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Kitchen Diva

C I ass i fi (0 d &S | | Add Some Pumpin to Your Pastz

by ANGELA SHELF MEDEARIS
Buy, Sell, Trade or Giveaway, Call (606) 723-5012

Nothing so vividly illustrates the best of the fall harvest
like pumpkins. Their bright orange color is a dead give-
away that pumpkin is loaded with an important antioxidant:
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and scrape away all of the stringy mass. A messy job, but it
will pay off.
You can cook the pumpkin by boiling, steaming, roasting
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PERIENCE Cheesy Ravioli with Pumpkin Sauce
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1 tablespoon plus 1 1/2 teaspoons salt (for
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’ 2 pounds cheese ravioli
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1. Heat oven to 400 F.

2. Place a large pot of salted water over high heat to boil.
When water is boiling, add 1 tablespoon of the salt and drop
in the ravioli. Cook according to package directions. Drain
cooked ravioli and return it to the pot.

3. Meanwhile, add the 2 tablespoons of the olive oil to
a microwave-safe bowl with the onions and garlic. Cook
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N - j Angela Shelf Medearis is an award-winning children’s author,
‘\ S A culinary historian and the author of seven cookbooks. Her
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