Carrie’s Kale Pesto
            2 c. raw kale

            4 cloves garlic

            1/2 c. extra virgin olive oil

            1 c. pine nuts or walnuts

            1 c. Romano cheese, grated

            salt and freshly ground pepper to taste

      Rinse the kale and pat dry. Combine kale, garlic and nuts in the bowl of a food processor. Leave the motor running and add the olive oil in a slow steady stream. Shut off the motor. Add the cheese, a big pinch of salt and a liberal grinding of pepper. Process briefly to combine. Scrape into a bowl and cover until ready to use. The pesto keeps well in a glass jar or bowl with a thin layer of olive oil poured over the top. You can also freeze it in an ice cube tray and transfer cubes to a container when frozen and defrost as

needed. 

Makes 2 cups - enough to sauce 2 lbs of pasta.
