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In spite of a propensily for peaple to shun
carbs these days, pasta is holding its cwn.
This is due, in large part, to chefs’ creative
use of pasta’s many versions in all menu
parts. Pairing pasta with protein, whether
meal or lish/shellfish, is a nalural, and we
offer several recipes here. Diners who prefer

avegelarian dish are nol forgotlen, however.

Cervena Venisan of New Zealand

Nis versatile product can be used in so many delicious ways.

Cervena Venissn Loin with Spring Pea
Ravieli, Faniinz Fondue and Pea Tendrils

Steve Mannino, Executive Chef

The Mayflawer Inn
Washington, Conn,

Yield: 4 servings

27T + 2 vz vegetal

2 L chopped rosemary

i 1. chopped garlic

2 T, chopped shallol

2 Iks. Cevena vanison loin
Kaosher sal, to taste
Black pepper, to lasle
3T+ 3oz butier

2T linely chopped shailol
2 oz, red wine

& oz veal jus

2 rosemary sprige

T eup frozen peas

1% 1. salt

8 oz waler






