TORTELLINI from the MEDITERRANEAN yields 4 portions




              recipe developed by The Clever Cleaver Brothers®
      1 tablespoon butter




1/2 teaspoon coarsely ground black pepper

      1 tablespoon olive oil



   
   4 oz. goat cheese, crumbled

   1/4 cup chopped shallots



   
   4 cups tortellini, cooked al dente, cooled under 
      1 cup sliced fresh mushrooms



      cold water & drained

   1/2 red pepper, cut in 2" strips


   
   2 tablespoons capers, drained

1 1/4 cups chicken broth



   
   1 tablespoon chopped fresh parsley

1.
Heat the butter and olive oil in a sauté pan over medium heat.

2.
Add shallots, mushrooms and red pepper strips and sauté for approximately two minutes.

3.
Add chicken broth, black pepper and goat cheese. Mix until the goat cheese becomes smooth.

4.
Add cooked tortellini and capers. Combine and heat.

5.
When the sauce slightly thickens, add chopped parsley and toss to combine. Enjoy your 

Tortellini from the Mediterranean.

