Classic Pesto  

1    Pinch coarse sea salt 

60 small or 30 large fresh basil leaves, carefully wiped, stems and spines removed 

2 cloves garlic, peeled, with the green heart removed 

3 tablespoons/22 g. pinoli (pine nuts) 

2 tablespoons/15 g. fresh finely grated Pecorino Romano

2 Tablespoons/15 g. fresh finely grated Parmigiano-Reggiano 

3 to 4 tablespoons/ 45 to 60 ml Ligurian extra virgin olive oil 

Place all of the ingredients in a blender, except that you should all only one tablespoon of olive oil instead of the whole amount indicated.   Blend at high speed for one minute.  Then lift the lid carefully and scrape the sides of the blender cup using a rubber spatula.  Check the consistency of the ingredients, which should be thick and somewhat creamy.  Blend for a few more seconds if you think the  pesto should be thinner, but don't overdo it.  Remove the contents to a bowl and then spoon in the rest of the olive oil a little at a time until you reach the desired consistency. Makes approximately 1 cup/22l ml.

