Sun-Dried Tomato Pesto
2 cups sun dried tomatoes, reconstituted (reserve Liquid)

¼ - ½ Cup Pine nuts Toasted

2 cloves garlic

1 Cup Extra virgin Olive Oil

¼ Cup Capers

2 Tablespoon Italian Parsley

2 Tablespoon Basil leaves

With cuisinart motor running drop in garlic.

When minced add pine nuts then sun-dried tomatoes and capers

Pour in oil into the top. Season with salt and pepper

Process all ingredients except herbs to a  paste-like consistency.  Thin with water from reconstituting tomatoes or hot pasta cooking water.

Stir in herbs by hand

Toss with hot pasta

