
 

Pesto Tortellini
NIBBLEDISH CONTRIBUTOR

Ingredients

- 1/2 lb (or 250g) tortellini with your favorite filling - one avocado - one pint cherry
tomatoes (halved) - 3 slices bacon - 1/2 a small onion - some olive oil - 3-4 tablespoons
heavy cream - 2 tablespoons pesto (check out my recipe for homemade!)

Instructions

1. Chop up the bacon to small pieces and fry up until crisp. Blot off the fat and set
aside. 2. Boil tortellini as directed and drain. (I find that spinach & ricotta or mushroom
& gruyère filled tortellini work the best.) 3. Dice the onion and sweat in a pan with some
olive oil until translucent. 4. Add the bacon, tortellini, pesto and cream (as needed). Stir
well until pesto covers the tortellini evenly. If you work fast all the ingredients should still
be warm, which helps spread the pesto paste. 5. Add the avocado and some tomatoes
and mix carefully so that you don't destroy the avocado. If you like, just before serving,
add some more tomato halves and avocado to the top for presentation points. Feel free
to omit the bacon to make this dish vegetarian.
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