Pesto Sauce (Lee Donovan)

 Ingredients; 
1 tub quark 
1 plant basil (yes the entire plant) 
2 cloves garlic 
1 oz cheddar cheese grated (or whatever you want to use must be strong though) 
1/2 tsp black pepper 
light soy sauce 
salt to taste  
Method; 
1, Wash off the basil leaves and peel the garlic. 
2, Put everything into a blender and blend until perfectly smooth. 
3, Put in the fridge for at least 24 hours. 
4, Check seasoning and consistency (should be about the thickness of double cream.) Add more soy sauce if too thick. 
4, Cook Pasta as normal and drain. Put back in the pan and add enough sauce to lightly coat the pasta (Not too much 250g dry pasta - 1-2 heaped tablespoons full).   
The flavour is very strong and as such you don't require much of the sauce. 
  
