Butter-Sage Cream Pasta Sauce for Two
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This fabulously decadent sauce comes from Italy’s northwest Piedmont area where butter is used much more than olive oil.

Ingredients:
4 tablespoons unsalted butter, cut into pieces
4 large, fresh sage leaves
½ cup heavy cream or half-and-half
¼ cup homemade or low-salt canned chicken stock/bouillon 
Salt and ground, black pepper
Grated Parmesan cheese
Preparation:
In a medium skillet, combine the butter and sage. Stir over low heat until the butter has melted. Add the cream and stock/bouillon and bring to a boil; reduce heat to a low simmer and cook until the mixture lightly coats the back of a spoon, about 3 – 6 minutes (but you can let it simmer, stirring frequently, until your pasta is done). Season with salt and pepper to taste.
Remove the sage leaves and whisk the sauce briefly to emulsify and bring it to a silky thickness. Stir in cooked meat-filled ravioli, or the pasta of your choice, and allow to warm through well in the sauce. Serve immediately with plenty of grated cheese and peperoncini (crushed, red pepper flakes) on the side to sprinkle on it.
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