NICKY'S TORTELLINI yields 4 portions





  recipe developed by The Clever Cleaver Brothers®
2 tablespoons butter




               1 teaspoon crushed red pepper flakes

2 cloves minced garlic




1/4 cup Chardonnay wine (or other dry wine)

1 cup red pepper, cut in 2" strips


               1 cup whipping cream



2 cups smoked turkey, cut in 1" squares


1/2 teaspoon salt

1 cup frozen sugar snap peas, defrosted


1/2 teaspoon black pepper

4 cups cooked tortellini




1/2 cup freshly grated Parmesan cheese

1 cup fresh basil cut in strips

1.
Heat butter in a large sauté pan over medium heat. Add garlic and heat for 30 seconds. 

2.
Add red pepper strips, turkey, snap peas and cooked tortellini. Heat for three minutes.

3.
Add basil, crushed red pepper, wine, whipping cream, salt, pepper and Parmesan cheese. Combine and bring to a boil. Cook for approximately two minutes or until slightly thickened.

4.
Enjoy Nicky’s Tortellini with garlic bread.
