
It all started back in 
the days when we 
were still burning 
Venture capital with 
our Berlin software 
startup in 2001. It 
was a week after 9/11 
when i was Visiting a 
friend near florence 
in tuscany for a few 
days of chilling in the 
olive grove in late 
summer. 

At the end of the stay i 
was asked to take home 
with me five square 
meters of 'annoying'  
basil, growing 
uncontrollably on the 
doorstep of his house. 
No way doing this other 
than turning it into a 
pesto.

This is what 
you'll need ...

top left to right:
- pine nuts and hazel nuts. About 
equal volume
- lots of fresh basil. Lots. Really.
- good olive oil
- A beaker large enough to hold the 
result and be your blender 
workspace
- seasalt
bottom left to tight:
- fresh garlic. 2-6 cloves
- parmigiano-reggiano
- Pecorino sardo
- a bamix (or any other robust 
immersion blender)

NOW, EVERY PESTO-
GENOVESE PURIST 
WILL TELL YOU, THAT 
THIS IS ALL WRONG. 
BLASPHEMY!  MUST 
NOT USE HAZELNUTS! 
MUST not USE 
BLENDER! MUST NOT 
USE THIS MUCH 
CHEESE! 

BUT THIS EXERCISE 
IS NOT ABOUT 
RELIGION. IT IS 
JUST ABOUT 
GETTING THE BEST 
F*@#ING PESTO 
ONTO YOUR PLATE 
YOU'LL EVER HAVE.

WELL, APART FROM THE STUFF ROSA SERVES IN HER RESTAURANT 
IN CAMOGLI, LIGURIA, THAT IS. IF YOU ARE LUCKY ENOUGH TO 
BE ABLE TO GO THERE EVERY DAY, YOU WON'T NEED TO 
CONTINUE READING. ELSE, HANG IN …

A guide to making your own pesto in a way, that will get you marriage offers 
and more!



Roast the hazelnuts 
in a dry pan ...

 
until they darken but 
have not burned yet

some people do this in 
the oven instead. Works 
well, too.

do the same with the pine 
nuts ...

Ad all Basil to your 
beaker. Remove the 
thick stems only. The 
rest will be blended 
to small pieces.

add 2-6 cloves of garlic and a 
generous portion of olive oil

and blend ...

   … till you get an 
evenly, fine paste.

then add the nuts 
and blend them in ...

… befor you add the 
next ingredient and 
do the same again.

Next, coarsly grate generous 
amounts of your pecorino-sardo and 
parmigiano-reggiano before adding. 

rule of thumb: 
If it still 
tastes 
"grassy", add 
more cheese. 
If it is too dry, 
ad more olive 
oil. Don't add 
salt until 
after the 
cheese is in, 
unless you are 
experienced 
with this.



you can go finer than 
this, but the above is OK 
already.

Now blending in the cheese is where proper 
blender tools seperate from toys... don't forget to 

adjust the oil and 
salt level to make it 
spot-on yummy ...

… so you 
reach the 
perfect 
balance of 
basil-
nutty-
cheesy-
garlic-
oily-
saltyness.

NOw Blend 
on until you 
reach a 
homogeneo
us, not too 
dry paste.

sterilize your 
favourite 
keeping 
vessel with 
boiling 
water ...

Densely fill in your 
pesto ... and seal it off 

with ollive oil



Voila! This 
will keep 
in the 
fridge 
for 
several 
weeks 
easily, 
unless 
you eat it 
first.

Before you drain the 
pasta, make sure to 
secure a cup of the 
boiling pasta water 
on the side. Remove 
the oil from the  top 
of your pesto in the 
glass. Then Drain the 
pasta with a strainer 
but keep them hot and 
wet and return them 
immediately to the pot 
to work in the pesto.

to use the pesto, boil your favorite pasta in salted water slightly short of the 
Al-Dente point. Since you'll keep them very hot and moist during the next decisive 
and quick steps, they'll keep cooking a bit an will be perfect when served. 
Getting this exactly right needs some practice, though.

… and add from the hot pasta water if needed 
until all pesto resolves ... 

stirr thoroughly ...

… to a nice, creamy, not too 
dry pesto sugo that connects 
nicely with the pasta.

Enjoy!

Immediately serve with 
freshly ground black pepper:

makes fantastic 
presents too, btw.


