HOT RAVIOLI with a PESTO SAUCE yields 2 to 4 portions






           recipe developed by The Clever Cleaver Brothers® 

   1 cup extra virgin olive oil




1/2 cup pine nuts (pignolias)

   3 cloves minced garlic




1/3 cup freshly grated Parmesan cheese

   1 cup chopped fresh basil




1/8 teaspoon Worcestershire sauce


      
      





            ravioli, as much as necessary


STEP 1
1.
Put the basil and garlic in a food processor or blender. Using the pulse button, slowly add the 

olive oil and incorporate.

2.
Add the pine nuts, Parmesan cheese and Worcestershire sauce. Pulse until the nuts are chopped.

3.
Remove mixture from the blender and place in covered container. Hold in refrigerator if not for

            immediate use.


STEP 2
1.
Cook the ravioli until al dente (crisp to the bite). DO NOT OVERCOOK!

2.
Drain the ravioli and place in a mixing bowl. Add the pesto and gently toss to coat, without 

breaking apart ravioli.

3. 
Divide on warm plates and top with some freshly grated Parmesan cheese. ENJOY!

