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Tomato & Basil Pesto

i Health'Benefits & | Rich in vitamin C and potassium
ey oA i which strengthen immune system and
i maintain a healthy blood pressure

90 seconds

DIY Christmas Dinner - It's the Gourmet Pesto that Matters

Christmas dinner is traditionally homemade, but that shouldn’t limit our gastronomic pleasure.
A gourmet dish has to come with a sauce of transcending quality, which certainly doesn’t come
in bottles. Just choose German Pool Professional High-Speed Food Processor and select the
auto “Sauce” Programme. Thanks to the 38,000 RPM motor, in merely 90 seconds, your secret
herbs recipe will be transformed into a rich aromatic sauce ready for you to give your dish the
magical touch. Equipped with functions beyond any regular blender can offer, even icy
smoothie and baby food can be made within 1 touch. Blending Italian masterpiece design with
versatile functionality, This Professional Blender Is Your Ultimate Choice.

Tomato &

Ingredients %

- Peeled tomato
- Tomato paste

- Dried tomato
- Basil

- Parsley

- Onion

- Sugar : L ) TR
- Salt Dice half the peeled tomato and Select the auto “Sauce” Programme, Wait for 90 seconds, mix with diced
- Minced garlic set aside, put all other ingredients set timer to 1 minute 30 seconds tomato and serve,

in the blender. and start.
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