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www.kingsgardenvineyards.com
Tortellini with Chardonnay Herb Sauce

2

9 oz pkg uncooked fresh cheese-filled tortellini

¼ 

C butter

1

small ionion, finely chopped

2

cloves garlic, minced

1

small red bell pepper, chopped

2 T

flour

1 ½ C
half & half

¼ C
dry Chardonnay wine

1 t

dry Italian herb seasoning

¼ t

salt

¼ t

white pepper

½ C
fresh grated Parmesan cheese

Cook tortellini  according to package directions.  Drain.  Keep warm.

In a 2-quart saucepan, melt butter and sauté onion, garlic and red bell pepper until soft.  Stir in flour until smooth and bubbly, about 30 seconds.  Add half & half, Chardonnay, Italian seasoning, salt and pepper.  Continue cooking, stirring occasionally, until sauce thickens, 5-8 minutes.  Adjust seasoning and stir in additional Chardonnay if desired.

Serve sauce over hot cooked tortellini; top with Parmesan cheese.

Wine Recommendation:  Kings Garden Vineyards 2005 Chardonnay

