
‘The Wild Table’ – September 2021 

“Nose-twister Pesto”. 

Summer is multicoloured.  Until the day it edges the corner and turns.  A moment in 

September when you’re in the garden picking yellow Nasturtium Flowers.  You suddenly get 

that whiff of Autumn, and you know that soon it will be October, and full-on, Halloween-

pumpkin colour.  It’s inevitable. 

But there’s just time left, for a bit of whimsy.  So, you gather more leaves to make a batch 

of “Nose-twister Pesto”, or their seed heads to pickle “Nasturtium capers” – in brine, then 

head into the kitchen for a spot of alchemy... 

“Nose Twister” Pesto                                           
Ingredients to make a jar of pesto: 

About a cupful of Nasturtium leaves 

A few Nasturtium flowers 

One crushed clove of garlic 

A handful of raw nuts:  I used a mix of walnuts, cashews and pecans but pine nuts would work also. 

Oil, to taste and get the texture that you’re happy with. Local rapeseed oil would be good, or olive oil. 

Nutritional yeast [for plant-based/vegan/lactose free] or Parmesan Cheese to taste, both add protein and 

seasoning to the pesto. 

Fine sea salt ... you may not need this, depending how much of the last ingredient you use. 

A squeeze of lemon juice. 

Method: 

1. Simply blend all the dry ingredients together {apart from the flower heads}.  If you don’t have a 

blender, you could chop them all finely or pound them in a mortar with a pestle.  Soaking the nuts 

in water for a short time will soften them, and make this easier. 

2. Add the lemon juice and seasoning, mixing well.  Adjusting as necessary.  You can always add a little 

filtered tap water if the mixture is tight, and you don’t want to add too much oil. 

3. Transfer the pesto into a jam-jar with a screw top lid.  It will keep in the fridge for about a week.  

The flower heads can be added for colour or reserved for decoration.  

Notes from the Author / ‘chef ’: 

“Nose-twister pesto ”  is delicious stirred through warm pasta, on crunchy sourdough toast with salad 

ingredients, or just as a base in savoury tarts.  It has a lovely freshness but an added ‘peppery zing’, 

similar to Watercress or Rocket. 
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In case you were wondering ..... ?   “Nose-twister”, or “Nose turner”, is the literal translation from 

the Latin “Nasturtium”.  Named for the physical reaction that some of us might have at the first bite of 

one of its peppery leaves or seeds!  ☺ 

These easily grown plants thrive in poor soil and can flower from early summer until the first frosts of 

autumn or winter.  They can be grown in patio pots and hanging baskets also.  Their leaves, flowers and 

seeds are all edible and they come in a multitude of colours and varieties.  So, there’s still time to enjoy 

their peppery flavour. 

Well. I’d best go now, the garden calls and it’s an impatient beast whilst the weather holds. 

‘Bye for now, 

Debby Emadian,                                                                                                         Lyonshall Village.                                                                                                                                                            

30th September 2021. 

 

 

 

 

 

 

 

 

The Country Diarist’s Notes: 

• Nasturtiums are an easy way to introduce young children to Gardening! 

• The plants grow very fast and are very, very ‘showy’. 

• They can be eaten raw! 

• They self-seed sometimes - but new packets of seeds are very inexpensive. 

• You can buy seeds from ‘Lyonshall Nurseries’ and many other outlets locally. 

• The ground requires no special care: – as the soldiers might say:  “Fire and Forget ”!  ☺  

                                                                                                                                                                                                       
2021 and Onwards 
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