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 Pasta with Garden Pesto & Bruschetta 

MAKES: 4 servings  

 

YOU’LL NEED: 
For the pasta & pesto: 

• 400g linguini noodles 

• 2 (ish) cups fresh basil leaves 

• 2-3 cloves garlic  

• ½ cup walnuts or pine nuts 

• ¼ cup parmesan cheese 

• ¼ cup olive oil 

• ¼ tsp salt and pepper   

• 2 tbsp balsamic vinegar 

• ½ cup milk or cream – optional 
 
For the bruschetta garnish: 

• 1 pint cherry tomatoes – small dice 

• 1 small clove garlic – minced 

• 1-2 tsp dried or ¼ cup fresh basil – minced 

• 1 tbsp olive oil  

• 2-3 tbsp balsamic vinegar 

• pinch of salt and pepper 

• ½ cup fresh parmesan cheese – grated 
 

HERE’S HOW: 
1. To make the bruschetta mixture:  

a. Cut your cherry tomatoes in quarters and then each of those in half. Season with a little bit of salt (to 
help draw out more water) and place them in a fine colander (or a regular colander with a cheese cloth 
or paper towel), for an hour or so to let the excess water come out of them.  

b. In a bowl, mix together your strained tomatoes, garlic, basil, oil, vinegar, salt and pepper. Let it sit for at 
least 10-15 minutes and then check the seasoning.  

2. To make the pesto: 
a. Add the basil, garlic, walnuts, and parmesan to a food processor. Give it a few pulses to break it down. 

Then pour the oil in the top and let it all come together. I like to leave mine a little chunky to add 
texture to the dish.  

3. To make the pasta:  
a. Boil water and add linguini noodles. Cook 10 minutes (unless you’re using fresh pasta, then only a few 

minutes). When its finished, save ½ cup of the pasta water and then strain the noodles and toss in a 
tbsp or two of olive oil so they don’t stick while you prep the rest.  

b. In a large pan on medium heat, add the pesto to and let it heat through for a couple minutes, just 
enough so that the aromatics in the garlic can come out. Add the salt and pepper. Then add the pasta 
and stir to coat. Finish with the balsamic, cooking liquid and then the milk or cream if you want it to be a 
creamy sauce. Give it a taste and add more salt, pepper or balsamic if needed. Plate and top with the 
bruschetta and parmesan.  
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