Pepita Pesto
Yields ~3 Cups
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1 large size shallot, peeled and cut in half
1 large clove of garlic, peeled
Kosher salt to taste (start with ½ tsp)
Zest of 1 lemont (my addition)
Juice of 2 regular-sized lemons (use extra if lemons are smallish)
2 cups roasted pepitas (pumpkin seeds)
1 handful of parsley with stems (wash, dry and roughly cut in thirds)
1 handful of cilantro with stems (wash, dry and roughly cut in thirds)
Approximately 1 cup olive oil
Approximately 2 Tbsp water

Instructions
Roast the pepitas by placing them in a 350 degree toaster oven for ten minutes. They’re ready
when they start smelling fragrant and turn light brown so watch them so they don’t burn. Cool
before making the pesto. This can be done a few days before!
Place shallot, garlic, salt, zest and lemon juice in the bowl of food processor and pulse to break
them up.
Add toasted pumpkin seeds, parsley, cilantro and run the machine, drizzling in the olive oil to
desired consistency. Add water if you want to thin it out a bit.
Taste and add more salt and lemon juice to taste (I added more salt and another juiced lemon).
In our class, we tossed this with roasted tomatillos, corn and zucchini! I have since coated other
oven roasted winter veggies with the pesto--roasted new potatoes, cauliflower, even carrots.
It can be used as a spread if it is pretty thick - or put on veggie sandwiches, as a spread for
bruschetta or thinned out as a salad dressing or to marinate meat or use as a vegetable dip..

You could switch up the flavors by changing out the herbs - for example if you don’t like cilantro
you could substitute something else like that is fresh such as basil or thyme.
Swap out the pumpkin seeds for any kind of toasted nut or toasted sunflower seeds.
This will last about a week or longer in the refrigerator.

