TORTELLONI WITH BLUE CHEESE CREAM SAUCE, WINTER SPINACH AND TOASTED WALNUTS

2 
Tbsp. olive oil

5 
cloves garlic, sliced thin


Salt and freshly cracked black pepper to taste

3 
Tbsp. white wine

¾
cup heavy cream

3 
Tbsp. blue cheese

1
 pkg. RP's 4-cheese tortellini, cooked, drained and cooled

1 ½ 
cups fresh winter spinach, chopped

¼
cup toasted walnuts

Heat a large sauté pan over medium-high heat. Add olive oil and heat until oil just starts to smoke. Add garlic, a little salt and pepper, and sauté until the edges of the garlic start to turn brown. Add the white wine and continue cooking for 30 seconds. Stir in the cream and simmer the sauce until thick enough to coat the back of a spoon. Add the blue cheese and stir until melted and incorporated into the sauce. Taste the sauce and add salt and pepper if desired. Add tortellini and spinach. Cook while stirring until tortellini is heated through and coated with sauce. Serve garnished with toasted walnuts and a small piece of blue cheese. 
SERVES:  4 
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