
BY KOWALSKI’S

TORTELLINI FLORENTINE
with Dinner Rolls

Serves 2

2 tbsp. diced red peppers

2 tbsp. diced yellow peppers

1 tsp. minced garlic

2 oz. baby spinach leaves

1 cup Alfredo sauce

2 tbsp. basil pesto

2 Kowalski’s Signature Take & Bake 
    Dinner Rolls

12 oz. tricolor cheese tortellini

¼ cup shredded Parmesan

2 tbsp. toasted pine nuts

pantry basics
YOU WILL NEED: 
• freshly ground sea salt, for 
seasoning the cooking water

• 2 tsp. extra virgin olive oil

• ¼ tsp. freshly ground Kowalski’s 
Black Peppercorns, plus more for 
seasoning if desired

The subtly sweet pine nut is the seed of a pine tree. A 
labor-intensive harvesting process makes them fairly 
expensive, but a small amount can add a lot of character 
and texture to a salad or pasta dish. They are a main 
ingredient in traditional basil pesto.

DID YOU KNOW?



1. Preheat oven to 375°. 

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

3. Heat 2 tsp. oil in a large nonstock skillet over medium-low heat. Add peppers and garlic; sauté 
until garlic is fragrant (1-2 min.).

4. Add spinach and black pepper; cook and stir until spinach wilts (about 1 min.).

5. Reduce heat to medium; add Alfredo and pesto 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.

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

7. Cook pasta in boiling water until it floats and is tender (2-3 min.). Use a glass measuring cup to 
scoop out a few tbsp. of hot pasta water; set water aside. 

8. 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.

9. Scoop pasta into shallow serving bowls; garnish with Parmesan and pine nuts. Serve with warm 
rolls.

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  1100
Saturated Fat:  24 g
Sodium:  1260 mg
Dietary Fiber:  8 g
Protein:   39 g
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