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Pecan Herb Pesto

In a food processor place

½ cup Italian parsley leaves

2 tablespoons fresh chives

2 tablespoons fresh dill
2 tablespoons fresh mint

1-2 teaspoons finely grated lemon peel (peel of 1-2 lemons)

1/4 cup pecans (1 ounce), toasted

3 garlic cloves

1 small zucchini (about 1 pound), trimmed, cut into 1/2-inch pieces

2 green onion, chopped

2 Tablespoons nutritional yeast 

2 tablespoons olive oil
Process until there is a chunky puree.

Spread on crostini or toasted bread and broil for 2-3 minutes. Or use as a dip for fresh veggies. Will keep for 10 days in the refrigerator
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