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Egg Yolk Ravioli (Uova da Raviolo) with
Bacon-Sage Sauce

READY IN SERVINGS CALORIES
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6 374 kcal

CSIDE DISH) CLUNCH) (MAIN COURSE) (MAIN DISH)

Ingredients

I:‘ 6 servings pepper black freshly ground

D 1large cheese ravioli with 2 tablespoons of water, for sealing the ravioli beaten
I:‘ 6 large eggs

I:‘ 6 servings kosher salt

I:‘ 1 ounce parmesan cheese finely grated

I:‘ 2 tablespoons rubbed sage fresh cut finely

I:‘ 8 ounces ricotta cheese

|:| 4 bacon thick-cut
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4 tablespoons butter unsalted ()

Equipment

oo nc

bowl

frying pan
baking sheet
paper towels
pot

plastic wrap
ziploc bags
spatula
slotted spoon
pastry brush

pasta machine

Directions
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Place the ricotta and Parmesan in a medium bowl, season lightly with salt and pepper, and stir
to combine.

Transfer to a resealable plastic bag and refrigerate.

Place the bacon in a medium frying pan over medium heat and cook, stirring occasionally,
until browned and crisp, about 10 to 15 minutes. Using a slotted spoon, transfer the bacon to a

paper-towel-lined plate and set aside.

Drain off and discard almost all of the bacon fat from the pan, leaving only a thin coating and
any browned bits on the bottom of the pan. Reserve the pan.Bring a large pot of heavily
salted water to a boil over high heat.Meanwhile, set a hand-cranked pasta machine on the
widest setting and lightly flour your work surface. Divide the prepared pasta dough into 2
equal pieces. Cover 1 piece with plastic wrap and set aside. Using your hands, press the other
half into a round disk roughly 1/4 inch thick. Pass the dough through the machine’s smooth
rollers. (If the dough is a bit sticky, lightly dust it with flour.) Continue passing the dough
through the pasta machine, adjusting to the next narrower setting with each pass, until it is
very thin, about 1/16 inch thick, or dial number 8 on most machines. Trim the rounded ends off
and discard (you should have at least 36 inches of pasta dough left). Fold the pasta sheet a
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couple of times, making sure to generously flour or place plastic wrap between the layers; set
aside. Repeat the process with the remaining dough. Lightly flour a baking sheet and set it
aside.

Lay both of the pasta sheets flat on a dry, well-floured surface and cut 6 (6-inch-wide)
pieces from each sheet (so that you end up with 6-by-6-inch squares). Discard the ends.

Remove the filling from the refrigerator and snip a 1/2-inch hole from one of the bottom
corners of the bag. On 6 of the pasta pieces, pipe a ring of filling that measures about 11/2
inches in diameter (leave the center empty). Pipe a second ring on top of the first, forming a
nest for the egg yolk (be sure to use up all of the filling). Have a 4-1/2- or 5-inch round cutter
ready. Crack 1egg, separate the white from the yolk, and place the white in a medium bowl.
Using the egg shell or your fingers, gently place the yolk inside one of the piped rings, being
careful not to break the yolk. Repeat with the remaining 5 eggs and piped rings. Reserve the
egg whites for another use.Using a pastry brush, brush the egg-water mixture on the exposed
edges of the pasta with the yolk-cheese rings. Gently cover with the remaining 6 pasta
squares by starting at one side of each square and draping the pasta over the filling and egg,
being careful not to break the yolk. Push out the air pockets as you go and press tightly
around the filling and egg yolk to seal. Center the cutter around the filling and egg yolk on
each raviolo and cut away the extra pasta. Using a flat spatula, carefully transfer the ravioli to
the floured baking sheet. Discard the trimmings. Return the reserved frying pan to medium
heat.

Add the butter and cook until the white milk solids have browned, about 5 minutes.
Add the sage and reserved bacon pieces, season with salt and pepper, and stir to combine.

Remove the pan from the heat and set aside while you cook the ravioli.Gently add 3 of the
ravioli to the boiling water and cook until they float and the cheese filling is warmed through,
about 2 1/2 to 3 minutes. (Do not overcook.)

Remove with a slotted spoon, blotting away excess water underneath the spoon with a paper
towel.

Place 1raviolo on each of 3 plates. Gently drop the remaining 3 ravioli into the water. While
they cook, spoon half of the sage-bacon sauce over the 3 plated ravioli. Repeat with the 3

remaining ravioli and the remaining half of the sauce.

Serve immediately.

Nutrition Facts

|
PROTEIN 18.5% [ FAT 72.13% CARBS 9.37%



Properties
Glycemic Index:16.33, Glycemic Load:2.44, Inflammation Score:-4, Nutrition Score:10.364347737768%

Nutrients (% of daily need)

Calories: 373.69kcal (18.68%), Fat: 29.84g (45.91%), Saturated Fat: 14.02g (87.63%), Carbohydrates: 8.72g (2.91%),
Net Carbohydrates: 8.02g (2.92%), Sugar: 0.59g (0.66%), Cholesterol: 252.95mg (84.32%), Sodium: 626.64mg
(27.25%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 17.22g (34.44%), Selenium: 27.43pg (39.19%),
Phosphorus: 226.24mg (22.62%), Vitamin B2: 0.34mg (20.21%), Calcium: 165.86mg (16.59%), Iron: 2.82mg (15.66%),
Vitamin A: 761.08IU (15.22%), Vitamin B12: 0.77ug (12.89%), Vitamin K: 12.89ug (12.28%), Zinc: 1.61mg (10.75%),
Vitamin B5: 1.01mg (10.07%), Vitamin B6: 0.19mg (9.37%), Vitamin D: 1.34ug (8.9%), Folate: 30.44ug (7.61%), Vitamin
B1: 0.Img (6.54%), Vitamin E: 0.96mg (6.41%), Vitamin B3: 1.09mg (5.44%), Potassium: 175.65mg (5.02%),
Magnesium: 17.91mg (4.48%), Copper: 0.06mg (3.2%), Manganese: 0.06mg (2.87%), Fiber: 0.7g (2.8%)



