The Creative Feast
[image: image1.png]



www.thecreativefeast.com
603.465.6929

Pan Seared Ravioli with Fra Diavolo Sauce

Recipe From:  Liz Barbour  

Makes 8 Appetizer Servings

Ravioli:

24 large Ravioli (fresh or frozen)

Olive Oil

Ricotta Salata for garnish

1.  Boil ravioli according to package instructions being careful not to over cook. Drain and toss gently with olive oil to keep separated. 

2.  In large sauté pan, heat 2 Tbs olive oil until drops of water sprinkled in pan sputter.  The pan should be very hot.

3. Place ravioli in the pan in a single layer.  Sauté until lightly browned (this will appear to be dappled spots).  When color is achieved, use tongs to turn each ravioli over and brown on other side. Remove from the pan and set aside and cover to keep warm.

Note:  The ravioli can be prepared up to one day in advance.  Reheat the seared raviolis in a 350 degree oven until hot in the middle.  Serve with fra diavolo sauce.

Fra Diavolo Sauce

Makes 7-8 cups

Ingredients

1/4 cup extra-virgin olive oil 
1 Spanish onion, 1/4-inch dice 
4 garlic cloves, peeled and thinly sliced 
1 tablespoon dried oregano 
1 (28-ounce) cans peeled whole tomatoes, unsalted, crushed by hand 

1 (28-ounce) can crushed tomatoes, unsalted 

1 tsp crushed red pepper flakes

½ cup fresh parsley, chopped
Whole basil leaves, for garnish  

salt and pepper to taste

Directions

1. In an unheated 3-quart saucepan, add the oil, onion, and garlic. Cook over medium-low heat until the onion is soft, about 8 to 10 minutes. 
2. Add the tomatoes, red pepper flakes, and dried oregano and bring to a simmer, stirring often. Lower the heat and continue to simmer for 30 minutes.
3. Just before serving, stir in the basil and fresh parsley.  Season with salt and serve. 
This sauce holds 1 week in the refrigerator or up to 6 months in the freezer.
