RAVIOLI WITH ROASTED butternut squash pasta sauce, parmesan & PINE NUTS
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This is my take on Dave’s Gourmet Butternut Squash Pasta Sauce – one of our favorites!  Roasting the butternut squash and red peppers gives you the BEST flavor!  We use this as a pasta sauce on Grilled Chicken & Mozzarella Ravioli, Butternut Squash Ravioli and Spinach & Mozzarella Ravioli.  
INGREDIENTS:

1 jar homemade Roasted Butternut Squash & Red Pepper Pasta Sauce  (see my recipe)
1 large package fresh ravioli (Grilled Chicken & Mozarella, Butternut Squash, or 

      Spinach & Mozarella)

Salt

Fresh grated parmesan cheese

Pine Nuts

Fresh Basil (chopped)

HOW I MAKE THIS:
1. Cook fresh ravioli according to package directions.  Make sure to add a couple of teaspoons of salt to the boiling water before you start cooking! 
2. Heat homemade Roasted Butternut Squash & Red Pepper Pasta Sauce (one large jar is about 20 ounces).  Add fresh chopped basil and simmer for 5 minutes.
3. Drain ravioli, top with warm sauce, sprinkle with fresh parmesan cheese, pine nuts and chopped fresh basil. 
4. Serve warm to rave reviews!

SERVINGS:  6 to 8 servings
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