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housemade cavatelli with braised beef
product name / description amount measure cost
cavatelli 2.5 oz
mixed mushrooms 1.5 oz
chicken stock 2 oz
butter 1.5 tbsp
swiss chard 0.5 oz
grated parmesan 1.5 tbsp
truffle oil 1 tsp
chopped parsley 1 pinch
housemade ricotta 1 tbsp
braised beef 1 oz

procedure:
1 place cavatelli, chicken stock, butter & mushrooms in small saute pan.
2 over high heat reduce to a thick sauce & add swiss chard, truffle oil & cheese.
3 toss to melt cheese & season with salt & pepper mix.
4 plate in a small pasta bowl & top with 1 oz braised beef, parsley & ricotta 

cheese.


