
 
 

www.arboretum.umn.edu 
 
 

Basil Lime Wafers  
1 Tablespoon butter, at room temperature 
4 teaspoons sugar 
1 Tablespoon egg white 
5 teaspoons flour  
Pinch of salt (optional) 
Dash of lime zest 
1 basil leaf cut into tiny pieces 

 

To make the wafers:  

Preheat oven to 380 F. Line a large cookie sheet with parchment paper. Combine all ingredients in a 

bowl and stir until blended (batter will be soft). Drop batter by level teaspoonfuls onto the prepared 

cookie sheet, spacing 3 inches apart. Bake until edges are golden brown and centers of cookies are still 

pale, about 8 minutes. Transfer cookies to racks and cool completely. Store in an airtight container.  

Yield 6 cookies 

 
 

Traditional Pesto 
2 cups fresh basil leaves, washed and patted dry 
4 cloves garlic, peeled & chopped 
1 cup fresh walnuts or pistachios 
1 cup olive oil or canola/olive oil 
1 cup freshly grated Parmesan 
¼ cup Romano 
1 pound of dried spaghetti 
 
In a food processor puree the cream cheese, garlic, basil, oil, parmesan, milk and salt and pepper to tease. 
Boil water and cook pasta to al dente, drain, but reserve 1 cup of water to thin pesto if necessary. 
Toss pesto with drained pasta. 

 
Pasta with Pesto 
1 pound dried linguine or pasta 
¼ cup heavy cream 
2 T water from cooked pasta 
1 cup prepared pesto (above) 
 
Cook and drain pasta, combine cream and pasta water, add pesto and toss. Add fresh parmesan cheese 
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Basil Infused-Oil 
1½ cups lightly packed fresh basil leaves  
1 cup olive or vegetable oil (see notes)  
 
This Basil Oil recipe makes an aromatic dressing that pairs perfectly with sliced tomatoes with fresh 
mozzarella cheese, green salads, or grilled chicken and fish.  
Yield: Makes about 1 cup  
 
Preparation  
1. Rinse and drain basil leaves. Pat leaves dry with a towel. In a blender or food processor, combine basil 
leaves and olive or vegetable oil (see notes). Whirl just until leaves are finely chopped (do not purée).  
 
2. Pour mixture into a 1 to 1 1/2quart pan over medium heat. Stir occasionally until oil bubbles around pan 
sides and reaches 165° on a thermometer, 3 to 4 minutes. Remove from heat and let stand until cool, about 1 
hour.  
 
3. Line a fine wire strainer with two layers of cheesecloth and set over a small bowl. Pour oil mixture into 
strainer. After oil passes through, gently press basil to release remaining oil. Discard basil. Serve oil or cover 
airtight and store in the refrigerator up to 3 months. The olive oil may solidify slightly when chilled, but it will 
quickly liquefy when it comes back to room temperature. 
 
 

Basil Vinegar 
1 cup fresh basil leaves, crushed 
2 cups white wine vinegar 
Basil sprigs, optional 
 
Place crushed basil leaves in a sterilized pint jar. Heat vinegar just until simmering; pour over basil. Cool to 
room temperature. Cover and let stand in a cool dark place for 24 hours; strain and discard basil. Pour 
through a coffee filter in a funnel to fill a clean glass bottle. Pour into a sterilized jar or decorative bottle. Add 
a basil sprig if desired. Store in a cool dark place.  
Yield: 2 cups 
 
 

Basil Bites 
1.  In a large mixing bowl, mix 1 ½ cups warm water and 1 tablespoon yeast until dissolved. Stir in 1 

tablespoon brown sugar and 2 teaspoons of salt. Let stand 15 minutes. Slowly add 3 ¼ cups of flour to 

mixture. Knead the dough for 5 minutes.  Use extra flour to keep it from sticking to you or the 

breadboard. Work it until it's stretchy and smooth. The dough should not be sticky.  Place dough in a 

greased bowl and let rise for 45 minutes in a warm place. 

 

2.  Grease two large cookie sheets or line with parchment paper. Pre-heat oven to 425 degrees.  

 

3.  Pinch off a golf-ball size piece of dough, press chopped bail into the dough and flatten. Brush bread 

with olive oil and sprinkle with parmesan cheese 

 

4.  Place basil bites on a greased cookie sheet, bake for 8-10 minutes, or until golden.   

Makes approximately 32 basil bites. 
 



Basil Lemonade 
1 large can of frozen lemonade 
1 cup of fresh basil leaves, crushed 
6 cans of water 
2 cups of ice 
 
Mix all ingredients in a large pitcher or dispenser.  Stir or shake well, add additional basil to taste. 
 
 
 

Basil Water 
2 large springs of basil 
16 oz of ice water 
Lemon slice 
6 cans of water 
2 cups of ice 
 
Mix all ingredients in a large water bottle, shake well to release flavor. 
 

 
Creamy Lemon Basil Pasta 
4 oz. cream cheese 
2 cloves garlic, chopped 
½ cup firmly packed lemon basil leaves 
2 T. olive oil 
¼ cup freshly grated Parmesan 
¼ cup milk 
1 pound of dried spaghetti 
 
In a food processor puree the cream cheese, garlic, basil, oil, parmesan, milk and salt and pepper to taste.  
Boil water and cook pasta to al dente, drain, but reserve 1 cup of water to thin pesto if necessary. 
Toss pesto with drained pasta. 
 
 
 

Carrot Salad with Cinnamon Basil 
4 large, fresh carrots, shredded 
3 T vegetable oil 
2 – 3 t. fresh lemon juice or rice vinegar 
½ cup  fresh finely chopped cinnamon basil 
1/4 t cinnamon 
¼ cup of raisins, pre-soak in water or rum 
 
Combine oil and lemon juice or vinegar, add ground cinnamon and raisins. 
Toss mixture with grated carrots, add chopped basil, chill and serve. 
 
 



Lemon Herb Cream Cheese Spread 
4 oz. cream cheese 
1 T lemon basil 
1 T lemon Verbena 
1 t fresh squeezed lemon juice 
Lemon zest to taste 
 
Blend ingredients, chill to blend flavors. Serve on cracked pepper crackers 

 
Pesto-Mayo 
Add 1 T. of prepared pesto to 1 Cup of mayo, serve with BLT, or grilled chicken sandwiches. 
 
 
 
 
 
 
 
 


