Kale Pesto Penne
 
Season: Autumn
Serves: 40 tastes
Recipe source: adapted from SAKGF
Fresh from the garden: kale, basil
  
	Equipment:
Chopping boards
Knife
Garlic crusher
Measuring cups
Parmesan graters
Small bowl
Citrus juicer
Small serving bowls
Serving trays
Small bowls for extra parmesan
Large saucepan
	Ingredients:
3 cups basil, leaves torn
3 cups kale leaves, leaves removed from stalk and torn
4 cloves garlic, crushed
1 cup pepitas
1 cup grated parmesan cheese
Zest and juice 1 large lemon
1 –1 ¼ cups olive oil
Extra parmesan to serve


 
What to do:
1. Prepare all the ingredients based on the ingredients list above.
2. Place the kale leaves into the food processor and blitz breifly, until roughly chopped. Add basil leaves.
3. Dry fry the pepitas in a fry pan over a medium heat until golden and beginning to pop.
4. Add the crushed garlic, toasted pepitas, lemon zest and juice and grated parmesan into the food processor.
5. Process until you have a rough paste.  With the motor running, slowly add the olive oil. Add 1 cup of oil to begin with, and then a little more if needed until the desired consistency is reached.
6. Taste and season with salt and pepper if necessary.
7. Serve with freshly cooked pasta. Cook and drain the pasta, reserving a little of the pasta water. Return pasta to the pan along with the pesto, toss together. Add some of the pasta water to loosen the mixture if necessary.

