
Lobster Ravioli with Crabmeat Cream Sauce
 Gluten Free

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
1 tablespoon chives  chopped 

2 ounces cognac

4 ounces snow crabmeat  cooked 

4 servings egg white  slightly beaten 

1 clove garlic  chopped 

16 ounces live maine lobsters  cooked 

4 servings bell pepper

2 ounces ricotta

READY IN

95 min.

SERVINGS

4

CALORIES

293 kcal

https://whatsheate.com


4 servings salt

1 tablespoon shallots  chopped 

2 ounces butter  unsalted 

Equipment
bowl

frying pan

mixing bowl

rolling pin

pastry brush

Directions
For the Lobster Ravioli: In a large saute pan, add the butter and melt.

Add the garlic and shallots and saute until golden brown.

Add lobster, crab, and chives and saute 2 to 3 minutes.

Add Cognac and reduce for 2 minutes.

Remove from heat and cool for 30 minutes, until room temperature. Chop lobster mixture into

small chunks. In a large bowl, combine lobster mixture and ricotta and mix well. Season with

salt and pepper.

Lay out the first piece of Pasta Dough on the table and place 1/4-ounce mounds of stuffing 2

inches apart. Using a pastry brush, brush egg white around each bit of stuffing, making the

dough damp not wet. Take the second piece and cover the bottom piece with the stuffing.

Press around each ravioli being careful not to squeeze the stuffing out. Using a round ravioli

cutter, cut each ravioli round and put on a sheet pan sprinkled with semolina. Gently place

ravioli in boiling water and cook for 8 to 10 minutes, or until al dente.

For the sauce: Using a 12-inch saute pan at medium heat, add butter, shallots, and saute until

shallots are translucent.

Add the crabmeat and saute for about 2 to 3 minutes.

Remove the saute pan from the burner and add Cognac then place pan back on the heat to

cook off the alcohol. (Please beware: the Cognac will create a large flame.) Once the flame

stops, add the tomato sauce and cream with salt and cook until it reduces half way and

becomes creamy.



Add the cooked ravioli to the sauce and let cook together for about 1 minute before serving.

Garnish with chives.

Add all the ingredients into a large mixing bowl until all ingredients are blended.

Place mixture on countertop and knead until the texture is smooth and well mixed. Separate

the pasta dough into 2 equal pieces and put one piece aside. Flour the first piece, just enough

to prevent sticking and roll out with a rolling pin to about 1/8th-inch thick. Repeat procedure

with second piece making it as close to the shape as the first.

Nutrition Facts

 PROTEIN 40.89%
  FAT 50.45%

  CARBS 8.66%

Properties
Glycemic Index:44.75, Glycemic Load:1.23, Inflammation Score:-9, Nutrition Score:28.646087081536%

Flavonoids
Luteolin: 0.46mg, Luteolin: 0.46mg, Luteolin: 0.46mg, Luteolin: 0.46mg Isorhamnetin: 0.05mg, Isorhamnetin:

0.05mg, Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol:

0.09mg, Kaempferol: 0.09mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg

Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin: 0.22mg

Nutrients (% of daily need)
Calories: 293.2kcal (14.66%), Fat: 14.59g (22.45%), Saturated Fat: 8.73g (54.59%), Carbohydrates: 5.64g (1.88%),

Net Carbohydrates: 3.96g (1.44%), Sugar: 3.4g (3.78%), Cholesterol: 193.63mg (64.54%), Sodium: 929.16mg

(40.4%), Alcohol: 4.73g (100%), Alcohol %: 2.27% (100%), Protein: 26.62g (53.23%), Selenium: 85.06µg (121.51%),

Vitamin C: 98.21mg (119.05%), Copper: 1.82mg (90.9%), Vitamin B12: 4.04µg (67.37%), Vitamin A: 2794.05IU

(55.88%), Zinc: 6.08mg (40.55%), Phosphorus: 293.62mg (29.36%), Vitamin B5: 2.04mg (20.4%), Vitamin B6:

0.4mg (20.15%), Magnesium: 68.91mg (17.23%), Vitamin E: 2.51mg (16.74%), Folate: 61.91µg (15.48%), Calcium:

149.42mg (14.94%), Vitamin B3: 2.88mg (14.42%), Potassium: 475.64mg (13.59%), Manganese: 0.18mg (9.2%),

Vitamin B2: 0.13mg (7.71%), Fiber: 1.68g (6.72%), Vitamin K: 6.43µg (6.12%), Vitamin B1: 0.08mg (5.48%), Iron: 0.9mg

(5.01%), Vitamin D: 0.24µg (1.61%)


