
Prosciutto and Mushroom Ravioli With Basil
Browned Butter Sauce

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
2 cups flour

1 tablespoon butter

4 tablespoons butter

3  eggs

1 bunch basil  fresh chopped 

1 bunch basil  fresh chopped 

2 cloves garlic

5 ounces mushrooms  diced 

READY IN

45 min.

SERVINGS

4

CALORIES

549 kcal

HEALTH SCORE
17%

https://whatsheate.com


5 ounces mushrooms  diced 

0.5  onion  diced 

1 teaspoon oregano

4 ounces pancetta  thinly sliced 

0.1 teaspoon salt

3 ounces pkt spinach  fresh 

Equipment
food processor

frying pan

pot

plastic wrap

cookie cutter

pasta machine

Directions
We'll start out by making the dough for our ravioli.

Add to a food processor all of your ravioli ingredients.Run the processor and mix the

ingredients up well. If the dough looks like pebbles, it's a touch too dry.

Add about 1/2-1 tsp of water and mix again. It should form a nice ball of dough. Once your

dough is mixed, bring it out of the processor and knead it for a few minutes.Cover your ball of

pasta dough with plastic wrap and let it rest for a good twenty minutes.While your dough is

resting, let's whip up the tasty filling. Grab your skillet and heat up the butter on medium heat.

Now add in the garlic.Next we'll add in the proscuitto, onions and mushrooms.

Let it cook up for a minute or two and then add in the salt and oregano. Give it a swirl or two

around the pan to mix in and then add in your spinach.

Let the spinach wilt down completely and then remove the mixture from the heat.Now it's

time to grab your well rested pasta dough and pop out some ravioli.Rip off about a sixth of

the ball and run it through your pasta maker (or hand roll it) to the desired thinness.If you

have a ravioli cutter you can use that, or you can use a glass to cut circles, or you can do like

we did and use a cookie cutter to make fun shapes celebrating the holiday.After you have

your ravioli cut out, you'll drop a good teaspoonful of the prosciutto mixture into the center of



the pasta.

Brush the edges with an egg wash (the egg white from one egg) and place another pasta

piece over the top. Seal the edges with your fingers, a fork, or whatever puts a smile on your

face.Grab a pot, fill it up with water and set it to boil. The pasta will cook up quick (it will float

when cooked)Grab another pan, drop the butter into it and cook it on medium until it turns a

beautiful golden brown and gives off a lovely nutty smell. At this point you'll turn the heat

down just a notch and add in your garlic.Now drop in your chopped basil, give it a swirl or two

to let the basil wilt and your butter sauce is ready to rumble.

Drain your cooked up ravioli, dump them in the butter sauce and get them good and coated.

Serve them up with a little grated Parmesan or Romano over the top.

Nutrition Facts

 PROTEIN 12.75%
  FAT 48.33%

  CARBS 38.92%

Properties
Glycemic Index:118.25, Glycemic Load:35.58, Inflammation Score:-10, Nutrition Score:28.078260869565%

Flavonoids
Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg,

Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg Kaempferol: 1.45mg, Kaempferol: 1.45mg, Kaempferol: 1.45mg,

Kaempferol: 1.45mg Myricetin: 0.1mg, Myricetin: 0.1mg, Myricetin: 0.1mg, Myricetin: 0.1mg Quercetin: 3.66mg,

Quercetin: 3.66mg, Quercetin: 3.66mg, Quercetin: 3.66mg

Nutrients (% of daily need)
Calories: 548.85kcal (27.44%), Fat: 29.59g (45.52%), Saturated Fat: 13.96g (87.25%), Carbohydrates: 53.62g

(17.87%), Net Carbohydrates: 50.21g (18.26%), Sugar: 2.42g (2.69%), Cholesterol: 179.1mg (59.7%), Sodium:

442.41mg (19.24%), Protein: 17.56g (35.11%), Vitamin K: 124µg (118.09%), Selenium: 44.31µg (63.3%), Vitamin A:

2839.68IU (56.79%), Vitamin B2: 0.82mg (48.51%), Folate: 190.27µg (47.57%), Vitamin B1: 0.67mg (44.57%),

Manganese: 0.78mg (38.83%), Vitamin B3: 7.66mg (38.3%), Iron: 4.89mg (27.19%), Phosphorus: 258.5mg (25.85%),

Vitamin B5: 2.07mg (20.7%), Copper: 0.41mg (20.36%), Vitamin B6: 0.32mg (16.06%), Potassium: 560.97mg

(16.03%), Fiber: 3.41g (13.62%), Magnesium: 50.3mg (12.57%), Zinc: 1.78mg (11.88%), Vitamin C: 9.68mg (11.73%),

Vitamin E: 1.48mg (9.85%), Vitamin B12: 0.49µg (8.23%), Calcium: 77.64mg (7.76%), Vitamin D: 0.92µg (6.1%)


