
Ingredients

2 ounces fresh basil, thick stems removed
3 cloves garlic, peeled
2 tbsp cup fresh lemon juice (1/2 lemon)
1/4 bunch fresh parsley (tender stems only)
1/2 cup olive oil
1 tbsp Parmesan cheese, grated
pinch of  cayenne pepper
3/4 cup mint leaves

Instructions
 
In a food processor, combine all ingredients except mint leaves and pulse 3-4 times.  Add the mint
leaves and process a few more times. You want it to be chunky.

Recipe from Chef Eddie Matney

Mint Basil
 Pistou

Makes:  1 cup
Prep Time: 10 minutes  
Total Time: 10 minutes
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