
Arugula and Goat Cheese Ravioli

SIDE DISH
 

ANTIPASTI
 

STARTER
 

SNACK

Ingredients
0.5 cup arugula  chopped 

0.5 teaspoon pepper  black 

2 cups cake flour  (not self-rising) 

4 large egg yolk

0.5 cup flour  all-purpose for kneading 

0.5 cup ricotta cheese  fresh (preferably ;) 

1 tablespoon garlic  finely chopped 

4.5 oz goat cheese  soft 

2 teaspoons juice of lemon  fresh 

READY IN

300 min.

SERVINGS

8

CALORIES

387 kcal

https://whatsheate.com


1 teaspoon lemon zest  fresh finely grated 

0.3 cup olive oil extra virgin  extra-virgin 

1.5 oz pinenuts

0.3 teaspoon salt

0.3 cup butter  unsalted 

0.5 cup water

Equipment
bowl

frying pan

knife

whisk

pot

sieve

plastic wrap

baking pan

wooden spoon

kitchen towels

slotted spoon

tongs

pasta machine

Directions
Blend together all dough ingredients in processor until mixture just begins to form a ball.

Knead dough on a lightly floured surface, incorporating only as much additional flour as

necessary to keep dough from sticking, until smooth and elastic, 6 to 8 minutes. Wrap dough

in plastic wrap and let stand at room temperature 1 hour (to make rolling easier).

Whisk together flours in a bowl, then mound flour mixture on a work surface, preferably

wooden, and make a well in center.



Add yolks, oil, salt, and water to well. With a fork, gently beat yolks, oil, and water until

combined. Gradually stir in enough flour to form a paste, pulling in flour closest to egg mixture

and being careful not to make an opening in outer wall of well. Knead remaining flour into

mixture with your hands to form a dough (it will be soft and sticky). Knead dough until smooth

and elastic, 8 to 10 minutes. Cover with an inverted bowl and let stand 1 hour (to make rolling

easier).

Heat butter in a 12-inch heavy skillet over moderate heat until foam subsides, then add garlic,

salt, and pepper and cook, stirring occasionally, until garlic begins to turn golden, 1 to 2

minutes.

Add arugula and zest and cook, turning with tongs, until arugula is wilted, 2 to 4 minutes.

Transfer arugula mixture to a fine-mesh sieve and press with back of a wooden spoon to

extract excess liquid, then finely chop.

Stir together arugula mixture and cheeses in a bowl.

Cut dough into 8 equal pieces. Cover 7 pieces with plastic wrap and pat out remaining piece

into a flat rectangle. Generously dust with flour.

Set rollers of pasta maker on widest setting. Feed rectangle, a short side first, through rollers.

Fold rectangle in thirds, like a letter, and feed it, a short side first, through rollers. Repeat 6 or 7

more times, folding dough in thirds and feeding it through rollers, a short side first each time,

dusting with flour to prevent sticking. Turn dial to next (narrower) setting and feed dough

through rollers without folding, a short side first. Continue to feed dough through without

folding, making space between rollers narrower each time, until the second to narrowest

setting is used. (Do not roll too thin or pasta will tear when filled.)

Put sheet of dough on a lightly floured kitchen towel (not terry cloth) with a long side nearest

you. Drop 5 or 6 rounded teaspoon-size mounds of filling 1 1/2 inches apart in a row down

center of right half of sheet, then lift left half of sheet and drape over mounds. Press down

firmly but gently around each mound, forcing out air. (Air pockets increase the chance that

ravioli will break during cooking.)

Cut pasta (between mounds) with a sharp knife into roughly 2 1/2-inch squares. Line a large

shallow baking pan with a clean dry kitchen towel (not terry cloth), then arrange ravioli in 1

layer in it. Make more ravioli with remaining pieces of dough and remaining filling in same

manner, transferring to lined pan.

Heat butter in cleaned 12-inch heavy skillet over moderate heat until foam subsides, then

cook pine nuts, stirring frequently, until pale golden, about 4 minutes.

Add garlic, pepper, and salt and cook, stirring frequently, until garlic begins to turn golden,

about 2 minutes.



Add lemon juice and oil, swirling skillet to combine, and remove from heat. (Leave sauce in

skillet.)

Bring a 6- to 8-quart pot of salted water to a boil over high heat, then reduce heat to a gentle

boil. While water is heating, reheat sauce over low heat if necessary.

Add half of ravioli to gently boiling water, carefully stirring to separate, and cook, adjusting

heat to keep at a gentle boil, until pasta is just tender, 2 to 3 minutes. Lift cooked ravioli with a

slotted spoon, draining well over pot, then transfer to skillet with sauce and gently swirl skillet

to coat pasta.

Transfer ravioli to a platter with half of sauce and sprinkle evenly with half of chopped fresh

arugula. Repeat with remaining pasta, sauce, and arugula.

·Dough can be made (but not rolled out) 6 hours ahead and chilled, tightly wrapped in plastic

wrap.·Ravioli can be made (but not cooked) 4 hours ahead and chilled, covered with plastic

wrap, in towel-lined baking pan.·Filling can be made 2 days ahead and chilled, covered.

Nutrition Facts

 PROTEIN 11.86%
  FAT 56.53%

  CARBS 31.61%

Properties
Glycemic Index:32.88, Glycemic Load:19.24, Inflammation Score:-5, Nutrition Score:10.420869604401%

Flavonoids
Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg Hesperetin: 0.18mg,

Hesperetin: 0.18mg, Hesperetin: 0.18mg, Hesperetin: 0.18mg Naringenin: 0.02mg, Naringenin: 0.02mg, Naringenin:

0.02mg, Naringenin: 0.02mg Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin:

0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg,

Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg Kaempferol: 0.44mg, Kaempferol: 0.44mg, Kaempferol: 0.44mg,

Kaempferol: 0.44mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin:

0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg

Nutrients (% of daily need)
Calories: 386.5kcal (19.33%), Fat: 24.38g (37.51%), Saturated Fat: 9.35g (58.44%), Carbohydrates: 30.69g (10.23%),

Net Carbohydrates: 29.43g (10.7%), Sugar: 0.62g (0.69%), Cholesterol: 122.29mg (40.76%), Sodium: 151.56mg

(6.59%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.51g (23.01%), Manganese: 0.83mg (41.38%),

Selenium: 22.77µg (32.53%), Phosphorus: 171.99mg (17.2%), Copper: 0.27mg (13.72%), Vitamin E: 2.04mg (13.58%),

Vitamin B2: 0.21mg (12.37%), Vitamin A: 566.35IU (11.33%), Folate: 44.36µg (11.09%), Vitamin K: 9.64µg (9.18%),

Vitamin B1: 0.14mg (9.15%), Iron: 1.62mg (9.01%), Zinc: 1.21mg (8.09%), Calcium: 79.12mg (7.91%), Magnesium:

29.01mg (7.25%), Vitamin B5: 0.61mg (6.07%), Vitamin B3: 1.11mg (5.56%), Vitamin B6: 0.11mg (5.56%), Fiber: 1.26g



(5.04%), Vitamin D: 0.66µg (4.4%), Vitamin B12: 0.26µg (4.35%), Potassium: 114.79mg (3.28%), Vitamin C: 1.35mg

(1.63%)


