Pesto

In a Cuisinart or other chopping device, add 3-4 peeled garlic, 1/2 cup walnuts or pine nuts, and process until minced,  Add 4 or more bunches of fresh basil (can also add fresh parsley) and process until basil is incorporated.  Then, add olive oil through the feed tube until mixture is of paste consistency.  At this point, add salt to taste, fresh grated Parmesan cheese and process.  

This mixture can be frozen in small quantities, and keep in the refrigerator for quite awhile.  Some ways to serve:

Add one Tsp to 1 stick of butter(soften) and mix well, keep in refrigerator  Use on toasted French bread or put on fresh bread and broil  until bubbly.

For Pasta,  Add 1-2 Tsp. pesto and a little pasta water and mix well.  Can add some cream and mix with cooked pasta.
