
Raviolo with Egg Yolk in Truffle Scented Sage
Brown Butter Sauce

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
8 large egg yolks

4 large eggs

3.5 cup flour  as needed plus more 

0.3 teaspoon ground pepper  fresh black as needed plus more 

0.3 teaspoon nutmeg  freshly ground 

0.5 teaspoon olive oil  extra-virgin 

6 servings parmigiano-reggiano cheese  to taste 

4 tablespoon sage leaves  thinly sliced 

READY IN

60 min.

SERVINGS

6

CALORIES

740 kcal

https://whatsheate.com


0.5 teaspoon sea salt  as needed plus more 

1 pound milk ricotta cheese  whole 

2 pound swiss chard  roughly chopped 

4 tablespoon butter  unsalted cut into chunks 

Equipment
food processor

bowl

frying pan

whisk

pot

plastic wrap

spatula

pastry bag

cutting board

Directions
To make the pasta: Mound 3 ½ cups of the flour in the center of a large wooden cutting board.

Make a well in the middle of the flour and add the eggs and the olive oil. Using a fork, beat

together the eggs and oil and begin to incorporate the flour, starting with the inner rim of the

well.As you expand the well, keep pushing the flour up from the base of the mound to retain

the well shape. The dough will come together when half of the flour is incorporated.Start

kneading the dough with both hands, using the palms of your hands. Once you have a

cohesive mass, remove the dough from the board and scrape up and discard any leftover

bits. Lightly re-flour the board and continue kneading for 5 or 6 more minutes. The dough

should be elastic and a little sticky. Wrap the dough in plastic and allow to rest for 30 minutes

at room temperature.

Roll out the pasta dough to the thinnest setting on a pasta rolling machine. From the thin

pasta sheet, cut 12 circles with a 6-inch diameter. Set 6 of the circles on a sheet tray dusted

with flour, cover with plastic wrap and set aside.To make the filling: Prepare an ice bath. In a

large pot of salted boiling water, blanch the chard for about 3 minutes.

Drain, then quickly plunge it into the ice bath to stop cooking.



Drain again, then squeeze it in you fists to remove as much moisture as possible.

Transfer it to a food processor.

Add the drained ricotta to the food processor, pulse to combine.

Add the nutmeg, sea salt, pepper and 2 egg yolks. Run the machine until the mixture is well

combines. You may need to scrape the sides of the bowl once to assure it is evenly

incorporated. Spoon the blended mixture into a pastry bag fitted with 1 ½-inch round tip.Pipe

a ring of the ricotta mixture about ½-inch from the edges of each of the 6 dough rounds that

were set aside on the tray. The goal is to create a well to hold one of the 6 remaining egg

yolks on each of the dough rounds.

Heat a heavy bottomed skillet over medium heat.

Add the butterchunks and the sliced sage, whisking frequently and watching carefully. You will

notice the butter will get foamy, and then the milk solids will begin to brown. Once that starts,

remove skillet from the heat. The butter will go from brown to black quickly, so set the skillet

on a cool, heat proof surface to slow cooking before the butter turns black. Smell the butter; it

should have a nutty aroma, and be caramel in color.To finish the dish: Bring 6 quarts of water

to a boil in a large stock pot and add 2 tablespoons salt. Lower the heat to a simmer and let

the bubbles subside. Gently, using a wide flat spatula, lower each raviolo into the water. Cook

them for about 2 minutes.

Remove the, gently from the water and place them one at a time into the skillet with the

brown butter sage sauce, use a spoon to coat each one well with the sauce. Repeat with

remaining raviolos. Placing each one them carefully onto each of 6 serving plates.

Drizzle remaining sauce evenly on each plate, making sure to include some of the fried sage

as well.

Garnish generously with a grating of Parmigiano-Reggiano, and an optional drizzle of truffle oil.

Just a whiff of oil is all that’s needed. Truffle oil can be quite insidious when used with a heavy

hand.

Nutrition Facts

 PROTEIN 20.33%
  FAT 43.72%

  CARBS 35.95%

Properties
Glycemic Index:43.83, Glycemic Load:42.2, Inflammation Score:-10, Nutrition Score:48.16826086459%

Flavonoids



Catechin: 2.27mg, Catechin: 2.27mg, Catechin: 2.27mg, Catechin: 2.27mg Kaempferol: 8.77mg, Kaempferol: 8.77mg,

Kaempferol: 8.77mg, Kaempferol: 8.77mg Myricetin: 4.69mg, Myricetin: 4.69mg, Myricetin: 4.69mg, Myricetin:

4.69mg Quercetin: 3.33mg, Quercetin: 3.33mg, Quercetin: 3.33mg, Quercetin: 3.33mg

Nutrients (% of daily need)
Calories: 740.27kcal (37.01%), Fat: 35.89g (55.22%), Saturated Fat: 19.54g (122.1%), Carbohydrates: 66.4g (22.13%),

Net Carbohydrates: 61.68g (22.43%), Sugar: 2.58g (2.87%), Cholesterol: 447.82mg (149.27%), Sodium: 1120.88mg

(48.73%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 37.56g (75.11%), Vitamin K: 1257.75µg (1197.86%),

Copper: 12.57mg (628.57%), Vitamin A: 10558.58IU (211.17%), Selenium: 66.82µg (95.45%), Manganese: 1.5mg

(74.75%), Calcium: 676.75mg (67.68%), Phosphorus: 634.37mg (63.44%), Vitamin B2: 1.02mg (60.21%), Vitamin C:

45.36mg (54.98%), Folate: 214.89µg (53.72%), Vitamin B1: 0.72mg (48.02%), Iron: 8.3mg (46.13%), Magnesium:

172.45mg (43.11%), Vitamin E: 4.25mg (28.34%), Vitamin B3: 5.11mg (25.53%), Zinc: 3.79mg (25.3%), Potassium:

849.48mg (24.27%), Vitamin B12: 1.37µg (22.86%), Vitamin B5: 2.08mg (20.77%), Vitamin B6: 0.38mg (18.91%),

Fiber: 4.71g (18.85%), Vitamin D: 2.33µg (15.55%)


