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Springtime
Ravioli
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INGREDIENTS

1

(16-ounce) package
frozen cheese
ravioli

cup unsalted butter
Or margarine

cup green peds

cup cut green heans
cup sliced
mushrooms

cup fresh asparagus
spears, chopped

large tomato,
chopped

cup halt-and-halt
teaspoon salt
teaspoon pepper

cup grated
Parmesan cheese

SERVES 4

» Fresh ravioli cooks
in just a few minutes—
even quicker than
frozen ravioli. Look
for fresh in the
refrigerated section of
the supermarket.

Mate Abead @ VARIATION
Prepare the vegetables in Sugar snajp) peas
step 2 up to 4 hours ahead. will add a vibrant
Refrigerate until ready to green color and a

prepare the recipe. swweel springlinme

Slavor to this dish
instead of the
green /_'J(.’(!S.
l Cook ravioli according
Lo package directions;
drain. Meanwhile, melt
butter in a large skillet
over high heat.

> Add peas, green beans,
A= mushrooms, asparagus
and tomato to skillet; saute
over high heat until
tender. Reduce heat.

7 Add half-and-half, salt
. and pepper to skillet.
Simmer, stirring frequently,
until sauce is slightly
thickened, about

5 minutcs.

/4 Place ravioli in a

Z'Ti' serving bowl.

Pour sauce over pasta.
Sprinkle with Parmesan.




