
S P I A N C H  R A V I O L I

CHEF BABA

Pasta Dough:

2 cups Al l  Purpose F lour

3 lg.  Eggs

2 tbs.  Extra Virgin Ol ive Oi l

1  cupFresh Spinach

Raviol i  Fi l l ing:

1  cup Ricotta

2 Egg yolks

2 oz.  Imported Parmesan cheese

1  tbs.  minced Garl ic

1  pinch Nutmeg

I N G R E D I E N T S

 

Add al l  the ingredients for  the pasta dough

into a food processor and pulse 1  minute

unt i l  a dough bal l  forms.

Dust  your work surface with f lour  & rol l  the

dough out about a quarter  inch th ick.  Score

the dough us ing a ravio l i  mold or  even a

round mouth cup.  Mix al l  the f i l l ing

ingredients in  a bowl & spoon or  pastry  bag

pipe the f i l l ing in the center  of  each ci rc le.

Fold the dough over the top of each ravio l i ,

press ing down the edges to re lease any ai r .

Cut each ravio l i  by press ing down on the

mold and twist ing.  Boi l  3 minutes in salted

water and serve with a l ight  cream sauce,

marinara sauce or  pesto!

 

M E T H O D

BON APPÉTIT


