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1  Package (900 grams) uncooked pasta

½ cup Carrots, peeled and diced

½ Cup frozen peas
1  Cup Red pepper (diced)


Cook pasta in salted water, drain and toss with 1 tablespoon of Canola oil.  Blanch carrots and peas in boiling water for 5 seconds.  Toss vegetables with warn pasta and pesto sauce – serve warm.

Pesto Sauce:

2 Cups fresh basil leaves, washed

1 Clove fresh garlic

2 Tablespoon parmesan cheese

4 Cups olive oil


Combine all ingredients in a food processor except olive oil.  Gently pour olive oil and puree.
