
Ricotta-Filled Ravioli (Ravioli di Ricotta)

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
1 large water  with 2 tablespoons water lightly beaten 

2  egg yolk

2 large eggs

3.7 cups flour  all-purpose 

1 pound ricotta cheese  fresh drained 

1 teaspoon lemon zest  freshly grated (from) 

1 pinch nutmeg  freshly grated 

1 tablespoon olive oil

1 cup parmesan  freshly grated plus more for serving 

READY IN

45 min.

SERVINGS

4

CALORIES

810 kcal

https://whatsheate.com


4 servings pepper  black freshly ground 

Equipment
bowl

baking sheet

knife

whisk

pot

plastic wrap

stand mixer

pastry brush

pastry cutter

pasta machine

Directions
In a large bowl combine the ricotta, nutmeg, lemon zest, Parmigiano-Reggiano, and 1 egg.

Season to taste with salt and pepper, stir well, and set aside.

Mound the flour on a clean work surface and create a well in the center.

Place the eggs, egg yolks, and oil (if using) in the center. Using a fork, whisk the eggs and oil

together and slowly start dragging the flour into the egg mixture. Knead by hand until all the

ingredients are well combined and the dough is smooth and elastic, about 10 minutes.

(Alternatively, place all the ingredients in the bowl of a stand mixer fitted with a dough hook.

With the mixer on medium speed, knead the dough until smooth and elastic, about 5

minutes.) Wrap the dough in plastic wrap or place it in a covered bowl and let it rest at room

temperature for at least 30 minutes.

Set up a pasta machine and turn it to the largest opening.

Cut off pieces of dough about the size of an egg. Working with one piece of dough at a time,

roll the dough into sheets about 1/8-inch thick.

Lay 1 pasta sheet flat on a lightly floured work surface and determine approximately where

the halfway point is lengthwise. Use a pastry brush to lightly wet one half of the dough with

the remaining egg lightly beaten with water. Spoon mounds of the filling, about 2 teaspoons

each, onto half of the wet side of the dough, leaving about a 1/2 inch between the mounds.



Fold the dry half of the sheet over lengthwise to cover the filling. Press the pasta sheets

together to seal the edges around the filling, and press out any excess air. Use a pastry cutter

or knife to cut individual ravioli. As you cut out the ravioli, place them on a plate or baking

sheet sprinkled with flour to keep them from sticking. Repeat with the remaining pasta and

filling.

Bring a large pot of salted water to a boil.

Add the ravioli all at once and stir a few times to submerge and separate them. Cook,

uncovered, at a gentle boil until the pasta is just tender to the bite, 2 to 3 minutes.

Drain the ravioli thoroughly and serve with a desired sauce or cheese.

Nutrition Facts

 PROTEIN 19.12%
  FAT 34.56%

  CARBS 46.32%

Properties
Glycemic Index:57.75, Glycemic Load:64.47, Inflammation Score:-8, Nutrition Score:28.996956413207%

Nutrients (% of daily need)
Calories: 809.86kcal (40.49%), Fat: 30.66g (47.17%), Saturated Fat: 15.88g (99.24%), Carbohydrates: 92.46g

(30.82%), Net Carbohydrates: 89.24g (32.45%), Sugar: 1.05g (1.17%), Cholesterol: 265.03mg (88.34%), Sodium:

538.28mg (23.4%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 38.16g (76.31%), Selenium: 73.64µg (105.2%),

Vitamin B1: 0.95mg (63.41%), Folate: 250.21µg (62.55%), Vitamin B2: 1.03mg (60.74%), Calcium: 575.29mg

(57.53%), Phosphorus: 561.77mg (56.18%), Manganese: 0.83mg (41.26%), Iron: 6.68mg (37.09%), Vitamin B3:

6.98mg (34.89%), Zinc: 3.34mg (22.29%), Vitamin A: 965.7IU (19.31%), Vitamin B12: 1.08µg (18.06%), Vitamin B5:

1.51mg (15.12%), Magnesium: 52.89mg (13.22%), Fiber: 3.22g (12.9%), Copper: 0.23mg (11.35%), Vitamin B6: 0.2mg

(9.87%), Vitamin D: 1.34µg (8.92%), Potassium: 312.02mg (8.91%), Vitamin E: 1.25mg (8.33%), Vitamin K: 4.42µg

(4.21%)


