RAVIOLI in RED PEPPER SAUCE yields 4 portions
                                                                                         recipe developed by The Clever Cleaver Brothers®
   1 12 oz. jar of roasted red peppers, drained


1/8 teaspoon cayenne pepper

   2 tablespoons roasted garlic puree 



1/2 teaspoon salt

1/2 cup whipping cream




1/4 cup capers - drained

   1 teaspoon Balsamic vinegar

1/2 teaspoon white pepper



   
   1 pound fresh or frozen ravioli, cooked al dente 

1.
Place one bulb of garlic on a pie tin and rub with olive oil. Season with salt and pepper and place in a preheated 350-degree oven for approximately 45 minutes. Remove from oven and, when cool enough to handle, squeeze the garlic from each clove into a small bowl. Mix until smooth.

2.
In a blender, place roasted red peppers, garlic puree, whipping cream, vinegar, white pepper,


cayenne pepper and salt. Puree until smooth.

3.
Place this puree in a small sauce pan and bring to a low boil.

4.
Add capers and heat for approximately five minutes, or until slightly thickened.

5.
Place the cooked, drained ravioli on dinner plates and cover with Red Pepper Sauce. Enjoy with your 
favorite accompanying items.

