Creamy Basil Pesto

4 medium garlic cloves, unpeeled

3 c fresh basil, stems and buds discarded (stems are bitter)

1 oz Parmesan cheese, grated (about ½ c)

¼ c part-skim ricotta cheese

1 shallot, minced (about 2 T)

2 T extra-virgin olive oil

salt and ground black pepper

Toast the garlic in a small skillet over medium heat, shaking the pan occasionally, until the color of the garlic deepens (about 7 minutes). Remove from pan, cool, peel, and chop or press through a garlic press.

Place the basil in a heavy-duty gallon zipper-top bag and pound with the flat side of a meat pounder or roll with a rolling pin until all the leaves are slightly bruised.

Process the garlic, basil, parmesan, ricota, shallot, oil, and ½ t salt in a food processor until smooth (about 30 sec), scraping down the sides of the bowl as needed.  Transfer mixture to a small bowl and season with salt and pepper to taste.  (The pesto can be covered with plastic wrap pressed flush with its surface and refrigerated for 3 days.)

Note:  Do not use nonfat ricotta cheese in place of the part-skim or the pesto will be dry and a little gummy.

Per 2½-tablespoon serving:  80 cal (6 g fat)

(From The Best Light Recipe by the editors of Cook's Illustrated)

