
Pumpkin Ravioli
 Vegetarian

SIDE DISH
 

ANTIPASTI
 

STARTER
 

SNACK

Ingredients
2  eggs

2 cups flour  all-purpose 

0.3 teaspoon nutmeg

1 tablespoon olive oil

0.5 cup pumpkin puree

1 cup ricotta cheese

0.5 teaspoon salt

0.3 cup tomato paste

READY IN

45 min.

SERVINGS

6

CALORIES

282 kcal

HEALTH SCORE
11%

https://whatsheate.com


2 tablespoons water

Equipment
bowl

Directions
Mix the cheese, pumpkin, 1/2 teaspoon salt, and the nutmeg. Set filling aside.

Mix the flour, and 1/2 teaspoon salt in a large bowl; make a well in the center of the flour. Beat

the tomato paste, oil, and eggs until well blended, and pour into the well in the flour. Stir with a

fork, gradually bring the flour mixture to the center of the bow until the dough makes a ball. If

the dough is too dry, mix in up to 2 tablespoons water.

Knead lightly on a floured cloth-covered surface, adding flour if dough is sticky, until smooth

and elastic, about 5 minutes. Cover, and let rest for another 5 minutes. Divide the dough into

4 equal parts.

Roll the dough, one part at a time, into a rectangle about 12 x 10 inches. Keep the rest of the

dough covered while working.

Drop 2 level teaspoons filling onto half of the rectangle, about 1 1/2 inches apart in 2 rows of 4

mounds each. Moisten the edges of the dough, and the dough between the rows of pumpkin

mixture with water. Fold the other half of the dough up over the pumpkin mixture, pressing

the dough down around the pumpkin.

Cut between the rows of filling to make ravioli; press the edges together with a fork, or cut

with a pastry wheel. Seal edges well. Repeat with the remaining dough and pumpkin filling.

Place ravioli on towel.

Let stand, turning once, until dry, about 30 minutes.

Cook ravioli in 4 quarts of boiling salted water until tender; drain carefully.

Nutrition Facts

 PROTEIN 16.41%
  FAT 30.94%

  CARBS 52.65%

Properties
Glycemic Index:36.17, Glycemic Load:24.09, Inflammation Score:-9, Nutrition Score:14.151739068653%

Nutrients (% of daily need)



Calories: 281.52kcal (14.08%), Fat: 9.64g (14.83%), Saturated Fat: 4.34g (27.1%), Carbohydrates: 36.92g (12.31%),

Net Carbohydrates: 34.73g (12.63%), Sugar: 2.31g (2.56%), Cholesterol: 75.64mg (25.21%), Sodium: 337.74mg

(14.68%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.51g (23.01%), Vitamin A: 3607.14IU (72.14%),

Selenium: 25.28µg (36.12%), Vitamin B1: 0.35mg (23.34%), Folate: 91.93µg (22.98%), Vitamin B2: 0.38mg (22.43%),

Manganese: 0.36mg (17.85%), Iron: 2.97mg (16.52%), Phosphorus: 155.73mg (15.57%), Vitamin B3: 2.93mg (14.63%),

Calcium: 109.71mg (10.97%), Fiber: 2.18g (8.73%), Vitamin E: 1.25mg (8.31%), Potassium: 261.33mg (7.47%), Copper:

0.14mg (7.14%), Zinc: 1.07mg (7.11%), Magnesium: 24.96mg (6.24%), Vitamin K: 6.54µg (6.23%), Vitamin B5: 0.59mg

(5.93%), Vitamin B6: 0.1mg (4.81%), Vitamin B12: 0.27µg (4.52%), Vitamin C: 3.25mg (3.94%), Vitamin D: 0.38µg

(2.51%)


