&
DOLCE AMORE

Pasta + Gelato + Sorbet

INGREDIENTS

¥> cup Cherry Tomatoes

(©]

o 3 Prosciutto Slices fine cut into strips

o 1 tablespoon

o Shallots or 3 small garlic clove smashed
o 7 cup of Asparagus

o 2 tablespoon of Olive Oil

o 1teaspoon of Goat Cheese

o % tablespoon of Tarragon chopped

o Black pepper & Salt to taste

o Optional - A pinch of lemon zest

PREPARATION

1. Heat olive oil for two minutes and add the shallots (or garlic), cherry
tomatoes and prosciutto

Stir for about 3-4 minutes or until tomatoes are tender

Add asparagus, goat cheese and stir

Blend in the lemon zest, (optional)

Season with pepper and salt to taste
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Place the cooked ravioli in the pan and let it combine with the sauce
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Garnish with tarragon

DOLCE AMORE PASTA & GELATO
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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




