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¼ cup pine nuts
2-3 cloves peeled garlic
4 cups basil leaves
½ - ¾ cup virgin olive oil
½ - ¾ cup parmesan cheese
Finely chop pine nuts and garlic in food processor.  Add ½ basil leaves and chop coarsely.  Add a small amount of oil then rest of the basil to medium chop. Add the ret of the oil and cheese. 
If the tast is too strong, add some Italian parsley to taste. 
About 3 cups. 
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