ravioli with sun-dried tomato & basil cream sauce
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This flavorful pasta is a family favorite – so incredibly fresh and flavorful with tender cheese-filled pasta, fresh tomatoes, fresh basil and cream, and the tangy bite of the sun-dried tomatoes!  Who knew that something so easy to make could be so rich and divine?   Perfect for a special romantic dinner, but fast enough to feed a hungry family too!
INGREDIENTS:

2 Tbsp butter 

4 cloves garlic, minced 
2-1/2 Tbsp flour 

1 (12 oz.) can tomato puree (or homemade tomato puree)
3/4 cup sun-dried tomato halves in olive oil (drained & chopped)
1 cup milk
1-1/3 cups heavy cream 

Salt and freshly ground black pepper (to taste)
1 - 3 pinches red pepper flakes (to taste) 

1 (12 oz.) pkg fresh four-cheese ravioli (Buitoni)

1 cup freshly shredded parmesan cheese (divided)
1/2 cup fresh basil, chopped 

HOW I MAKE THIS:
1. In a large non-stick skillet, melt butter over medium heat. Add garlic and saute 1 minute, then add flour and cook, stirring constantly for 1-1/2 minutes. 
2. Add tomato puree and sun-dried tomatoes and stir to separate clumps. Season with salt and pepper to taste and add red pepper flakes.
3. While whisking, slowly add in milk and cream. Cook sauce until thickened, bringing it to light simmer, while stirring constantly.

4. Remove from heat and sprinkle with ½ cup parmesan cheese.  
5. Stir until cheese has melted.  Thin sauce with additional milk or cream if desired. Cover sauce and set aside.
6. Boil pasta according to package directions (7 to 9 minutes) and drain.

7. Add cooked ravioli to sauce and toss to evenly coat, then toss in half of the chopped basil. 
8. Serve warm topped with ½ cup reserved shredded parmesan cheese and remaining basil. 

YIELD:  4 Servings
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