
BY KOWALSKI’S

CHEESE RAVIOLI
with Mushroom Sauce

Serves 2

2 oz. button mushrooms

1 ½ oz. roasted tomatoes

1 oz. sliced red peppers

1 oz. pea pods, cut on the bias

½ oz. matchstick-cut carrots

1 tsp. dried thyme

¾ cup Kowalski’s Signature Fresh 
    Alfredo Sauce

¾ cup mushroom sauce

2 Kowalski’s Signature Take & Bake 
    Dinner Rolls

8 oz. cheese ravioli

¼ cup shredded Quattro Formaggio 
    cheese

pantry basics
YOU WILL NEED: 
• 2 tsp. Kowalski’s Extra Virgin 
Olive Oil

• freshly ground Kowalski’s Sea 
Salt, for seasoning

• freshly ground Kowalski’s Black 
Peppercorns, for seasoning

Dark and woodsy with faintly floral and citrusy notes, 
thyme is excellent with eggs, beans, grains and 
mushrooms, as in this dish. Dried thyme retains its flavor 
better than most fresh herbs do, making it an excellent 
staple for your spice cabinet. 1 tsp. of dried thyme leaves 
is equivalent in flavor to 1 tbsp. of fresh thyme (roughly 
three times as much).

DID YOU KNOW?



NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  720
Saturated Fat:  18 g
Sodium:  1230 mg
Dietary Fiber:  9 g
Protein:   24 g
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1. Preheat oven to 375°. 

2. Fill a pot with salted water; bring to a boil 
on the stovetop over high heat.

3. Slice mushrooms ¼" thick; set aside.

4. Slice tomatoes into bite-sized pieces to 
taste; set aside.

5. Heat oil in a large nonstock skillet over 
medium-low heat. Add mushrooms and 
tomatoes; sauté until mushrooms start to 
become tender (about 2 min.).

6. Add peppers, pea pods, carrots and thyme; 
cook and stir for 1 min.

7. Increase heat to medium; add Alfredo and 
mushroom sauces. Cook until very hot but not 
boiling (about 2 min.). Reduce heat to very low 
to keep sauce warm while bread and pasta 
cook.

8. Warm rolls in the oven (about 5 min.). 

9. Cook pasta in boiling water until it floats 
and is tender (about 2 min.). Use a glass 
measuring cup to scoop out a few tbsp. of hot 
pasta water; set water aside. 

10. Drain pasta and add to pan with the 
sauce; stir to coat. Add a bit of pasta water, if 
needed, to smooth out and enrich the sauce. 
Season with salt and pepper to taste.

11. Scoop pasta into shallow serving dishes; 
garnish with shredded cheese. Serve with 
warm rolls.

DIRECTIONS

♻ Please recycle me! The box and all plastic containers in this kit are fully recyclable.

We’d love to hear what you thought of your Kowalski’s Meal Kit! Scan the code at the left with your 
smartphone or visit kowalskis.com/meal-comments-form to submit a digital comment card.


