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Collard Pesto Pasta Salad

Yield: 4 servings.

4 ounces (half a large bunch) collard greens,
rinsed, stems removed

Y2 cup almond pieces

s cup shredded Parmesan

3 cloves garlic, minced

Juice of 1lemon

"2 tsp black pepper

Y tsp kosher salt

2 cup olive oil

8 ounces curly pasta (such as Rotini)

1 cup frozen peas

Bring a large pot of water to boil. Meanwhile, roughly chop
the collard greens into large pieces. Once boiling, season the

water generously with salt, then add the collards to the pot,

and simmer briefly, until bright green (approximately 1 minute).

Using a slotted spoon, remove greens and dry thoroughly.

Bring the pot of water back to a boil, then cook the pasta

to al dente (per the package instructions). During the last
minute of cooking, add the frozen peas to the pot. Drain the
pasta and peas thoroughly. Transfer to a large bowl.

In a food processor, combine collards and all remaining pesto
ingredients except olive oil. Pulse several times, then with
the food processor running, drizzle in the olive oil and puree
until smooth.

Combine the pesto with pasta and peas, then refrigerate, if
desired. Just before serving, drizzle the pasta with additional
olive oil and grated Parmesan cheese.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters
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