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Recipe for: 
Swiss Chard Pest
o
Ingredients
Directions
Use as a pasta sauce, or add at the last minute to give extra flavor to a stew.
•1 knob butter
•2 tbsp of olive oil
•2 cloves of garlic
•Bunch of Swiss chard (about 300g) - any variety
•Handful (about 50g) pine nuts
•100g fresh parmesan or pecorino cheese, grated
•Handful of fresh coriander leaves
 
Wash the chard thoroughly and shake to dry. 
Melt the butter in a saucepan with the olive oil. Peel and chop the garlic and sauté for 2 minutes. 
Chop the chard stems and add them to the pan. Stir and then cook, covered, for 5 minutes. 
Roughly chop the chard leaves and add them to the pan. Cook for another 3 minutes. 
Toast the pine nuts for a couple of minutes (either under a pre-heated grill or in a dry pan)
Turn off the heat under the chard. Add the coriander leaves, pine nuts and parmesan. 
Puree the mixture until it looks like pesto
Note
: This recipe can be useful for using up a glut of Swiss Chard. You can keep the pesto in the fridge for up to 3 days - or you can freeze it in small pots. 
 (15 minutes prep time)
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Recipe for: 
Savory Swiss Chard
To prepare: 
10 min prep time
/ 10 min cook time
Ingredients
Directions
2 tablespoons extra-virgin olive oil
1 large bunch red or green or rainbow chard, stemmed and coarsely chopped
Freshly grated nutmeg, about 1/4 teaspoon
1/2 teaspoon smoked sweet 
paprika
 or ground cumin
Salt and freshly ground black pepper
1 teaspoon 
Worcestershire sauce
1/2 cup chicken stock
In a large skillet heat extra-virgin olive oil over medium-high heat. When oil is hot, add the 
greens
 to the pan and wilt. Season the greens with nutmeg and smoked sweet paprika or cumin, salt and pepper and a dash of Worcestershire sauce. Add the 
chicken stock
 and simmer for a few minutes then serve.
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