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250g pitted black olives
4 garlic cloves
3 large handfuls flat leaf parsley
3 large handfuls fresh mint
2/3 cup grated pecorino or parmesan
Shaved pecorino or parmesan for serving
2/3 cup olive oil
1kg spaghetti

1. Place large pot of salted water onto stove to cook the pasta in.
2. Rinse and drain olives.
3. Peel and crush garlic into bowl of food processor.
4. Wash herbs. Remove parsley and mint leaves from stems and place into bowl of food processor.
5. Grate 2/3 cup of cheese into food processor.  Add olive oil.
6. Roughly process ingredients in food processor until chopped but not completely smooth.  Season with pepper.
7. Cook pasta in boiling water until al dente.  Before draining pasta, reserve 1 cup cooking water. Drain Pasta.
8. Return the pasta to the pot after draining, add the pesto and some of the cooking water to form a smooth sauce.
9. Serve topped with shavings of cheese.
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