
Cool Season Vegetable Pesto 
“Veggie Happenings” - April 12, 2022 

 
***Safety Caution:  Pesto must be refrigerated or frozen.  Store no longer than 4 days 
in the refrigerator.  Freeze for longer storage and use within four days of thawing.  
There are no approved processes for home canning of pesto. 
 

 

 

 

Fava Bean recipe from Homesteadandchill.com.   

 



 

 

 



 

Carrot top pesto and Fennel Fronds Pesto from UC Master Food Preserver of 

Solano and Yolo County “Gifts from the Kitchen” 

2021.  https://solanomfp.ucanr.edu/  

 



Mortar and Pestle Arugula Pesto 

Ingredients 

 1 cup Lightly packed young arugula leaves (basil, parsley, other greens can 
 be substituted), washed and dried well 

 1 - 3 cloves  Garlic, peeled (or to taste) 
 ¼ tsp Salt  
 1/3 cup  Walnuts, lightly toasted  
 1/4 cup  Grated Parmesan cheese 
 1/2 cup  Extra virgin olive oil 

 
Instructions 

 Using a mortar and pestle, pound garlic with salt to a paste 
 Add the walnuts and continue to pound; repeat with Parmesan cheese  
 Transfer mixture to a bowl.   
 Coarsely chop the arugula and any other greens, and put them in the mortar.  Pound the 

greens to a paste.  
 Return walnut mixture to greens mixture in mortar. and mix. Pund the greens and walnut 

mixtures together. 
 Continue pounding as you gradually pour the olive oil into the mortar and mix in until 

desired texture.  Taste for salt and adjust to your taste. 

Enjoy! 



 

From Alice Waters ‐ Art of Simple Food II; 2013 Clarkson Potter / Publishers 

 



Quick Improv Green Pasta Sauce 

• Grate zest of one lemon into a container of a blender or food processor 

• Add the juice of the lemon to machine 

• Toss in 1‐2 cloves of garlic (Sue’s addition but entirely optional)  

• Add ¼ tsp each Salt and pepper 

• Fill machine with fresh spinach or a mixture of greens of your choice (parsley or mint can be 
added to mixture) 

• Add ¼ cup olive oil**  

• Liquid** as needed to thin mixture for blending (water, broth, or more olive oil) 

• Blend until smooth or the consistency of choice 
 
** Olive oil, broth or water can be used in place of part or all of the olive oil if you want less 
fat 
 
Use sauce over pasta and garnish with chopped nuts and parmesan cheese. 
 
Here’s the recording of the segment on the Today Show where Chef Elena Besser made the 
“Quick Improv Green Pasta Sauce” ‐ https://www.today.com/video/try‐this‐recipe‐for‐
rigatoni‐with‐a‐flavorful‐herb‐sauce‐136483909961 

 
 
 

How to Use 
 

Use these sauces with pasta, fish, chicken, vegetables, or grains such as quinoa, couscous, or 
rice.  The use is limited only by your imagination! 
 


