Pesto Torte

:

This recipe by Flavors From Afar owner Nancy Krabill alternates a mixture of cream cheese and butter with layers of pesto for a colorful, flavorful appetizer.  The a variety of pestos are available at the gourmet boutique, 6712 Snider Plaza in University Park
Serves:  8

8 ounces of cream cheese

1 stick butter, softened

1 jar of Artichoke-Lemon Pesto 

1 jar of Sundried Tomato-Basil Pesto
1 tablespoon chopped green peppers

1 tablespoon chopped fresh basil 

· In a medium bowl, beat cream cheese and butter until well blended.  

· Line four, eight-ounce custard cups or a small quiche or loaf pan with plastic wrap, leaving enough to cover top when finished.  

· Starting with cheese/butter mixture, layer pesto and cream cheese/butter mixture, alternating pestos and separating pesto layers with cheese/butter mix..  

· Repeat layers until all the mixtures are used.

· Fold plastic wrap over each torte, sealing well.  

· Chill until firm at least 30 minutes.  

· Unmold, remove the plastic wrap, and decorate the top with the chopped peppers and basil 

· Serve with crusty French bread slices or sturdy crackers.  

