
Ingredients Direct ions
Preheat  oven to  425 degrees1 .
Heat  1  TBS o l ive  o i l  in  large  oven safe  sk i l let .  Add ground
beef  to  the  sk i l let  and start  browning

2 .

Heat  water  or  broth  in  microwave for  5  minutes3 .
Add gar l ic  to  the  sk i l let  and break up meat4.
Wash and tr im asaparagus.  Add to  a  baking  sheet  l ined
with  parchment  paper .  Dr izz le  with  o l ive  o i l ,  and season
with  sa lt ,  pepper  and gar l ic .  Put  in  the  oven for  12
minutes

5.

Add peppers  to  the  sk i l let .  Cook for  one addit ional
minute .

6.

Add water ,  torte l l in i  and mar inara  to  the  sk i l let .  Br ing  to
a  boi l  i f  not  a l ready boi l ing ,  and turn  to  s immer  and cook
for  10  minutes .

7 .

Top with  cheese,  and place in  the  oven for  a  couple  of
minutes  or  unt i l  melted.

8.

Enjoy!9.

1 lb lean ground beef or turkey
2 cloves of fresh garlic
8 oz roasted red peppers (from the jar)
2 cups water or veggie broth
1 28 oz can of marinara sauce
20 oz tortellini of choice (I used
spinach- extra veggies!)
½ cup parmesan cheese
½ cup mozzarella cheese
Side dish
Roasted Asparagus
16 oz fresh asparagus
½ tsp salt
½ tsp pepper
½ tsp garlic
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