2y Anyioupyia

CO-CREATION...SCH

Olive Ol Pesto

Servings: Y2 cup

SIMPLE | GLUTEN-FREE | VEGAN | RAW

Ingredients:

- 1 cup of parsley leaves (or basil leaves)

- 1/2 cup of raw cashew nuts

- 1/4 cup of cold-pressed extra virgin Greek olive oil
- Pinch of sea salt

Instructions:

1. Process all of the ingredients together in a blender or food processor to get a chunky pesto.
2. Taste and season with extra sea salt if desired.

3. Store in the fridge.
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2y Anyioupyia

CO-CREATION. .S

Olive O Pesto - ITéoro pe EAanolodo

Meopideg: V2 pAvtCavi Toary1lov

EYKOAO | XQPIETAOYTENH | XOPTO®ATITKO | QMO

YAka:

* 1 pArtCavi @UAAa paivtavoL (1 PactAkov)

* 1/2 pArtCavi aynra kdolovg

* 1/4 pArtCavi éEtoa mapBévo eAatdAado Puxonc ékOAnpng
* 1 moéla aldtt

Instructions:

1. Eme€epyaoteite OAa tar ovotatikd Hall o éva UTAEVTEQ 1) eMEEEQYAOTTI] TEOPIHWVY YIX VX TIAQETE £VA XOVTOO
aAeopévo méoto.

2. Aoktpdote & kaQukeLoTe pe emmAéov OaAdaoovd aAaty, av to embupeite.

3. Atxtnpetote to méoto oo Puyeio.

© 2018 - Dr. med. Petronela Nemesszeghyova & Xpuoa XpuoanoaToAou



