
Purslane Agnolotti
 Very Healthy

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
1 cup bay leaves  fresh 

1 tablespoon butter

2 cups precooked polenta tube  cooked 

1 cup regular corn

1 cup regular corn

4  ears corn

10  egg yolk

3 cups flour

READY IN

45 min.

SERVINGS

4

CALORIES

1166 kcal

HEALTH SCORE
61%

https://whatsheate.com


0.5 cup mascarpone cheese

0.5 cup semolina flour

20 pieces shrimp  cleaned 

2  eggs  whole 

0.3 cup milk  whole 

Equipment
bowl

frying pan

whisk

blender

double boiler

pastry bag

pastry cutter

pasta machine

Directions
For the pasta dough: In a mixer, using a dough hook attachment, combine the all the

ingredients and mix on low speed until the ingredients are fully incorporated.

Remove the dough to a floured surface and knead it until it is smooth and slightly elastic.

Wrap the dough in plastic and let rest in the refrigerator for at least 20 minutes.

Cut the corn off the cob and reserve one cup for later. Puree the remaining corn in a blender

until smooth and pass it through a tamis or chinois.

Whisk the corn puree in a bowl over a double boiler until it begins to thicken. It should

become the consistency of cake batter. Cool the puree down and reserve 1 cup for later.

Mix the remaining puree with the cooked polenta, mascarpone, and butter. Season with salt

and pepper to taste.

Place the mixture in a pastry bag with a half-inch tip.

To roll the agnolotti, run the pasta through a pasta machine until it is thin enough to see the

outline of your hand through it. The pasta sheet should be about 5 to 6 inches wide and



approximately 2 feet long. Pipe a tube of the filling a half-inch in along the bottom edge of the

pasta sheet the length of the sheet. Fold the pasta dough over the filling so that the pasta

dough now encases the "tube."

Roll the tube over one more time then trim the pasta on the topside with a pastry cutter

leaving a one-fourth of an inch. Starting at one side of the pasta "tube", pinch the tube at

one-inch intervals to seal the sides of the agnolotti. Then using the pastry cutter cut the

agnolotti's in the middle of the pinches to separate them.

Lay the pasta out on to clean linen and allow to dry slightly, rotating them periodically. If they

are not going to be cooked immediately, place them in the freezer to keep until ready to cook.

Heat the butter up in a sauté pan and cook the cut corn until it is softened.

Add the shrimp cook for 3 to 4 minutes then add the corn puree. Meanwhile Cook the pasta

in rapidly boiling water until it begins to float to the surface.

Remove the pasta to the pan with the shrimp and corn and add the purslane. Cook for 1 to 2

minutes and add salt and pepper to taste. Divide the pasta among 4 dishes and eat.

Nutrition Facts

 PROTEIN 12.22%
  FAT 28.34%

  CARBS 59.44%

Properties
Glycemic Index:82, Glycemic Load:67.79, Inflammation Score:-10, Nutrition Score:55.594348285509%

Nutrients (% of daily need)
Calories: 1165.52kcal (58.28%), Fat: 38.71g (59.55%), Saturated Fat: 16.95g (105.93%), Carbohydrates: 182.66g

(60.89%), Net Carbohydrates: 159.74g (58.09%), Sugar: 10.57g (11.75%), Cholesterol: 613.37mg (204.46%), Sodium:

134.92mg (5.87%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 37.55g (75.1%), Manganese: 5.93mg

(296.5%), Iron: 33.35mg (185.25%), Selenium: 88.42µg (126.32%), Folate: 449.31µg (112.33%), Vitamin A: 5339.87IU

(106.8%), Fiber: 22.91g (91.66%), Vitamin B1: 1.24mg (82.65%), Vitamin B2: 1.29mg (76.06%), Vitamin B6: 1.51mg

(75.61%), Calcium: 651.17mg (65.12%), Phosphorus: 595.24mg (59.52%), Vitamin B3: 11.12mg (55.61%), Vitamin C:

37.86mg (45.89%), Magnesium: 169.33mg (42.33%), Zinc: 5.49mg (36.61%), Vitamin B5: 3.62mg (36.25%), Copper:

0.6mg (29.94%), Potassium: 1004.65mg (28.7%), Vitamin D: 3.04µg (20.25%), Vitamin B12: 1.16µg (19.36%), Vitamin

E: 1.75mg (11.65%), Vitamin K: 1.53µg (1.46%)


