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> SERVES 4 Chicken Sausage & Spinach Ravioll

Prep Time:5 ming - Total Time: 30 mins

12-14 oz (350-400 g) frozen 1. Cook the ravioli according to the package directions in the b.26-qt. (b-L)
cheese ravioli Monstick Stock Pot. Don't drain the water.
2 Iin!ts fully cooked 2. Uss the Quick Slice to cut the chicken sausagss.
G SUmge 3. When the pasta is almost done, melt the butter in the 12" (30-em) Stainless
2 tbsp (30 mL) butter Steel Nonstick Skillet over medium heat. Add garlic pressed with the

Garlic Press and the red pepper flakes. Cook and stir for 30 seconds,
or until fragrant.

4. Usathe Seoop "N Drain fo add halfof the ravioli to the skillst and stir until well

2 garlic cloves

%% tsp (1-2 mL)

d flake
bl ol coated. Repeat with the remaining ravioli. Toast the ravioli in the pan for about
5 oz (150 g) fresh baby 5 minutes, turning occasionally, until browned.
spinach leaves _
_ 5. Add the sausage, spinach, and 4 cup (50 mL) of the pasta water. Toss gantly
Optional: cherry tomatoes, until the spinach wilts shghtly.
Parmesan cheese
6. Remove from the heat and serve.
GOoK’™s Tip

You can cook the ravioli in the 12" (30-om) Stainless Steel Nonstick Skillet.
Add enough water to cover the ravioli, and reserve %4 cup (50 mL) of the pasta water
In a separate bowl.

% Toasting the raviol gives it a crispy, toasted exterior
% which adds deeper flavor
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