
 
 

Winter Rocket Pesto 
 
Rocket is a quick growing salad green, easily grown from seed and seedlings. 
 
Ingredients 
 
3 cups of freshly picked young Rocket leaves 
¼ cup of Pine Nuts 
¼ cup fine grated Parmesan Cheese 
1 clove Garlic 
¼ cup Extra Virgin Olive Oil 
 
Thoroughly rinse the fresh Rocket Leaves. 
Slightly toast the Pine Nuts in a frying pan.  Remove from heat and allow to cool. 
Finely grate the Parmesan Cheese. 
Remove skin from Garlic Clove. 
 
Add all ingredients to a food processor and process until a coarse paste is created. (For a 
smoother pesto add more Olive Oil) 
 
Remove pesto from processor and serve. 
 
This pesto is best used fresh on Crusty Bread or tossed through Penne Pasta. 
 
Enjoy! 

 
 
 
 
 
 
 


