&
DOLCE AMORE

Pasta + Gelato + Sorbet

INGREDIENTS

o 3 tablespoons of butter

o 2 teaspoon diced shallots

o 3 fresh sage leaves chopped
o 3 whole fresh sage

o Sea salt and white pepper to taste

PREPARATION

1. In a pan heat the shallots with the butter for 1-2 minutes until
shallots are translucent over low-medium heat
2. When the butter begins to get bubbly add the chopped sage and

season with salt & pepper

W/ BUTTERNUT SQUASH RAVIOLI

3. Continue to mix and cook until the butter turns slightly brown
4. By now, this simple sauce should have a nutty aroma
5. Add the already cooked ravioli into the pan and let the sauce

coat the ravioli
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DOLCE AMORE PASTA & GELATO

Umberto Arpaia umberto@dolceamoreny.com Cell: 718-246-5414
146 Albany Avenue .
Lindenhurst NY 11757 Marcello Arpaia marcello@dolceamoreny.com Cell: 718-246-5414
indenhurs ) )
Office: 718-246-5414 Mike Lodolce mike@dolceamoreny.com Cell: 914-774-2280
Alessandro lannece  alessandro@dolceamoreny.com Cell: 516-532-7295

www.dolceamoreny.com




