Ravioli Salad with Cilantro
Pesto, Olives, and Pepitas

INGREDIENTS

= 1 cup lightly packed fresh cilantro

* 1/2 ouncs Parmesan, grated (1/3 cup)

» 3 gariic cloves, pesied

- 2 tablespoons fresh lamon juics, plus mors
for seasoning

= 1/3 cup hulled pumpkin seeds (pepitas),
toasted

= 2/3 cup extra-virgin olive oil

» Fins sait

= 1 pound fresh or frozen chesse ravioli

» 1/2 cup oil-cured pitted black olives or
Kalamata ofives, chopped

» Frash thyme Isaves or thyme owers
(optional), for serving

DIRECTIONS

1 Bring a large pot of water to boil. Meanwhias,

make the cilantro pesto: in a biendear, com-
bine ci#antro, Parmesan, garlic, lsmon juics,
all but 1 tablsspoon pepitas, and a spiash of
oil. Bisnd until smooth. With machine
running. slowly add remaining oil until
pesto comss togsether into a vibrant
green saucs. Season with sait and
mors lemon juics, if assirsd.

2 Geanerously sait boiling watsr, aod
ravioli, and cook according to pack-
age instructions. Drain, trancfer to
a large bowl, and immediately toss
with a big spoonful of pesto. Allow
pssto to absorb, 1 minuts, then adad
1/2 cup pssto along with all but 1
tablespoon olives. Toss gently but
thoroughly and add mors pesto, if
gesired.

3 Sprinkle with remaining olivas,
pepitas, and thyms. Sarve warm or
at room tamperaturs. (Refrigerate
ramaining pesto in an girtight con-
tainer, up to 2 days.)



