Ravioli with Chunky Tomato Sauce
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1 pkg Buitoni Quattro Formaggi Agnolotti (4-cheese ravioli)

2 tblsp olive oil

½ large onion, diced

2 cloves garlic, minced

1 carrot peeled and diced

1 stalk celery, diced

2-3 mini sweet peppers (or ½ a large bell pepper)

1 can fire-roasted diced tomatoes

½ cup white wine

1 tsp salt

½ tsp. crushed red pepper

½ cup grated parmesan cheese

Bring a large pot of water to the boil. Cook ravioli according to package directions.

Meanwhile, prepare veggies. Heat olive oil in a large sauté pan over medium high heat. Add onions and garlic and sauté until onion is slightly soft, approximately 2-3 minutes. Add carrot, celery and peppers. Saute until veggies are slightly soft, approximately 4-5 minutes. Add tomatoes with their liquid. Cook until liquid is reduced and sauce is thickened, about 10 minutes. Add wine, salt and red pepper cooking for an additional 5 minutes.  Remove from heat and stir in parmesan cheese.
Remove ravioli from water and drain each briefly on paper towels.  Arrange on plate and spoon sauce over top. Add more parmesan for serving, if desired.

Enjoy!

http://neverenoughthyme.wordpress.com

