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	Recipe:
	Basil Oil


Yield:



¼ Cup
Ingredients:


1 Cup Basil (Leaves and Stems), packed





¾ Cup Olive Oil





Salt and Pepper





Ice and water
Directions:

1) Blend together the basil and olive oil until smooth, using as little oil as necessary to form a puree. Season with salt and pepper. 
2) Set up an ice-bath by placing a medium-sized container over a slightly larger bowl of ice and water. 
3) Heat a sauce-pan over medium-high heat until hot and pour in the basil oil puree, rotating the mixture to create an even dispersion of heat. 
4) As soon as the entire puree turns bright green, which happens in a matter of seconds, pour it directly into the container over the ice bath, stirring continually until cooled. 
5) Once the puree is shocked, set a coffee filter over a cup held securely with a rubber band and allow the oil to slowly flow through the filter. Do NOT agitate or stir, which could break the filter or allow particles to mix with the oil. 
6) When all of the oil has passed through, pour it into an air-tight container and store it in the refrigerator for up to 4 days.   
	Amounts
	Unit
	Ingredients
	Bulk Cost
	Cost Per Unit
	Final Cost

	1 Cup
	1.6 oz.
	Basil Leaves and Stems
	1# = 12.64
	.79/oz.
	1.26

	¾ Cup
	6 oz.
	Olive Oil
	4-3 Lt. (405.72 oz.) = 66.37
	.16/oz.
	0.96

	½ Tsp.
	.08 oz.
	Salt
	36# = 27.39
	.05/oz.
	0.01

	¼ Tsp.
	.04 oz. 
	Pepper
	9.5 oz. = 13.89
	1.46/oz.
	0.01

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	Total Cost
	2.24

	 
	 
	 
	 
	Cost Per Serving (24)
	0.09



