MARLEY SPOON

Vegetarian Mushroom Ravioli Alla’
Amatriciana

with Mushroom "Bacon" & Parmesan

@ 30-40min % 2 Servings



What we send

« Y% |b mushrooms

- 1 red onion

« Y4 oz fresh parsley

« 2 (% oz) Parmesan 7

+ V4 oz smoked paprika
« 8 oz marinara sauce

, 1. Prep ingredients 2. Finish mushroom "bacon" 3. Cook sauce
+ Y4 oz Tuscan spice blend
+ 9 oz mushroom ravioli 137
Bring a large saucepan of salted waterto  Reduce heat to medium, add 1 more Heat 1 tablespoon oil in same skillet over
What you need a boil. tablespoon oil and continue cooking, medium-high. Add onions and a pinch of
- kosher salt & ground pepper stirring frequently, until mushrooms are salt; cook, stirring, until starting to soften,
. olive oil Rh?YT;OVﬁ caps from mushrooms, and crispy and browned, 3-5 minutes. Stirin 1~ 2-3 minutes.
thinly slice. teaspoon smoked paprika. Transfer to a .
Tools inelv ch ; inelv ch | paper towel-lined plate; season with salt Add marinara, 1 teaspoon Tuscan
. Iarge Saucepan Fllne y ¢ OCEJ onion. Fine y ¢ Op pars ey ' blend, and 1/4 Cup water to Sk|||et Bring
. (leaves and stems). to a simmer, then cook on medium-low
+ microplane or grater - . -
. medium nonstick skillet Finely grate Parmesan. heat, stirring occasionally, until slightly
thickened, about 5 minutes. Season to
Allergens Combine sliced mushrooms with 1 taste with salt and pepper.
Wheat (1), Egg (3), Milk (7). May tablespoon oil in a medium non-stick
contain traces of other allergens. skillet over medium-high heat. Cook,
HEIEI nea fac'l'ty HAELE[PEEL IS stirring, until all liquid is cooked off, 6-8
gluten containing products. .
minutes.
Nutrition per serving
Calories Okcal 6.

4. Cook ravioli 5. Finish & serve

Meanwhile, add ravioli to boiling water (if ~ To skillet with ravioli, stir in half each of
stuck together, gently pull apart only if the parsley and mushroom "bacon".
possible without tearing). Reduce heat Season to taste with salt and pepper.
and gently simmer, stirring occasionally,
until al dente, 3-4 minutes. Reserve 2 cup
pasta water; drain.

Serve ravioli topped with remaining
mushroom "bacon", parsley, and
remaining Parmesan. Enjoy!

Add ravioli, half of the grated
Parmesan, and ¥ cup pasta water to

- (U [ R R U O PSS

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com e fiw #marleyspoon
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