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Cheese Tortellini in Meaty Marinara Sauce
In as little as 10 minutes, you can be enjoying a meal that tastes like it was just made at home.
Ingredients: 
	2.66 oz (1/3 box)
	Napoleon Cheese Tortellini

	1/3 c
	Freeze Dried Ground Beef Crumble

	2.5 tbsp
	Tomato Powder

	1.5 tsp
	Sugar

	½ tsp
	Salt

	½ tsp
	Black Pepper

	½ tsp
	Oregano (Or Italian Spice Blend)


Preparation:
1. Mix cheese tortellini and beef crumble in separate sealable bag.

2. Mix remaining ingredients in separate bag.
Cooking Instructions: Water Required: 16 oz.
Estimated Cook Time: 10 Minutes
1. Pour all 16 oz. of water into cooking pot and bring to boil.

2. Add Cheese Tortellini and Beef Crumble mix to boiling water

3. Boil for 5 to 10 min. or until tortellini is tender

4. Bring to simmer and stir in contents of powdered sauce packet
5. Remove from heat and let stand for a few minutes to cool down and serve

Makes 1 Hearty Serving

Suggestions:
Personalize this meal with freeze dried mushrooms, olives, and other vegetables added to the tortellini and crumble mix.

Use Garlic Salt instead of regular salt for a hint of garlic flavor!

Substitute Beef Crumble with your favorite freeze dried meat or meat substitute!







