Crab & Garden Chive Ravioli with Champagne Cream Sauce 

Ingredients

1 lb TCP Crabmeat chive ravioli, cooked & drained

1 Red Bell Pepper, sliced julienne

½ bunch scallion. Sliced thin

16oz champagne cream sauce

Cooking Instructions

Thaw Champagne sauce and simmer on low to medium heat.  Stir with a whisk until sauce is hot and has a smooth consistency.  Cook ravioli, drain well and transfer to a bowl.  Add sauce and toss well.  Serve onto plates & garnish liberally with sliced scallions and julienne peppers.  Enjoy!

