Introducing Striped Lobster Ravioli...

Squid Ink & Egg Striped Jumbo Square Lobster filled Ravioli
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Striped Lbgter Ravioli Surf & Turf, Saffron Cream Sauce. f

Ingredjents: \ Yield: 1 / 7 | (
Squid InkStriped Lobster Ravioli (5480) . 5 pieces (approx1/3 Ib.) "
Alfredo’Sauce (6280) 4 ounces'
Heavy Cream 2 ounces
Saffron ' . 2-3 strands
Beef Tenderloin, prepared Fillet | 46ounces
Asparagus, sliced in half ! 2_each
Chopped Garlic pinch
= Kosher Salt 1o taste
4 Black Pepper totaste
' Cherry Tomato, halved, sliced lengthwise ~ garnish _'
Parsley Sprig y garnish |
|
Wild Mushroom Compound Butter:
Wild Mushroom Pesto (6205) 4 ounces
) Butter, Unsalted, Softened 4 ounces
/ " e

Method of Preparation:
1. Prepare Wild Mushroom Compound Butter by mixing softened Butter with defrosted Wlld Mushroom Pesto, shape into “log” using plastic wrap and
refrigerated until set.

Bring 2 Quarts of salted water to a boil in a 3-4 Quart Pot.

Immerse 1 serving (5 pieces) of Frozen Striped Lobster Ravioli in a wire pasta basket.

After rolling boil returns, cook Ravioli for 2 minutes or until internal temp is 160 F.

Prepare Fillet by seasoning with Salt & Pepper, searing on a hot grill and place in oven 10 cook to desired final temp 120F =170F. ™ 3
Heat Alfredo Sauce, Cream & Saffron in small sauté pan.

Blanch Asparagus in boiling water and finish in sauté pan with Garlic, Salt &Pepper. - A

Place cooked Lobster Ravioli on a warm plate and drizzle with sauce; place codKed Fillet next to the Ravioli, and the Asparagus, ™~ -
cut side down, next to the Fillet. B \ .

9. Slice a medallion of the Wild Mushroom Compound Butter and \place on top of the FllleI place in preheated salamander or oven

until butter starts to melt. A

10. Garnish with sliced Cherry Tomato & Parsley Sprig. Serve.
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Striped Lobster Ravioli N | X '

FROZEN PASTA SPECIFICATION
Product Code: 5480, Pack: 2 - 2.5 Ib bags _ (N )
Case Weight: Net Weight: 5 Ib, Gross Weight: 6 Ib ._ \ ’
UPC Code: 00021605054809 e \! )

h\

PRODUCT INFORMATION: { \

Piece Weight: approx 0.95 oz ; )

Piece Size: approx 2.7” x 2.7” )

Pieces per Ib: approx 17 - (

Pieces per case: approx 85 = A l[\ \ "N
I

DESCRIPTION:
Precooked Jumbo Square Striped Egg & Squid Pasta Pillow fllled wtth chunRks-of Lobster {ong wn’l’tﬁrfeses Sherry Wine & Spices.
\

INGREDIENT STATEMENT: g
Egg Pasta: Extra Fancy Durum Flour (Enriched with Niacin, Ferrous Sulfate, Thiamine Mononltrate Riboftavin,.and*F lC Acid), Water, Liquid Pasteurized Whole Eggs.
Squid Ink Pasta: Extra Fancy Durum Flour (Enriched with Niacin, Ferrous Sulfate, Thiamine Mononitrate, R|b{:vm and Folic Acid), Water, Liquid Pasteurized Whole
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Eggs, Squid ink. Filling: Cold Water Lobster, Mozzarella Cheese (Pasteurized Whole Milk, Cheese Cultures, Salt, Enzymes, Rice Flour, Powdered Cellulose [Anti
Caking Agent], Natamycin [natural mold inhibitor]), Heavy Cream (Cream, Milk, Mono & Diglycerides, Carrage&nan P(JIysorbate 80, Cellulose Gum, Guar Gum), Whole
Milk Ricotta (Whey, Milk, Cream, Vinegar, Salt, Carrageenan as Stabilizer), Sherry Wine, Onions, Egg Whites, Modﬁ Food Starch, Butter, Salt, White Pepper.

ALLERGEN STATEMENT: Contains Wheat, Eggs, Milk, Shellfish and Sulfites. ]:( '
KOSHER: No o

SHELF-LIFE: Frozen (0 degrees F or less), 1 year from date of manufacture. \



