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#626531 Traditional Basil Pesto 
A fresh selection of garden herbs, basil and select pine nuts gives this
pesto its intense aroma.
PESTO CHEESECAKE

Crust
1      Cup fine dry bread crumbs



3
Tablespoons melted butter



1/2  Cup very finely chopped pine nuts or walnuts

· Lightly grease sides of 8 or 9 inch spring form pan

· Combine crust ingredients and mix well

· Press evenly over bottom of pan

· Chill crust while preparing filling

Filling
2      Cups light ricotta cheese



½
Cup half and half
2      Tablespoons all purpose flour



½
Teaspoon salt
2      Eggs






1/3
Cup Roseli® Traditional Basil Pesto






        (for variety substitute Sun Dried Tomato or use both)

· Combine ricotta cheese, half and half, flour and salt and beat until smooth

· Pour over crust

· Spoon pesto by teaspoons full randomly over cheese mixture and swirl into cheese mixture with knife for marbled effect

· Bake at 350 deg for 45 minutes or until center is just set

· Turn off oven and cool cheesecake in oven with door propped oven for 30 minutes

· Remove to wire cooling rack; cool to room temperature

· Cut into thin slices and serve with your favorite cracker

NOTE:  This would be very attractive with a combination of Roseli® Traditional Basil and Sundried Tomato for                    
an eye appealing appetizer.
