
Ravioli in Mushroom Brodo

2 SERVINGS     |     HANDS ON TIME: 20  minutes     |    TOTAL TIME: 25 minutes

Della Casa Mushroom Ravioli, thawed

Cal-Organic Swiss Chard, washed and dried

Kitchen Pride Oyster Mushrooms, washed and dried

Certified Organic Chives

Grated Parmesan Cheese

Farmhouse Kitchen Mushroom Brodo

Oil of choice

Salt and pepper

STEP 1 Set a pot ¾ full of water and 1 tsp salt on high heat to boil. Once at a rolling boil, separate

the raviolis and gently drop into the pot. Cook for approximately 3 minutes, until al dente. Strain

and rinse under cold water to cool. Toss in 1-2 tsp of oil to prevent sticking.

STEP 2 Prepare the vegetables. Trim the stem end of the swiss chard and slice into about 1 inch

square pieces. Trim the very end of the mushroom stems. Finely chop the chives and set aside.

STEP 3 Place a large saute pan with 1 tbsp of oil on medium high heat. Once hot, add the

mushrooms. Gently saute for 2 minutes, seasoning with salt and pepper to taste. Once lightly

browned, add the swiss chard and cook until wilted and tender (approx. 2 min). Season if

necessary.

STEP 4 Add the mushroom brodo and ravioli and bring to a simmer.

Spoon the raviolis, chard, and mushrooms into bowls and pour in the brodo. Sprinkle with

parmesan cheese, mixing some into the broth. Garnish with fresh chives. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Mushroom Ravioli - Keep frozen until 24 hrs before use. Thaw in the refrigerator

(Ingredients: Mushrooms, ricotta, garlic, olive oil, salt, pepper, semolina wheat flour, eggs)

Swiss Chard - Store in the crisper drawer of the refrigerator

Oyster Mushrooms - Keep in its container in the refrigerator

Chives - Keep wrapped in a damp paper towel in the refrigerator

Parmesan - Store in the refrigerator

Mushroom Brodo - Store in the refrigerator

(Ingredients: Cremini mushrooms, green onion, shallots, celery, thyme, black peppercorn, bay leaf,

water)

*Contains dairy, wheat, and egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Ravioli in Mushroom Brodo

4 SERVINGS     |     HANDS ON TIME: 20  minutes     |    TOTAL TIME: 25 minutes

Della Casa Mushroom Ravioli, thawed

Cal-Organic Swiss Chard, washed and dried

Kitchen Pride Oyster Mushrooms, washed and dried

Certified Organic Chives

Grated Parmesan Cheese

Farmhouse Kitchen Mushroom Brodo

Oil of choice

Salt and pepper

STEP 1 Set a pot ¾ full of water and 1 tsp salt on high heat to boil. Once at a rolling boil, separate

the raviolis and gently drop into the pot. Cook for approximately 3 minutes, until al dente. Strain

and rinse under cold water to cool. Toss in 1-2 tsp of oil to prevent sticking.

STEP 2 Prepare the vegetables. Trim the stem end of the swiss chard and slice into about 1 inch

square pieces. Trim the very end of the mushroom stems. Finely chop the chives and set aside.

STEP 3 Place a large saute pan with 1 tbsp of oil on medium high heat. Once hot, add the

mushrooms. Gently saute for 2 minutes, seasoning with salt and pepper to taste. Once lightly

browned, add the swiss chard and cook until wilted and tender (approx. 2 min). Season if

necessary.

STEP 4 Add the mushroom brodo and ravioli and bring to a simmer.

Spoon the raviolis, chard, and mushrooms into bowls and pour in the brodo. Sprinkle with

parmesan cheese, mixing some into the broth. Garnish with fresh chives. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Mushroom Ravioli - Keep frozen until 24 hrs before use. Thaw in the refrigerator

(Ingredients: Mushrooms, ricotta, garlic, olive oil, salt, pepper, semolina wheat flour, eggs)

Swiss Chard - Store in the crisper drawer of the refrigerator

Oyster Mushrooms - Keep in its container in the refrigerator

Chives - Keep wrapped in a damp paper towel in the refrigerator

Parmesan - Store in the refrigerator

Mushroom Brodo - Store in the refrigerator

(Ingredients: Cremini mushrooms, green onion, shallots, celery, thyme, black peppercorn, bay leaf,

water)

*Contains dairy, wheat, and egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


