BOOMBOZZ PIZZA RECIPE BOOK

PESTO RANCH
YIELD: 1-1/6 Pan
SHELF LIFE: 5 Days
CONTAINER: 1/6 Pan
TOOLS: Measuring Cups

Robo Coupe w/ S-Blade

QTY | MEASURE

INGREDIENTS

PROCEDURE

6 cups

Ranch (Same Day)

% cup

Pesto

1

Lime

1 tbsp

Sugar

20 turns

Black Pepper

NOTES:

1 Lime = 1 tbsp of Lime Juice

1. Juice Lime:
Use a lemon/lime squeezer to squeeze the
juice of 1 lime into the Robot Coupe.

2. Combine Ingredients:
Add the ranch, pesto, sugar, and black
pepper to the Robot Coupe.

3. Mix:
Blend the ingredients in the Robot Coupe
for 1 minute using the S-Blade.

4. Transfer to Pan:
Pour the blended mixture into a 1/6 pan.

5. Label & Store:
Label the pan, include the date, and
refrigerate. Use within 5 days.
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