
 

Recipe for Lovage Pesto 

Ingredients for about 2 cups pesto
• 3 ounces lovage leaves (about 5 

cups when not pressed down) 
• The grated zest and juice of 1 

lemon 
• 1 garlic clove 
• 4 ounces slivered almonds 
• 1 cup finely grated Parmesan 

cheese 
• 1/2 teaspoon kosher salt 
• 1/8 teaspoon ground nutmeg 
• Olive oil 

Directions 
Put the lovage leaves, lemon zest and juice, garlic, and almonds in the bowl of a food 
processor. Pulse the machine a few times just to break up the ingredients. Then remove 
the lid and add the Parmesan cheese, salt, nutmeg, and cream cheese. With the 
machine running, slowly pour olive oil through the feed tube until the desired 
consistency is achieved. Transfer the pesto to a bowl. 
Note: If you are not going to use the pesto right away, coat the top with a little olive oil 
and cover with plastic wrap. Store in the refrigerator for up to 2 weeks. 
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