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RAVIOLI

Ingredients:

Wonton Wrappers


Fresh Basil


Equal parts of:


Light Ricotta Cheese


Grated Parmesan Cheese

Mix cheeses and basil to create ravioli filling.  Fill each wonton wrapper with 1 Tsp. filling, fold closed and seal with water.  Drop ravioli in boiling water.  It is done when it floats to the top.

SAUCE

Ingredients:

¼ cup Olive Oil


7 cloves garlic


chopped parsley

Mix sauce ingredients together and heat, being careful not to brown garlic.  Pour over cooked ravioli and serve.

THE BEST BRUSSELS SPROUTS

Ingredients:

1 package fresh Brussels Sprouts


Olive Oil


Salt

Peel sprouts and place in baking pan.  Pour regular olive oil over sprouts, sprinkle with salt.  Bake 15-20 minutes at 500°.

SALAD

Ingredients:


Baby Greens

     Dressing:


Balsamic Vinegar


Sour Cream


Ground Pepper

     Croutons:


Dice leftover bread, brush with olive oil and sprinkle with garlic salt.  Toast in 350° oven, stirring occasionally. 

