@ Eat Tt, Don't Deed Tt!

wibirm ot DANDELION PUMPKIN SEED PESTO (Makes about 1 cup)

FEDERATION DE LA FAUNE

® 3/4 cup unsalted hulled o Preheat the oven to 350°F. Pour the pumpkin seeds onto
(green) pumpkin seeds a shallow-rimmed baking sheet and roast until just
fragrant, about 5 minutes. Remove from the oven and
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e dos pinced allow to cool. Pulse the garlic and pumpkin seeds together

® 1/4 cup freshly grated parmesan in the bowl of a food processor until very finely chopped.
® 1 bunch dandelion greens 9 Add parmesan cheese, dandelion greens, and lemon
(about 2 cups, loosely packed) juice and process continuously until combined. Stop the

processor every now and again to scrape down the sides
of the bowl. The pesto will be very thick and difficult to
® 1/2 cup extra-virgin olive oil process after a while — that’s ok.

® 1 tablespoon lemon juice

® 1/2 teaspoon kosher salt ©) With the blade running, slowly pour inthe olive
oil and process until the pesto is smooth.
© Black pepper, to taste Add salt and pepper to taste.
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: %,ﬁ* ! 77 Backyard Habitat Program has tools
8% ZL gand information to support the
{ growing interest among Canadians to help wildlife by
either maintaining natural habitat or replacing some
of this habitat on their own properties — large or small.

To learn how you can certify your backyard or for more
information on gardening, visit WildAboutGardening.org.




