
Pesto Ravioli

Bring a large pot of water to a boil. Cook ravioli 
according to package directions. Drain and set aside.

 

Heat oil in a large nonstick skillet over medium heat. 
Add tomatoes, sauté until they begin to burst, 3 to 4 
minutes. Add artichokes, asparagus and spinach. Cook 
mixture 1 to 3 minutes longer, stirring frequently until 
spinach wilts.
Add the cooked ravioli and pesto; stir gently to 
combine. Sprinkle parmesan cheese on top.

Ingredients
2 (8-ounce) packages frozen or refrigerated cheese ravioli
1 tablespoon olive oil
1 pint grape tomatoes
1 5-ounce package baby spinach
1/2 cup canned artichokes, drained and chopped
1/2 cup asparagus tips
1/3 cup prepared pesto
1/4 cup parmesan cheese

Directions

Number of servings: 4
Serving size: 1 1/2 cups
Per serving: Calories 404; Fat 24 g; Saturated Fat 8 g; Cholesterol 37 
mg; Sodium 574 mg; Carbohydrates 33 g; Fiber 5 g; Protein 18g

Source: Adapted from Hodges, C.A. (2019, June). Pesto ravioli with 
spinach & tomatoes. Eating Well. Retrieved March 29, 2022, from
https://www.eatingwell.com/recipe/274007/pesto-ravioli-with-spinach- 
tomatoes/

 



Pesto is a sauce typically made of 
crushed basil leaves, pine nuts, garlic, 
parmesan cheese and olive oil. Recipes 
can use both fresh pesto and jarred
pesto, which is found in most grocery 
stores. This sauce is commonly  served 
with pasta.

If you have leftover jarred or fresh pesto, you can freeze the pesto in an 
ice cube tray and use it in future recipes. You can also stir pesto into 
Greek yogurt for a delicious, easy vegetable dip. Pesto pairs well with 
tomatoes and mozzarella. Use this combination on sandwiches or pizza. 
You can also make a simple garlic bread by layering pesto and 
parmesan cheese on bread, and then toasting the bread. Leftover 
pesto should be refrigerated and used within 5 days.

In past history, basil was viewed as a noble and sacred herb. Today, 
more than 60 varieties exist. Sweet basil is the most common and can
be grown in pots or in gardens. This herb contains many vitamins and 
minerals, including antioxidants that help fight cell damage.
Source: WebMD Editorial Contributors. (2020, August 24). Health benefits of basil. WebMD. 
Retrieved March 31, 2022, from https://www.webmd.com/diet/health-benefits-basil


