
20-30min 2 Servings

Brown Butter Gluten Free Ravioli
with Lemon & Spinach

This version of the recipe is customized with gluten free cheese ravioli.



WHAT WE SEND

WHAT YOU NEED

TOOLS

ALLERGENS
Egg (3), Milk (7). May contain traces of

other allergens. Packaged in a facility

that packages gluten containing

products.

NUTRITION PER SERVING
Calories 530kcal, Fat 33g, Carbs 42g,

Protein 20g

Bring a medium pot of salted water to a

boil.

Finely grate ½ teaspoon lemon zest , then

cut lemon into wedges.

Finely chop 1 teaspoon garlic .

Add tortelloni to pot with boiling salted

water. Cook, stirring occasionally, until

pasta is al dente, 2–3 minutes. Reserve ½

cup pasta water, then drain; return pasta

to pot off heat and set aside for step 4.

Melt 3 tablespoons butter in a medium

skillet over medium heat. Cook, tilting and

swirling skillet often for even browning,

until butter turns deep golden and smells

nutty, 4–6 minutes (watch closely to avoid

burning). Stir in lemon zest and chopped

garlic. Remove skillet from heat, then

carefully stir in reserved pasta water.

Add tortelloni to skillet with brown butter

sauce. Cook over medium-high heat,

stirring gently, until sauce slightly thickens

and evenly coats pasta, about 2 minutes.

Add spinach in batches, stirring after each

addition, and cook until just wilted, 1–2

minutes. Season to taste with salt and

pepper.

Spoon brown butter tortelloni  into bowls,

then top with some of the Parmesan . Serve

with remaining Parmesan alongside and

lemon wedges for squeezing over top.

Enjoy!

Toast up some gremolata breadcrumbs!

Coat breadcrumbs or panko in olive oil,

season with salt and pepper, and toast in

the oven or a skillet until fragrant and

golden brown. Mix them with freshly

chopped parsley and optional crushed red

pepper for a little spice. Sprinkle over your

tortelloni for added textural bliss!

1 lemon•

9 oz gluten free cheese
ravioli 

•

3,7

5 oz baby spinach•

¾ oz Parmesan • 7

kosher salt & ground
pepper

•

butter • 7

garlic•

medium pot•

box grater or microplane•

medium skillet•

1. Prep ingredients 2. Boil tortelloni 3. Make brown butter

4. Add tortelloni & spinach 5. Finish & serve 6. Crunch, crunch!

Questions about the recipe? Cooking hotline: 888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly
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