CLEVER CLEAVER RAVIOLI SOUP yields approximately 2 quarts






               recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter   



   
   1 cup 1/2"-diced Roma tomatoes

   2 tablespoons minced shallots   


   
   2 tablespoons chopped fresh basil

   4 cups thinly sliced white part of leeks


1/4 cup lemon juice

   1 cup sliced fresh mushrooms



1/4 teaspoon white pepper

1/4 cup sweet vermouth



   
   1 package (9 oz.) cooked Snow Crab filled ravioli 
    6 cups chicken broth





                             

1.
In a small stock pot or a large sauce pan, melt butter and add shallots. Heat for 30 seconds.

2.
Add leeks and mushrooms and cook for one minute.

3.
CAREFULLY delaze with the sweet vermouth.

4.
Add chicken broth, Roma tomatoes, basil, lemon juice, and white pepper. Combine, bring to a boil and immediately lower heat to simmer.

5.
CAREFULLY add cooked ravioli and simmer for five minutes. Enjoy your Ravioli Soup.

