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Introduction
Ravioli with tomatoes, asparagus, garlic, and herbs serves as a delightful dish
that merges fresh ingredients and comforting pasta in a harmonious blend.
Whether you’re seeking a quick weeknight meal or a dish to impress guests,
this recipe fits the bill. The vibrant colors and flavors come together to create a
satisfying and nourishing experience that celebrates the best of seasonal
produce.

This dish leverages the versatility of cheese ravioli, which can serve as a
canvas for a myriad of flavors. Asparagus adds a delightful crunch, cherry
tomatoes contribute a sweet and tangy note, and herbs infuse freshness that
elevates every bite. Not only is it a feast for the eyes, but it also promises a
symphony of taste.

Detailed Ingredients
1 tablespoon olive oil

1 pound asparagus, ends trimmed, cut into 2-inch pieces

2 cups cherry tomatoes, halved

3 cloves garlic, minced

Salt and pepper to taste

1/4 cup chicken broth

1 tablespoon lemon juice

1/4 cup fresh basil, chopped
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1/4 cup fresh parsley, chopped

1/4 cup grated Parmesan cheese, plus more for serving

1 package (20 ounces) refrigerated cheese ravioli

Prep Time
Prep time for this dish is a swift 10 minutes. With the right organization and a
little efficient chopping, you can have all your ingredients prepared and ready
to go in no time. Start by trimming and cutting the asparagus, halving the
cherry tomatoes, and mincing the garlic. Freshly chopped herbs will not only
enhance the visual appeal but also deliver aromatic flavors that permeate the
dish.

Cook Time, Total Time, Yield
Cooking typically takes around 15 minutes, bringing the total time to prepare
this delicious meal to 25 minutes. With every flavor carefully crafted, the
recipe yields approximately 4 servings, making it ideal for family gatherings or
friendly dinners. The balance of protein and vegetables makes each serving not
just delightful but also nutritious, providing an engaging way to enjoy your
recommended daily servings of vegetables.

Detailed Directions and Instructions

1. Cook the Ravioli

Begin by cooking the ravioli according to the package instructions. Once
cooked, drain them in a colander and set them aside. Ensuring the ravioli are
properly cooked will lay the foundation for the dish, allowing them to absorb
the flavors of the sauce beautifully.



Ravioli with Tomatoes, Asparagus, Garlic, and Herbs | 3

www.savorydisovery.com

2. Heat the Olive Oil

In a large skillet, add the tablespoon of olive oil and heat it over medium-high
heat. Olive oil acts as a base for cooking the vegetables and will help infuse
them with its rich taste.

3. Sauté the Asparagus

Add the trimmed and cut asparagus pieces to the skillet. Cook for about 4-5
minutes, stirring occasionally, until they are tender-crisp. You want the
asparagus to maintain its vibrant green color while cooking, ensuring that it
still has a slight crunch—this will add texture to the final dish.

4. Incorporate Tomatoes and Garlic

With the asparagus reaching the desired doneness, add the halved cherry
tomatoes and minced garlic to the skillet. Season with salt and pepper to taste.
Cook for another 2-3 minutes until the tomatoes soften. The garlic will release
its fragrance during this time, enveloping the vegetables in a savory aroma.

5. Add Liquid Ingredients

Pour in the chicken broth and lemon juice, bringing the mixture to a simmer.
Allow it to cook for an additional 2 minutes. The chicken broth will add depth
to the flavor, while the lemon juice will provide a bright acidity, balancing the
richness of the cheese ravioli.

6. Combine Ravioli with Vegetables

Carefully add the cooked ravioli to the skillet. Gently toss the ravioli with the
vegetables and sauce so that they are well incorporated, allowing the ravioli to
absorb the flavors. Take care not to break the ravioli while mixing.
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7. Stir in Fresh Herbs and Cheese

Now it’s time to elevate your dish further—stir in the freshly chopped basil,
parsley, and grated Parmesan cheese. Continue to cook for another 1-2
minutes until all ingredients are well-heated through. The combination of
herbs will enliven your dish and the cheese will melt into a creamy coat over
the ravioli.

8. Serve Hot

Transfer the finished ravioli onto serving plates and enjoy hot. For an extra
touch, feel free to sprinkle more Parmesan cheese on top before serving. This
will introduce an additional layer of richness to the dish and make it even more
visually appealing.

Notes

Make sure to use fresh ingredients whenever possible, particularly the herbs,
as their aromatic oils contribute greatly to the overall flavor profile. You can
adapt this recipe to include other vegetables you have on hand, such as
spinach or peas, making it highly versatile.

If you’re looking to lighten the dish, consider using a vegetable broth instead
of chicken broth, or swap the cheese ravioli for a whole wheat or spinach
version. These small changes can cater to various dietary preferences without
compromising on taste.

Cook techniques

Sautéing plays a crucial role in achieving the right texture for the asparagus
and melds the flavors of the dish beautifully. Mastering the sauté technique
can elevate many vegetable dishes, allowing them to shine alongside starches
like pasta.
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Using the simmer technique helps marriage the flavors of the broth and lemon
juice, ensuring each bite is infused with zest and depth. A well-executed
simmer softens the firmness of the ravioli while retaining its structure, a
balance that is essential for any pasta dish.

FAQ

Can I use frozen ravioli instead of refrigerated?

Yes, you can certainly use frozen ravioli. Just make sure to increase the
cooking time according to the package directions to ensure that they are
cooked through.

Can I substitute the chicken broth for something vegetarian?

Absolutely! Vegetable broth is a great alternative that will still provide the
depth of flavor you need in this dish while keeping it vegetarian.

Is this dish suitable for meal prep?

Yes, this dish can be prepared ahead of time. Simply store the cooked ravioli
and vegetables in an airtight container in the fridge. When you’re ready to eat,
you can reheat it on the stove or in the microwave, adding a splash of chicken
broth if it seems too dry.

Can I add protein to this dish?

Definitely! Grilled chicken, shrimp, or chickpeas would all complement the
flavors of the dish well and can be added during the cooking process or served
on the side.

What should I serve with this dish?

This dish pairs well with a light salad or garlic bread. A crisp green salad with
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a simple vinaigrette would complement the freshness of the ravioli.

Conclusion
Ravioli with tomatoes, asparagus, garlic, and herbs brilliantly showcases the
beauty of simple ingredients united in a delightful way. The combination of
tender ravioli enveloped by vibrant vegetables and aromatic herbs creates a
dish that is both heartwarming and refreshing.

This recipe stands as a testament to the fulfilling experience of homemade
cooking. Whether you prepare it for a family lunch or a romantic dinner, the
positive feedback from every plate served will reiterate the power of cooking
with love. Embrace the artistic process of combining flavors and textures, and
allow this dish to inspire a journey of creativity in your kitchen.

More recipes suggestions and combination

Ravioli With Spinach and Ricotta

Another ravioli recipe that you might enjoy is spinach and ricotta-filled ravioli
drizzled with a creamy Alfredo sauce. It offers a rich flavor and a creamy
texture that complements the fresh spinach inside.

Pasta Primavera

Consider making a vibrant pasta primavera, featuring various seasonal
vegetables sautéed in olive oil, garlic, and a touch of lemon juice. This dish
celebrates the bounty of fresh veggies and pairs beautifully with any pasta
type.

Garlic Butter Shrimp Pasta

Another delightful option is garlic butter shrimp pasta. Sautéed shrimp in
garlic-infused butter are combined with linguine or spaghetti for a luxurious
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yet simple meal, perfect for dazzling guests.

Caprese Pasta Salad

For a refreshing dish, caprese pasta salad using fresh mozzarella, tomatoes,
basil, and a balsamic reduction can be an excellent choice. This dish can be
served cold, making it perfect for warm weather or picnic gatherings.

Vegetable Lasagna

Lastly, vegetable lasagna layered with various cheeses and seasonal veggies
presents a rich, hearty experience. Each bite is packed with flavor and can
satisfy even the most selective eaters while being a great dish for meal prep.


