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In a blender or food processor, pulse the pistachios and garlic until roughly 
chopped. Add the lemon zest and juice, basil, salt, and 1/4 cup of the olive oil; 
pulse until no whole leaves remain. Drizzle the remaining 1/4 cup olive oil into the 
mixture while blending. Add the mint and cheese and pulse to mix.

VARIATION: Substituting half of the pecorino cheese for soft goat cheese will 
lend a creamy texture and subtle goat cheese flavor.

1 cup unsalted roasted pistachios

1 clove garlic

Zest and juice of 2 lemons
1/2 cup packed fresh basil leaves

1 teaspoon salt
1/2 cup olive oil, divided

1 tablespoon chopped fresh mint
1/2 cup grated pecorino cheese

Pistachio and Lemon Pesto
Makes about 2 cups
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