ITALIAN SAUSAGE .
GRINDER RAVIOLI Bernardi

Breaded Italian Sausage Ravioli fried until crisp, layered with marinara sauce
and pickled cherry peppers, garnished with shaved parmesan cheese and parsley.

Yield: 2 Servings

Ingredients:

1 Dozen  Breaded Italian Sausage Ravioli [#73315], Prepared According to Package Directions
% Cup Marinara Sauce, Heated

Y% Cup Pickled Cherry Peppers, Sliced

Garnish | Parmesan Cheese, Shaved

Garnish | Parsley, Chopped

Directions:

1. Place the Breaded Italian Sausage Ravioli onto a serving dish.
2. Ladle the marinara sauce on top.

3. Top with the pickled cherry peppers.
4. Garnish with parmesan cheese and parsley.
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