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Goat Cheese-Arugula Ravioli with Tomato-
Pancetta Butter

READY IN SERVINGS CALORIES

©

535 kcal

( SIDE DISH ) C LUNCH ) ( MAIN COURSE ) ( MAIN DISH )

Ingredients

8 cups arugula chopped

5 tablespoons butter melted

2 large egg whites

12 basil fresh

1 teaspoon thyme sprigs fresh chopped

6 ounces goat cheese fresh crumbled soft (such as Montrachet)

2 tablespoons olive oil

6 ounces pancetta thinly sliced coarsely chopped
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|:| 1.5 ounces parmesan cheese freshly grated
|:| 6 large plum tomatoes diced quartered
|:| 3 large shallots minced

|:| 6 servings thyme sprigs fresh

|:| 42 wonton wrappers () (from one 12-ounce package)

Equipment
|:| bowl

frying pan
baking sheet
paper towels
pot

sieve
aluminum foil

slotted spoon
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colander

Directions

Heat oil in heavy large skillet over medium heat.

Add shallots; sauté 10 minutes.

Add arugula; toss until wilted but still bright green, about 3 minutes.

Transfer arugula mixture to large bowl and cool.

Mix in goat cheese and Parmesan cheese. Season filling with salt and pepper.

Line 2 baking sheets with heavy-duty foil; spray foil with nonstick spray.
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Place 4 wonton wrappers on work surface; cover remaining wrappers with plastic to prevent
drying. Lightly brush entire surface of each wrapper with egg white. Spoon 1 generous
teaspoon filling into center of each wrapper. Fold wrappers diagonally in half, forming
triangles. Press edges firmly to seal. Arrange ravioli on prepared sheets. Repeat with remaining
wrappers and filling. (Can be made ahead. Cover with plastic and chill up to 1day; or cover

with plastic, then heavy-duty foil, and freeze up to 1 week. If frozen, do not thaw before
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cooking.)

Cook chopped pancetta in large skillet over medium-high heat until crisp and brown. Using

slotted spoon, transfer pancetta to paper towel; drain. Set aside.
Pour off all but 1tablespoon drippings from skillet.
Add butter to drippings in skillet; melt over medium-high heat.

Add tomatoes and thyme; sauté until tomatoes are tender, about 5 minutes. Season with salt
and pepper. (Can be made 2 hours ahead.

Let stand at room temperature.)

Place melted butter in large bowl. Cook half of ravioli in large pot of boiling salted water until
just tender, about 4 minutes for fresh or 5 minutes for frozen. Using large strainer, transfer
ravioli to colander and drain; place in bowl with butter and toss to coat. Cover to keep warm.

Cook remaining ravioli in same pot of boiling water.

Drain and add to bowl of buttered ravioli. Toss gently to coat. Divide ravioli among bowls.

Rewarm tomato butter over medium heat.

Add reserved pancetta and basil; sauté 1 minute. Spoon sauce over ravioli; garnish with
thyme.

*Pancetta, Italian bacon cured in salt, is available at Italian markets and in the deli case at

many supermarkets.

Nutrition Facts
]

PROTEIN 14.17% [ FAT 57.83% CARBS 28%

Properties
Glycemic Index:51.67, Glycemic Load:1.39, Inflammation Score:-10, Nutrition Score:18.738695808079%

Flavonoids
Naringenin: 0.42mg, Naringenin: 0.42mg, Naringenin: 0.42mg, Naringenin: 0.42mg Apigenin: 0.04mg, Apigenin:

0.04mg, Apigenin: 0.04mg, Apigenin: 0.04mg Luteolin: 0.61mg, Luteolin: 0.61mg, Luteolin: 0.61mg, Luteolin: 0.61mg

Isorhamnetin: 115mg, Isorhamnetin: 1.15mg, Isorhamnetin: 1.15mg, Isorhamnetin: 1.15mg Kaempferol: 9.36mg,

Kaempferol: 9.36mg, Kaempferol: 9.36mg, Kaempferol: 9.36mg Myricetin: 0.08mg, Myricetin: 0.08mg, Myricetin:

0.08mg, Myricetin: 0.08mg Quercetin: 2.47mg, Quercetin: 2.47mg, Quercetin: 2.47mg, Quercetin: 2.47mg

Nutrients (% of daily need)



Calories: 534.65kcal (26.73%), Fat: 34.49g (53.06%), Saturated Fat: 15.83g (98.92%), Carbohydrates: 37.56g
(12.52%), Net Carbohydrates: 34.84g (12.67%), Sugar: 3.51g (3.9%), Cholesterol: 67.73mg (22.58%), Sodium:
821.65mg (35.72%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 19.01g (38.03%), Vitamin K: 41.64pug
(39.66%), Vitamin A: 1918.85IU (38.38%), Selenium: 26.33ug (37.61%), Manganese: 0.6mg (29.93%), Vitamin B
0.42mg (27.77%), Vitamin B2: 0.45mg (26.47%), Phosphorus: 243.42mg (24.34%), Vitamin B3: 4.64mg (23.19%),
Folate: 90.33ug (22.58%), Calcium: 192.36mg (19.24%), Iron: 3.45mg (19.18%), Vitamin C: 15.77mg (19.12%), Copper:
0.38mg (19.01%), Vitamin B6: 0.29mg (14.34%), Potassium: 437.94mg (12.51%), Magnesium: 46.99mg (11.75%), Fiber:
2.72g (10.86%), Vitamin E: 1.61mg (10.75%), Zinc: 1.6mg (10.67%), Vitamin B5: 0.64mg (6.35%), Vitamin B12: 0.33ug
(5.53%), Vitamin D: 0.26ug (1.75%)



