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Garlicky pesto and rich sun-dried 
tomatoes make this tortellini irresistible. 
This is an easy dish for a picnic or 
potluck. A salad and loaf of bread 
would complete this meal.

Estimated Time(s): 
Preparation: 10 min  
Cooking: 10 min 

Ingredients
•	 2 packages (9 ounces each) 

BUITONI® Refrigerated Three 
Cheese Tortellini 

•	 1/2 cup BUITONI® Refrigerated 
Pesto with Basil 

•	 1/2 cup (1.5 ounces) BUITONI® 
Refrigerated Freshly Shredded 
Parmesan Cheese 

•	 1/4 cup sun-dried tomatoes drained 
and chopped 

•	 1/2 bunch basil chopped 

Directions
PREPARE pasta according to package 
directions. Drain pasta. Toss with 
pesto, cheese, tomatoes and basil. 
Serve hot or at room temperature. 

Serving Size: 4

Alfredo sauce, luscious pumpkin and 
four-cheese ravioli make a festive and 
savory dish seasoned with white wine, 
shallots and fresh sage. Nectar, soft 
bread sticks and a crisp green salad 
add contrast and flavor. 

Estimated Time(s): 
Preparation: 10 min 
Cooking: 15 min 

Ingredients
•	 1/2 cup dry white wine 

•	 1/4 cup chopped shallots 

•	 1 container (10 ounces) BUITONI® 
Refrigerated Alfredo Sauce 

•	 1/2 cup LIBBY’S® 100%  
Pure Pumpkin 

•	 1 tablespoon chopped fresh sage or 
1 teaspoon ground sage 

•	 2 packages (9 ounces each) 
BUITONI® Refrigerated Four 
Cheese Ravioli 

•	 2 tablespoons chopped green onion 

Directions
PREPARE pasta according to package 
directions; drain, reserving ¼ cup 
cooking water. Stir reserved water into 
sauce; toss with pasta. Sprinkle with 
green onion. Season with ground  
black pepper. 

Serving Size: 4

Tortellini with Pesto and  
Sun-Dried Tomatoes

Cheese Ravioli with  
Pumpkin Sage Sauce
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Finding the Right Wine
The world of wine can be overwhelming and, 
at times, intimidating – so many varietals, 
so many variables. But selecting wine that’s 
enjoyable and well-matched to the occasion 
doesn’t have to be hard. Take the time to 
explore, and follow these tips to pick a bottle 
you can be proud of.

Know your audience. If you’ll be with 
sophisticated crowd, feel free to experiment 
with a more unique and more intense wines, 
like zinfandels, cabernets, and buttery 
chardonnays. If the people you’ll be with 
aren’t big wine drinkers, stay with safer, more 
approachable wines, like merlots, chiantis 
and pinot grigios.

Know what you’ll be eating. Long gone 
are the days of beef, pork and lamb. For 
red meats and bold, flavorful sauces, you’ll 
want a heartier red, like a cabernet, or a full-
bodied white like a California chardonnay. 
For delicate fish or poultry, you might want 
a crisp white like a Sauvignon Blanc, or a 
light red, like a pinot noir. You can also work 
contrasts with some dishes – a dry, bright 
Pinto Grigio could be the perfect companion 
to a rich alfredo sauce, and a citrusy 
Sauvignon Blanc can make the perfect 
compliment to spicy foods, for instance. 
Remember, though, that pairing wines is a 
subjective thing if you like the combination 
that makes it good.
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Know what you want to pay. While some wines, 
like Pinot Noirs, tend to be more expensive, in 
general you can find great wines in even the lowest 
price ranges. If you go into any good wine store 
and describe what you’re looking for (a dry, spicy 
red, for instance), and what you’re looking to pay 
(up to $40, up to $30, up to $15, etc.), they should 
recommend several bottles.

Know the basics about wine. While you could 
spend years learning all there is to know about wine 
(and some people do), for starters, you need to 
understand how different regions label their wines. 
Wines from most countries, including America and 
Australia, are labeled by the grape they use – a 
chardonnay or a cabernet, for instance. French 
wines are labeled by the region where they were 
made – for instance Bordeaux, which is generally 
a blend of cabernet and merlot along with smaller 
amounts of other grapes. Italian wines can be 
labeled both ways – for example Chianti refers to 
a region and a typical wine blend, while a Barbera 
is a grape.
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Cabernet
Merlot
Zinfandel
Pinot Noir 
Syrah 
Chardonnay 
Sauvignon Blanc
Pinot Grigio
Dry Riesling

Wines from particular kinds of grapes do tend to have  
similar characteristics. Knowing these will make it easier  
to find what you like:

Common Reds:
Cabernet Sauvignon – A full-bodied red wine that tends to be 
high in tannins, for a dry, smooth flavor.
 
Zinfandel – An intense red wine, both spicy and fruity, 
generally grown in the U.S.A.
 
Merlot – A mellow red with hints of currant, berry and plum.
 
Syrah/Shiraz – A full-flavored wine best set to accompany 
hearty foods like red meats and stews.

Common Whites: 
Chardonnay – A versatile and popular white wine, it can vary 
widely depending on where it was produced and how it was 
treated. California chardonnays, often aged in oak, tend to be 
smoky, buttery, with hints of caramel. French chardonnays tend 
to be softer with a full fruit flavor.

Sauvignon Blanc – A dry, crisp white wine with citrus and 
grass flavors. 

Pinot Grigio – A light, dry white wine with acidic tones when 
it comes from Italy or California. It can be medium-bodied with 
notes of apple or pear when it comes from Alsace or Oregon.

drink
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Buitoni Whole Wheat Ravioli 
Chicken and Proscuitto 

Estimated Time(s): 
Preparation: 5 min 
Cooking: 5 min  

Ingredients
•	 1 package (9 ounces) BUITONI® 

Refrigerated Linguine 

•	 1 1/4 cups fresh green beans cut 
in half 

•	 1 container (7 ounces) BUITONI® 
Refrigerated Pesto with Basil 

•	 3/4 cup artichoke hearts quartered 

•	 Pinch of ground black pepper 

•	 2 tablespoons BUITONI® 
Refrigerated Freshly Shredded 
Romano Cheese 

•	 Fresh basil sprigs (optional) 

Directions
PREPARE pasta according to package 
directions, cooking green beans with 
pasta; drain. Transfer pasta and beans 
to large serving bowl; toss with pesto, 
artichoke hearts and pepper. Sprinkle 
with cheese. Garnish with basil.  

Serving Size: 4

Pesto Linguine with Green Beans 
& Artichoke Hearts

Estimated Time(s): 
Preparation: 10 min    
Cooking: 15 min  
 

Ingredients
•	 1 package (20 ounces) BUITONI®  

Refrigerated Whole Wheat Chicken Proscuitto 
Ravioli, prepared according to package 
directions

•	 2 tablespoons extra virgin olive oil

•	 2 tablespoons minced fresh garlic

•	 2 cups blanched match stick carrots 

•	 2 quarts chopped fresh Swiss chard

•	 1 cup green onion cut ½ on the bias

•	 1 teaspoon sea salt

•	 ½ teaspoon freshly ground black pepper

•	 2 tablespoons freshly squeezed lemon juice

•	 1/2 cup BUITONI® refrigerated freshly 
Shredded Parmesan Cheese

Directions
•	 In a large skillet heat olive oil and garlic over a 

medium heat for10 seconds. 

•	 Add carrots, chopped Swiss chard, green 
onions, salt and pepper, lemon juice and cook 
for 5 minutes stirring frequently or until chard is 
completely wilted. 

•	 Add the hot, freshly cooked and drained ravioli 
and toss to mix ingredients.

•	 Place on plates and sprinkle with cheese.

Serving size: 8
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With fresh spinach, pesto with sun-dried tomatoes and 
delicate chicken and prosciutto tortelloni pasta, this savory 
soup offers a delicious way to warm up on a cold evening. 

Estimated Time(s): 
Preparation: 2 min  
Cooking: 15 min 

Ingredients
•	 5 cups (40 fluid ounces) chicken broth 

•	 1/3 cup BUITONI® Refrigerated Pesto with Sun Dried 
Tomatoes 

•	 1 package (9 ounces) BUITONI® Refrigerated Chicken & 
Prosciutto Tortelloni 

•	 4 cups packed fresh baby spinach leaves 

•	 Salt and ground black pepper (optional) 

Directions
COMBINE broth and pesto in large saucepan. Bring to a boil 
over medium-high heat. Add pasta; reduce heat to medium. 
Cook, stirring occasionally, for 10 minutes or until pasta is 
tender. Stir in spinach, salt and pepper. Serve immediately.  

Serving Size: 4

Savory and sweet, this delectable dish offers the best of 
both worlds.  

Estimated Time(s): 
Preparation: 15 min 
Cooking: 28 min  

Ingredients
•	 1 tablespoon extra virgin olive oil 

•	 1 1/2 cups thinly sliced onions 

•	 1 each small red and yellow bell pepper thinly sliced 

•	 2 teaspoons finely chopped garlic 

•	 1 package (9 ounces) BUITONI® Refrigerated Sweet 
Italian Sausage Tortelloni prepared according to 
package directions 

•	 1/4 cup chopped fresh basil 

•	 Salt and ground black pepper to taste 

Directions
HEAT oil in medium, nonstick saucepan over medium 
heat; add onions and bell peppers. Cook, stirring 
frequently, for about 20 minutes or until tender and lightly 
browned. Add garlic; cook for 3 minutes. 

ADD prepared pasta, basil, salt and pepper; cook for 5 
minutes until pasta is seasoned. 

Serving Size: 4

Chicken & Prosciutto Tortelloni Soup

Sweet Italian Sausage Tortelloni 
with Caramelized Vegetables
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Keep it simple. You don’t need to get extrava-
gant to plate food beautifully. And you don’t need 
to push your ingredients to extremes. Just use 
the ingredients as you planned to prepare them, 
arrange them harmoniously and you can create a 
perfect plate.
 

Avoid symmetry. Symmetry is boring, and unless 
it’s perfect it looks wrong (think of someone trying 
to draw a circle freehand). Aim for a design that 
doesn’t have to be perfect. Don’t try to put things 
right in the center of the plate – put them off-center. 
Don’t aim for any perfect shapes (circle, rectangle, 
pyramid), but think of it like an abstract painting, full 
of free-form shapes that complement each other.
 

Don’t fill the plate. It’s important to remember 
that you don’t have to fill a plate or bowl. White 
space is good – it focuses the eye on the spot 
where the color is and acts as a sort of garnish of 
its own.

To garnish or not to garnish? Most plates 
don’t require a garnish. Don’t feel like you have to 
drop a piece of raw kale or a sprig of parsley on 
every plate just because that’s what they do at the 
local steak house. A garnish, if you use one at all, 
should be a part of the meal itself – an ingredient or 
a complement. If you’ve got chives in the mashed 
potatoes, then drape a few whole chives over the 
dish before you serve it. If you’ve got leeks in the 
soup then go ahead and toast some leeks and 
sprinkle them on before serving.

Color coordinate. Just as with clothes, both 
contrasting colors (orange and green) and different 
shades of the same color (light green and dark 
green) can make for interesting visual arrangements. 
That said, you should never sacrifice flavor for color. 
In other words, don’t throw carrots into your dish 
just because you need something orange. If the 
tastes don’t go well together, great presentation 
won’t save it. But if choosing a red pepper over a 
yellow or green pepper will make the color palette 
work, do it.
 

Get out of the flatlands. One good way to 
get your plates looking great is to get out of two 
dimensions, where everything lies flat on the plate. 
Instead, think 3-D: lean things against each other, 
drape your asparagus over your pasta, spill your 
favas over your farfalle. Leaning, overlapping, 
tilting, cascading – these bring movement to the 
arrangement, and also subtly indicate to the guest 
that the various flavors are supposed to be enjoyed 
together, rather than in separate bites. And if a bean 
slips off, that is part of the charm – remember it’s 
not about getting anything perfect, it’s about using 
the natural shapes, colors and textures of the food 
to create a pleasing visual assemblage.

A Feast for the Eyes
Anyone who enjoys going out to gourmet restaurants knows that cook-
ing the food isn’t the only thing chefs spend time on. Food presenta-
tion, or “plating,” matters just as much. In other words, it isn’t just 
about how the dish tastes – it’s about how it looks, too. While there’s 
no need for you to go to the lengths of the chefs who build dodeca-
hedrons out of crisped onions, putting a little care into how you plate 
your meal will turn a fine meal into a truly memorable one. 
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Estimated Time(s): 
Preparation: 10 min  
Cooking: 10 min 

Ingredients
•	 1 container (15 ounces) 

BUITONI® Refrigerated 
Marinara Sauce 

•	 1 tablespoon finely chopped 
fresh basil (optional) 

•	 1 package (9 ounces) 
BUITONI® Refrigerated Whole 
Wheat Four Cheese Ravioli 

•	 1 pound fresh asparagus cut 
into 1-inch pieces (about 2 
cups) 

•	 1/2 cup sliced red bell pepper 

•	 BUITONI® Refrigerated Freshly 
Shredded Parmesan Cheese 

Directions
HEAT sauce according to 
package directions. Stir 
in basil.

PREPARE pasta 
according to package 
directions. During last 3 
minutes of cooking time, 
add asparagus and bell 
pepper and cook until 
vegetables are crisp-
tender; drain.

ADD sauce to pasta and 
vegetables; gently toss. 
Serve immediately with 
cheese.

NOTE: Try substituting 
BUITONI Refrigerated 
Four Cheese Ravioli or 
Light Four Cheese Ravioli. 

Serving Size: 3

Whole Wheat Cheese Ravioli, Marinara 
Sauce and Fresh Asparagus
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Featuring tender chicken 
breasts stuffed with pesto and 
capers, this sensational entrée 
offers a variety of flavor. 

Estimated Time(s): 
Preparation: 10 min   
Cooking: 35 min  

Ingredients
•	 1/2 cup (1.5 ounces) 

BUITONI® Refrigerated 
Freshly Shredded Parmesan 
or Romano Cheese divided 

•	 1/4 cup BUITONI® 
Refrigerated Pesto with Basil 

•	 2 tablespoons capers 

•	 4 (about 1 1/4 pounds total) 
boneless, skinless chicken 
breast halves 

•	 1/4 cup fresh lemon juice 

•	 1/2 teaspoon salt 

•	 1/4 teaspoon ground black 
pepper 

•	 1 container (15 ounces) 
BUITONI® Refrigerated 
Marinara Sauce 

•	 1 package (9 ounces) 
BUITONI® Refrigerated 
Fettuccine 

Directions
PREHEAT oven to 375° F. Line 
13 x 9-inch baking pan with foil.

COMBINE 1/4 cup cheese, 
pesto and capers in small bowl.

CUT each chicken breast 
horizontally three-fourths of the 
way through the meat creating 
a pocket for stuffing, being 
careful to not cut all the way 
through. Place 2 tablespoons 
pesto mixture into each 
breast pocket. Secure with 
wooden picks. Place chicken 
in prepared baking pan. Drizzle 
lemon juice over chicken; 
sprinkle with salt and pepper. 
Pour sauce over chicken; 
sprinkle with remaining  
1/4 cup cheese.

BAKE for 30 to 35 minutes or 
until chicken is no longer pink 
in center or reaches an internal 
temperature of 165° F. Remove 
from oven.

PREPARE pasta according to 
package directions.

REMOVE wooden picks from 
chicken; cut into slices and 
serve over prepared pasta.

Serving Size: 4

Chicken Siciliana

Tip: May assemble stuffed chicken ahead of time and store in the 
refrigerator. Before baking, drizzle with lemon juice and sprinkle 
with salt and pepper. Top with sauce and cheese. 
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Four cheese ravioli, called Ravioli a 
Quatro Formaggio in Italian, makes 
a glorious hot dish or salad when 
combined with pesto, sun dried 
tomatoes, artichoke hearts and bits of 
fresh basil. 

Estimated Time(s): 
Preparation: 10 min  
Cooking: 10 min 

Ingredients
•	 1 package (9 ounces) BUITONI® 

Refrigerated Four Cheese Ravioli 
prepared according to package 
directions 

•	 1 container (7 ounces) BUITONI® 
Refrigerated Pesto with Sun Dried 
Tomatoes 

•	 1 can (4 ounces) artichoke hearts 
drained and halved 

•	 1/2 cup ripe olives drained and 
halved 

•	 1 tablespoon chopped fresh basil  

Directions
COMBINE pasta, pesto, artichoke 
hearts, olives and basil in medium bowl. 
Serve warm or chilled.  

Serving Size: 4

Whether you’re hosting a festive party 
or a casual get together, this elegant 
recipe is sure to be a hit. 

Estimated Time(s): 
Preparation: 15 min 
Cooking: 15 min 

Ingredients
•	 1 package (9 ounces) BUITONI® 

Refrigerated Spinach Cheese 
Tortellini prepared according to 
package directions 

•	 1 cup chopped onion 

•	 1 cup sliced fresh mushrooms 

•	 4 slices lean bacon coarsely 
chopped 

•	 1 container (10 ounces) BUITONI® 
Refrigerated Alfredo Sauce 

•	 1/2 cup green peas cooked 

•	 1/8 teaspoon ground black pepper 

•	 BUITONI® Refrigerated Freshly 
Shredded Parmesan Cheese 

Directions
COOK onion, mushrooms and bacon 
in medium saucepan over medium-high 
heat until bacon is crisp; drain. Add 
pasta, sauce, peas and pepper; cook, 
stirring occasionally, for 1 minute. 

SERVE with cheese.  

Serving Size: 4

Four Cheese Ravioli with 
Artichoke Hearts, Olives and Pesto

Tortellini Alfredo with  
Peas and Bacon
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Chelsea Market, New York City
Monday, October 20 - Friday, October 24, 2008

Sampling Times: 11 a.m. - 7 p.m.
http://savor.buitoni.com

Monday, October 20
Lunch: Served 11 a.m. – 3 p.m.
Tortellini with Pesto and Sun-Dried 
Tomatoes 

Dinner: Served 3 p.m. – 7 p.m.
Cheese Ravioli with Pumpkin Sage 
Sauce

Tuesday, October 21
Lunch: Served 11 a.m. – 3 p.m 
Pesto Linguine with Green Beans 
and Artichoke Hearts

Dinner: Served 3 p.m. – 7 p.m.
Buitoni Whole Wheat Ravioli 
Chicken and Proscuitto 

Wednesday, October 22
Lunch: Served 11 a.m. – 3 p.m.
Chicken & Prosciutto Tortelloni 
Soup

Dinner: Served 3 p.m. – 7 p.m.
Sweet Italian Sausage Tortelloni 
with Caramelized Vegetables

Thursday, October 23
Lunch: Served 11 a.m. – 3 p.m.
Whole Wheat Cheese Ravioli, 
Marinara Sauce and Fresh 
Asparagus

Dinner: Served 3 p.m. – 7 p.m.
Chicken Siciliana

Friday, October 24
Lunch: Served 11 a.m.- 3 p.m.
Four Cheese Ravioli with 
Artichoke Hearts, Olives and 
Pesto

Dinner: Served: 3 p.m. – 7 p.m.
Tortellini Alfredo with Peas and 
Bacon


