
Collard-Olive Pesto

Adapted from “Southern Living”

Makes 3 cups.  Takes 20 min.

1 c. pitted green olives

4 garlic cloves

1 pound collard greens, chopped with center vein removed

1 tsp. lemon zest

2 Tbsp. lemon juice

1 Tbsp. white wine vinegar

2 tsp. kosher salt

1 tsp. black pepper

1 c. olive oil

1 c. grated parmesan cheese

Process olives and garlic cloves in a food processor until finely chopped.  Add collards, lemon zest, white wine vinegar, salt and pepper.  Pulse 6 to 8 times or until the collards are finely chopped.  With processor running, pour olive oil through a food chute in a slow, steady stream.  Add parmesan cheese, and pulse until smooth.  Keep refrigerated in an airtight container up to 3 days.

Use ideas:

· Stir 3-4 Tbsp of pesto into hot cooked mashed potatoes.
· Add 1 - 2 Tbsp to 3 cups of egg salad.
· Stir 1 Tbsp pesto into 1/3 c mayonnaise to be used as a sandwich spread or dipping sauce.

