
 
 

Red and White Tortellini 
brought to Xmas in July at Coleen’s house. 

 
Ingredients: 
 
2 (10 oz) pkgs. refrigerated or frozen tortellini (or any other pasta you choose to 
use – stuffed is better) 
28 oz. jar spaghetti sauce – any type 
1 cup water 
12 oz. jar Alfredo four cheese sauce 
2 cups shredded cheese – Tex/Mex mix works well 
 
Preparation: 
 
Preheat oven to 350 degrees F.  In a 3 quart glass baking dish, mix pasta, spaghetti 
sauce and water.  Make sure all pasta is coated with sauce.  Drop Alfredo sauce by 
spoonfuls over casserole.  Sprinkle with shredded cheese. 
Cover tightly with foil and bake at 350 deg. F for 1 hour.  Uncover and bake 10 
minutes longer, until pasta is tender. 
 
P.S.  I add browned sausage meat, chopped onion, chopped pepper and sliced 
mushrooms.  You can add almost anything you like to this recipe. 


