
Pasta Genovese 
(For one person) 

Ingredients. 

75g x whole meal spaghetti (dried) 
2 x baby potatoes (cut into 1/3) 
40g x green beans (top & tailed then cut into 2cm strips) 
50g x toasted pine nuts 
30g x fresh basil 
1 x clove of garlic 
1/4 x Lemon 
30g x grated Parmesan 
60ml x olive oil  
Salt to taste 

Method. 

1. Put a pan of water on to boil and add salt. 

2. When boiling, add the spaghetti and spread evenly, then add the potatoes and 
beans to the same pot. 

3. Next, grab a pestle & mortar or a food processor and add in the pine nuts, garlic 
and basil.  

4. Begin to smash or blitz depending on your equipment.   

5. When like a paste, add in the juice of your lemon and also the olive oil then 
continue to work the mixture. 

6. Next add the Parmesan whilst mixing them have a taste, add salt if necessary. 

7. Transfer your freshly made pesto into a mixing bowl. 

8. Check the pasta and potatoes.  (Pasta you can check by taste checking, 
everybody likes pasta texture differently so check what suits you and put a 
knife into a potato, if it slides from the knife then that's a good indicator that 
it's cooked.) 



9. Put the potatoes and beans into a colander to drain but take the spaghetti with 
some tongs and semi drain naturally before adding it into the pesto (the bit of 
excess water will loosen up the pesto), add the potatoes and beans and then 
toss through until the pasta is totally covered. 

10. Grab the pasta and put on to a plate getting some nice height before scattering 
some more fresh basil and freshly grated Parmesan over the top 

11. Add a drizzle of olive oil to finish. 


