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INGREDIENTS

ounces frozen
tri-color tortellini

tablespoons butter
or mzlrgzu‘inc

Matie Abead

You can cook the tortellini up
to 8 hours ahcad. Drain, toss
with 1 tablespoon olive oil
and refrigerate until ready to
reheat and serve.

Tor a mild

garlic flavor, use

1 teaspoon rodasted
garlic instead of
the fresh garlic.

2 cloves garlic,
chopped

12 tablespoons
all-purpose [lour

112 cups half-and-half

Cook tortellini o
according to package ;
directions; drain. Place

I/2 cup shredded o .
tortellini in a serving bowl.

Parmesan cheese

i cup chopped fresh
basil or 2 teaspoans
dried basil

SERVES 6 ———

® ) Meanwhile, heat butter
4wt in a2 medium saucepan
over medium heat. Add
garlic; cook for 1 minute.
Remove from heat; stir in
flour until smooth.

» Return pan to heat.

_ ) stir in haltand-half and
Parmesan. Cools, stirring
continually, until sauce is
thickened and smooth,
about 3 minutes.

® You can save time by
using fresh tortellini,
which usually takes

2 to 3 minutes to cook.

Pour sauce over
_i tortellini. Top
with basil.




