
Bacon Stuffed Ravioli

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
8 slices bacon

0.3 cup add carrot and onion to bacon fat . cook

0.3 cup butter

0.7 cup cream cheese  softened 

1 tablespoon garlic powder

10 servings pepper  black to taste 

1.3 cups milk

6 ounce parmesan  shredded divided 

0.3 cup water  boiling 

READY IN

100 min.

SERVINGS

10

CALORIES

532 kcal

https://whatsheate.com


15 ounce ricotta cheese

0.5 cup mozzarella cheese  shredded 

16 ounce wonton wrappers

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

whisk

pot

baking pan

slotted spoon

Directions
Preheat oven to 350 degrees F (175 degrees C). Line a baking sheet with parchment paper,

and set aside.

Place a baking rack into a baking dish, and lay the bacon slices out flat onto the rack. Cover

the bacon with another flat baking dish or other flat, heavy heatproof surface such as a

baking sheet.

Bake the bacon in the preheated oven until golden brown, 25 to 30 minutes; retain 1/4 cup of

the drippings. Allow bacon to cool, then chop finely.

In a bowl, thoroughly mix the chopped bacon with ricotta, mozzarella, and 1/3 of the Parmesan

cheese.

Place 1 rounded teaspoon of filling into the center of a wonton wrapper on a work surface; dip

your finger in a little water, and moisten the edge of the wrapper. Fold the wrapper over the

filling, matching points to make a triangular ravioli, and gently squeeze any air out of the little

package. Press the edges down to seal the ravioli, and lay the finished ravioli onto the

prepared baking sheet. Store finished ravioli in freezer after you make them, to prevent

bottoms from becoming soggy.



Bring a large pot of salted water to a boil, and add the ravioli, a few at a time, stirring to

prevent sticking. Gently boil the ravioli until they float to the top and become tender, 3 to 5

minutes; remove to a serving dish with a slotted spoon and keep warm.

While ravioli are cooking, melt butter and bacon drippings together in a saucepan over

medium heat, and whisk in cream cheese until smooth.

Whisk in the milk, a little at a time, the remaining 2/3 of the package of shredded Parmesan

cheese, garlic powder, and black pepper. Bring the mixture to a bare simmer, and cook gently

until the cheese has melted and the sauce is smooth, whisking constantly.

Whisk in about 1/3 cup of the pasta water, or to desired consistency.

Serve the ravioli topped with the sauce.

Nutrition Facts

 PROTEIN 15.83%
  FAT 60.43%

  CARBS 23.74%

Properties
Glycemic Index:23.3, Glycemic Load:1.37, Inflammation Score:-6, Nutrition Score:13.133478092516%

Nutrients (% of daily need)
Calories: 531.99kcal (26.6%), Fat: 35.57g (54.73%), Saturated Fat: 18.4g (115.02%), Carbohydrates: 31.46g (10.49%),

Net Carbohydrates: 30.54g (11.11%), Sugar: 2.47g (2.74%), Cholesterol: 90.39mg (30.13%), Sodium: 825.43mg

(35.89%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 20.97g (41.93%), Selenium: 29.45µg (42.07%),

Calcium: 397.27mg (39.73%), Phosphorus: 321.03mg (32.1%), Vitamin B2: 0.42mg (24.94%), Vitamin B1: 0.32mg

(21.56%), Vitamin B3: 3.32mg (16.61%), Manganese: 0.32mg (16.13%), Vitamin A: 771.11IU (15.42%), Vitamin B12:

0.79µg (13.2%), Zinc: 1.9mg (12.67%), Folate: 47.62µg (11.9%), Iron: 1.99mg (11.08%), Magnesium: 30.71mg (7.68%),

Vitamin B6: 0.14mg (6.91%), Potassium: 217.61mg (6.22%), Vitamin D: 0.77µg (5.12%), Vitamin B5: 0.51mg (5.06%),

Copper: 0.1mg (4.95%), Fiber: 0.91g (3.66%), Vitamin E: 0.49mg (3.27%), Vitamin K: 1.87µg (1.78%)


