
Sausage and Ricotta Ravioli with Pesto Sauce

SIDE DISH
 

LUNCH
 

MAIN COURSE
 

MAIN DISH

Ingredients
1 dash balsamic vinegar

1 teaspoon ground pepper

1  eggs  beaten 

2 cups basil  fresh chopped 

2 cloves garlic

17.5 ounce ground sausage  italian 

0.3 cup olive oil extra virgin  extra-virgin as needed 

1 tablespoon paprika

0.3 cup pinenuts

READY IN

70 min.

SERVINGS

6

CALORIES

844 kcal

https://whatsheate.com


2.5 cups ricotta cheese

6 servings salt and pepper  to taste 

1 large onion  white quartered 

16 ounce wonton wrappers

Equipment
food processor

bowl

frying pan

baking sheet

pot

colander

Directions
Place onion and 3 cloves of garlic in a food processor. Process while drizzling in 1/4 cup of

olive olive, until smooth. Set aside.

Heat a large skillet over medium-high heat and stir in the sausage. Cook and stir until the

sausage is crumbly, evenly browned, and no longer pink, about 10 minutes.

Drain and discard any excess grease. Stir in onion mixture, reduce heat to medium, and cook,

stirring occasionally, for 5 minutes.

Remove from heat.

Pour mixture into the food processor along with the ricotta cheese. Process until smooth,

streaming more olive oil as necessary. Stir in paprika and cayenne, and season with salt and

pepper to taste.

Spoon about 1 tablespoon full of the sausage mixture onto the center of one wonton wrapper.

Brush the edges of the wrapper with the egg, then fold the wrapper into a triangle, sealing the

edges tightly.

Place ravioli on a baking sheet sprayed with cooking spray. Repeat until all the wonton

wrappers have been filled. Cover and refrigerate the ravioli until ready to cook.

Meanwhile, place the basil and pine nuts in a clean food processor. Pulse 4 or 5 times, then

add 2 garlic cloves. Pulse 2 or 3 more times, then process until smooth while slowly adding in



5 tablespoons of olive oil. Stir in the balsamic vinegar, and season to taste with salt and

pepper.

Fill a large pot with lightly salted water and bring to a rolling boil. Once the water is boiling, stir

in the ravioli. Cook uncovered, stirring occasionally, until the ravioli float to the top and the

filling is hot, 3 to 4 minutes.

Drain well in a colander set in the sink.

Place ravioli in a large bowl and toss with 4 to 5 tablespoons of pesto.

Nutrition Facts

 PROTEIN 15.93%
  FAT 59.31%

  CARBS 24.76%

Properties
Glycemic Index:46.5, Glycemic Load:1.75, Inflammation Score:-8, Nutrition Score:28.65739122681%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.02mg, Luteolin: 0.02mg,

Luteolin: 0.02mg, Luteolin: 0.02mg Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg,

Isorhamnetin: 1.25mg Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg Myricetin:

0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 5.09mg, Quercetin: 5.09mg,

Quercetin: 5.09mg, Quercetin: 5.09mg

Nutrients (% of daily need)
Calories: 844.23kcal (42.21%), Fat: 55.57g (85.49%), Saturated Fat: 19.98g (124.87%), Carbohydrates: 52.21g

(17.4%), Net Carbohydrates: 49.5g (18%), Sugar: 1.85g (2.05%), Cholesterol: 149.63mg (49.88%), Sodium:

1330.62mg (57.85%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 33.57g (67.15%), Selenium: 59.51µg

(85.01%), Manganese: 1.37mg (68.27%), Vitamin B1: 0.93mg (61.79%), Vitamin K: 45.14µg (42.99%), Phosphorus:

417.49mg (41.75%), Vitamin B2: 0.71mg (41.65%), Vitamin B3: 7.48mg (37.42%), Vitamin A: 1648.11IU (32.96%),

Calcium: 294.76mg (29.48%), Iron: 5.1mg (28.34%), Zinc: 3.97mg (26.48%), Folate: 101.17µg (25.29%), Vitamin B6:

0.42mg (21.13%), Vitamin B12: 1.18µg (19.74%), Vitamin E: 2.7mg (17.97%), Copper: 0.36mg (17.83%), Magnesium:

68.25mg (17.06%), Potassium: 532.32mg (15.21%), Fiber: 2.71g (10.84%), Vitamin B5: 0.88mg (8.79%), Vitamin C:

5.58mg (6.76%), Vitamin D: 0.35µg (2.36%)


