CHEESE TORTELLINI WITH WALNUT PESTO
1 
cup walnuts

⅓
cup lightly packed flat-leaf parsley with thick stems removed

2 
cloves garlic (smashed)

3 
tablespoons grated Parmesan cheese (plus more for serving)

½ 
cup olive oil

½ 
teaspoon salt

¼ 
teaspoon fresh-ground black pepper

1 
pound fresh or frozen cheese tortellini

1 
tablespoon butter

In a food processor or blender, pulse the walnuts, parsley, garlic, Parmesan, oil, salt, and pepper to a coarse puree.
In a large pot of boiling, salted water, cook the tortellini until just done, about 4 minutes for fresh and 12 minutes for frozen. Reserve ½ cup of the pasta water. Drain the tortellini. Toss with ¼ cup of the reserved pasta water, the walnut pesto, and the butter. If the pasta seems dry, add more of the reserved pasta water. Sprinkle with additional Parmesan and pass more at the table.
Notes:
Fresh, Frozen, and Dried Tortellini We recommend fresh tortellini, which are sold in the refrigerator section of most supermarkets. Frozen are a close second and great to have on hand. Both of these are better than dried.
Suggested Pairing

Look for a crisp, acidic white wine to cut through the richness of the walnuts. A Sauvignon Blanc from either California or New Zealand would be suitable.
Here's one of the quickest pesto sauces you'll come across. It's a perfect match for cheese tortellini, but you can use other tortellini such as mushroom or meat instead. The pesto is also great with just about any plain pasta.
SERVES: 4
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Food & Wine Member

06/09/2023

Amazing dinner my whole family loved!

Food & Wine Member

03/06/2022

Quick, easy and good!

Food & Wine Member

01/16/2022

This did not suit us at all. I like walnuts, but not as a really dominant flavour.

Barry Wallis

10/13/2018

How do you think this would work with almonds instead of walnuts?

Mindy847

06/2½018

Seriously, one of the easiest recipes with the most flavor I've tried in a while. Forgot to add the butter at the end but didn't seem to make a difference. Always get rave reviews. Enjoy!

