
TORTELLINI  CASSEROLE
H E R E  I S  A  G O O D  C O O L  W E A T H E R  R E C I P E .  I  C U T  T H I S  O U T  O F  T H E  

N E W S P A P E R  Y E A R S  A G O .  T H E  A R T I C L E  Q U O T E S  T H E  A C T O R ,  
V I N C E N T  P R I C E ,  S T A T I N G  T H I S  I S  H I S  F A V O R I T E  P A S T A  D I S H  F R O M  

A  R E S T A U R A N T  I N  S A N  F R A N .  I T  I S  A L S O  O N E  O F  M Y  F A V O R I T E S .  
I ' M  S U R E  R A V I O L I  C A N  B E  S U B S T I T U T E D  F O R  T H E  T O R T E L L I N I  A S  

W E L L .  -  I N F A M O U S  D A V E  

 2 bags tortellini or ravioli frozen or 
fresh

 
1 28 oz. can whole tomatoes

 
1 6 oz. can tomato paste

 
1 cup beef stock or beef broth

 
2 tbsp olive oil

 
1 medium onion diced

 
1 clove garlic minced

 
1/2 tsp dried thyme

 
1 bay leaf

 
2-3 tbsp flour

 
salt and pepper to taste

 
Parmesan cheese shredded

 
 
 
 

Prepare tortellini according to 
package directions. 

In a Dutch oven, saute onions and 
garlic in olive oil. 

Coarsely crush the tomatoes by 
hand. Add the tomatoes, tomato 
paste, beef stock and seasonings to 
the pan. Bring to a boil and simmer 
for 15 minutes. 

1

2

3

F O R  M O R E  R E C I P E S  V I S I T  W H E A T O N M E A T . C O M

Combine the flour with water and 
add for desired thickness. 4

Arrange the tortellini in a 9 * 13 
baking dish. Pour sauce over 
tortellini and top with parmesan. 
Bake, uncovered, in a 450 degree 
oven for 20 minutes. 
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