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c eaM OMa o a o *  Fresh pasta pockets cooked in a creamy tomato sauce with garlic,
V| l cream cheese and sweet cherry tomatoes. All prepared together in
one pan for extra convenience!

G 25 MINUteS m q SekleGS Q PORK How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fROM YouR Box

BROWN ONION 1
CHERRY TOMATOES 2x2009g

RED CAPSICUM 1

BABY SPINACH 60g
GARLIC CLOVES 2 AT : :
PHILADELPHIA CREAM CHEESE 1tub . . . . .
! . PRePaRe the iNGReDieNtS 2. Saute the oNioN & 6aRLiC 3. aDD GaPSiCuM ¢ toMatoeS
TOMATO PASTE 1sachet
X350 Peel and dice onion, quarter cherry Heat a large pan with 1-2 tbsp oil over Add sliced capsicum and cherry
RAVIOU X9 tomatoes, slice capsicum and chop medium heat. Add onion to cook and tomatoes. Cook for 5 minutes until
baby spinach. Keep separate. crush in garlic. Cook for 3-4 minutes, softened.
season with 2 tsp Italian herbs and
OM ov a salt. Keep some capsicum and cherry
fR U R P Nth tomatoes fresh if you prefer!
oil for cooking, salt, pepper, Italian herbs, If you don't have Italian herbs you
1chicken stock cube can use oregano instead.

GOOKiNG tooLS

large pan with lid
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Y. fiNiSh the SauGe 6. fiNiSh aND SeRrve
Add cream cheese to melt. Crumble Add spinach and ravioli. Cover and Season ravioli and sauce to taste
in 1 stock cube and add 1 1/2 cup cook for 6 minutes. Uncover and cook with salt and pepper. Serve at the
water and tomato paste. for further 4-5 minutes or until heated table in shallow bowls.

through. Gently stir occasionally.
You can top with some parmesan
Add some extra water if needed! cheese, pine nuts or fresh basil if you
have some!



