' Taste the Hills
Recipes and Tips

Wild Garlic Pesto

Always follow our sustainable foraging guidelines :
Carefully pick the leaves from close to the ground being careful to leave the bulbs inthe :
soil for next year :
Pick healthy leaves that are long and bright in colour! :
he best way to check that what you’ve picked is wild garlic is to crush the leaves in your
palm and take a good sniff. If it smells like garlic, then you’ve picked the right plant :

Ingredients

100g wild garlic leaves

50g parmesan cheese

50g toasted pine nuts

1-2 tablespoons of olive oil
lemon juice

salt and Pepper

Method
Wash wild garlic leaves thoroughly.

Place the leaves, parmesan, olive oil and nuts into a food processor and blitz. You could
also do this with a pestle and mortar if you want to be more traditional.

Add further oil if you wish to have a thinner texture and mix.
Add in your salt, pepper, and lemon juice to taste.

Wild garlic pesto is fantastic mixed with fresh pasta for a simple dish but its great on its
own for dipping your favourite nibbles into.

Feeling inspired? Pick up a leaflet or visit our website to find

Ludlow Y
F d other cookery courses on offer at the Discovery Centre row
DL | o CO\O k
estival ‘;earn

Drink in the Atmosphere

Shropshire Hills Discovery Centre — Charity no: 1158795

Pop up kitchen sponsored
the home of Grow Cook Learn

School Road, Craven Arms, Shropshire SY7 9RS
Email: info@shropshirehillsdiscoverycentre.co.uk
Tel: 01588 676060 www.shropshirehillsdiscoverycentre.co.uk

by Ludlow Food Festival


mailto:discovery.centre@growcooklearn.co.uk
http://www.shropshirehillsdc.co.uk

