
A Complete Meal
Including Dessert

with Easy-to-Follow Cooking Instructions

	  

A CHEF-INSPIRED GOURMET DINNER. SERVES 6 TO 8

INGREDIENTS
BUTTERNUT SQUASH RAVIOLI WITH SAGE 
BUTTER (as prepared): BUTTERNUT SQUASH RAVIOLI 
(butternut squash, extra fancy durum flour, semolina flour, sweet 
potato, egg, water, ricotta cheese [milk, vinegar, salt and xanthan 
gum, locust bean gum, guar gum {stabilizers}], bread crumbs 
[wheat flour, sugar, yeast, salt], cream cheese [pasteurized milk 
and cream, cheese cultures, salt and carob bean gum, xanthan 
gum, guar gum {stabilizers}], aged imported parmesan cheese 
[pasteurized cow’s milk, cheese culture, salt, enzymes], sugar, 
onion powder, salt, spices, granulated garlic), SAGE BUTTER 
(butter [cream and salt], sage, canola & olive oil blend [75% 
canola oil, 25% extra virgin olive oil], water, garlic, sea salt, sage 
oleoresin), PARMESAN CHEESE (pasteurized milk, cheese culture, 
salt, enzymes), SAGE, WALNUTS.
CONTAINS: EGG, MILK, TREE NUTS (WALNUTS), WHEAT.

HEARTS OF ROMAINE SALAD (as prepared): 
ROMAINE LETTUCE, CREAMY BASIL DRESSING (mayonnaise 
[soybean oil, whole eggs, vinegar, water, egg yolks, salt, sugar, 
lemon juice, calcium disodium EDTA, natural flavors], basil, olive 
oil, soybean oil, parmesan cheese [whole milk, cheese cultures, 
salt, enzymes], garlic, water, salt, lemon juice concentrate), 
TOMATO, GARLIC CROUTONS (bread [wheat flour, water, olive 
oil, sea salt, sugar, yeast], canola oil, extra virgin olive oil, garlic, 
sea salt).
CONTAINS: EGG, MILK, WHEAT.

GREEN BEANS WITH RED ONIONS (as pre-
pared): GREEN BEANS (green beans, olive & canola oil blend 
[olive oil, canola oil], fresh garlic), RED ONION. 

ASIAGO CHEESE ROLLS (as prepared): DINNER 
ROLLS (wheat flour, filtered water, yeast, unprocessed sea salt, 
cultured wheat starch, ascorbic acid, natural enzyme, citric 
acid), MAYONNAISE (soybean oil, eggs, water, distilled vinegar, 
contains less than 2% of salt, sugar, lemon juice concentrate, 
calcium disodium EDTA added to protect flavor, natural flavors), 
MONTEREY JACK CHEESE (pasteurized milk, cheese culture, 
salt, enzymes, potato starch and powdered cellulose [to prevent 
caking], natamycin [a natural mold inhibitor]), ASIAGO CHEESE 
(pasteurized part skim milk, cheese cultures, salt, enzymes), 
FRESH GARLIC, PARSLEY.
CONTAINS: EGG, MILK, WHEAT.

TRIPLE BERRY CHEESECAKE: CHEESECAKE (cream 
cheese [pasteurized cultured milk and cream, salt, stabilizers 
{xanthan and/or carob bean and/or guar gums}], sugar, eggs, 
sour cream [cream, milk, enzymes], flour [unbleached wheat 
flour, malted barley flour, niacin, iron, folic acid, thiamine 
mononitrate, riboflavin], blueberries, raspberries, blackberries, 
butter [cream, salt], graham flour, palm fruit oil, sugarcane fiber, 
honey, lemon juice, brown sugar, salt, vanilla extract, baking 
soda, natural flavor)
CONTAINS: EGG, MILK, WHEAT.

Vegetarian
Butternut Squash

 Ravioli Dinner

PERISHABLE – KEEP REFRIGERATED

Proudly Distributed By: 
Nob Hill General Store, Inc.,
West Sacramento, CA 95605



INSTRUCTIONS & TIMELINE
Write your cooking times on the lines below to help plan your meal.

TIPS: Do an early inventory of your special occasion serveware. • Set the table the night before. • Clean out the refrigerator a day or two before the holiday to make room for leftovers. • Have recyclable plastic containers for send-home leftovers.

ENTER  
START TIME:

10 MINUTES AFTER 
START TIME:

40 MINUTES AFTER 
START TIME:

50 MINUTES AFTER 
START TIME:

AFTER MEAL

: : : :

About 1 hour from start to finish
(Supplies needed: cookie sheet, large stockpot, colander, skillet)

Romaine Hearts with Creamy
Basil Dressing

Kit includes:  
• Romaine hearts  
• Toasted croutons  
• Parmesan cheese  
• Creamy basil dressing  
• Diced tomatoes

Cut each romaine heart in half, trim 
tops a 1/2 inch and arrange on a platter.

Drizzle creamy basil dressing over 
romaine and sprinkle with tomatoes.

Garnish with croutons and half the 
packet of Parmesan cheese.

Keep chilled until ready to serve.

Triple Berry Cheesecake

Cheesecake is ready to serve. 
Cut into slices and serve.

Preheat oven to 375˚F.

Bring 4 quarts of salted water to a 
boil in a large stockpot; cover and 
reduce heat to a simmer.

Prepare romaine salad . Serve cheesecake.

35 MINUTES AFTER 
START TIME:

:

Fresh Green Beans

Kit includes:  
• Fresh green beans with red onions 
   and garlic

Lay steam bag of green beans flat in 
microwave PRINT SIDE UP, making 
sure resealable bag is snapped shut. 
(Steam bag must lay flat, print side 
up to ensure proper cooking.)

Microwave on HIGH for 7 to 9 
minutes. Check for desired done-
ness; cook for 1 to 2 minutes more if 
necessary.

Let stand for 2 to 3 minutes before 
removing bag from microwave.  
CAUTION: BAG WILL BE HOT!

Place into a serving bowl and season 
to taste with salt and pepper.

Prepare green beans.Prepare ravioli.

Prepare rolls.

Butternut Squash Ravioli

Carefully drop ravioli into boiling 
water and immediately reduce 
heat to a gentle boil. (Boiling 
vigorously may cause them to 
fall apart.) Cook for about 3 to 4 
minutes; drain well.

Place half the ravioli on a serving 
platter and drizzle with half the 
butter sauce, repeat layers.

Top with remaining half packet 
of Parmesan cheese, walnuts and 
reserved fresh sage.

Garnish platter with sage sprig 
and serve immediately.

Sage Butter Sauce for Ravioli

Kit includes:  
• Sage butter  
• Fresh sage leaves

Set aside 2 to 3 sprig of sage leaves 
for garnish.

Cut remaining sage into thin slices 
and set aside 1/3 for garnish.

Place butter and 2/3 of the sage in a 
medium skillet. Cook over medium-
low heat for 3 to 4 minutes, stirring 
frequently. USE CAUTION AS BUTTER 
WILL BURN EASILY.

Asiago Cheese Rolls

Kit includes:  
• Asiago cheese mixture 
• Rolls

1. Slice the top of each roll 3/4 of the 
way through in a criss-cross pattern 
as shown.

2. Divide the cheese mixture evenly 
between the rolls. Place the cheese 
mixture in the center of each roll. 

3. Place rolls on cookie sheet. 

4. Bake 8-10 minutes or until cheese 
mixture is melted and desired color is 
reached.

Prepare sage butter.

Bring water back to boil.
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