra-virgin olive oil

2 T freshly squeezed lemon juice

1 clove garlic, chopped

1/4 t sea salt, plus additional, to taste


Directions: 

Toast sliced almonds in a dry skillet over medium heat.  Stir frequently to prevent the 
nuts from burning.  Remove from the skillet to cool to room temperature.


Gently wash and completely dry the parsley.  Set aside.


In the bowl of a mini-prep food processor, pulse the toasted almonds until broken-
down into small pieces.  Avoid over-processing, the almonds should retain texture and 
not be sand-like in consistency.  Remove from the processor and set aside.


Place half of the parsley into the food processor, along with 2T of the olive oil.  Pulse 
until the leaves are cut into small pieces, stopping periodically to scrape-down the 
sides of the bowl.  The parsley should retain some texture and not become fully 
puréed.  Remove the first batch to a mixing bowl and continue with the remainder of 
the parsley and another 2T of the olive oil.


Once all of the parsley is blended with the olive oil, place all of the parsley, the 
almonds, the remaining 1T olive oil, lemon juice, garlic, and 1/4 t sea salt into the food 
processor.  Pulse to combine, being careful to avoid over-blending.  Scrape-down the 
sides of the bowl and taste for seasoning.  Add more salt, if needed.  The pesto should 
be chunky, not smooth.


Remove the pesto from the food processor to a small bowl or jar, cover and chill for at 
least an hour to allow the flavors to mellow-out.




Use the pesto in your favorite recipes - tossed in hot pasta, spooned over roasted 
vegetables, mixed into a bowl of hummus, as a sandwich spread, or as a dip for 
vegetables & crackers.


Notes: 
• recipe yields approximately 1 C of pesto

• double the recipe, using a full-size food processor instead of a mini-prep

• pesto keeps well for 2-3 days in a covered container in the refrigerator; stir well 

before using

• to make nut-free, substitute sunflower seeds or pumpkin seeds for the sliced 

almonds


