
Spinach and Cheese Pillows
 Vegetarian

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1  bay leaf

8 ounces wheel brie cheese  cut into pieces ("knobs") 

2 tablespoons butter  melted 

4 tablespoons comté cheese  cut into pieces (emmentaler or gruyere can also be used) 

1.5 teaspoons cornstarch

3  eggs  at room temperature 

3 cups bulgur flour

4 ounce log goat cheese  crumbled 

READY IN

215 min.

SERVINGS

6

CALORIES

565 kcal

https://whatsheate.com


0.3 teaspoon ground nutmeg

1 cup milk

1.5 teaspoons olive oil  divided 

1 small onion  finely chopped 

12 small sprigs parsley  for garnish 

6 servings salt

8 ounce pkt spinach  dried fresh salted frozen boiling thawed steamed rinsed drained chopped 

6 servings bell pepper  white 

Equipment
bowl

paper towels

sauce pan

whisk

plastic wrap

slotted spoon

cutting board

pizza cutter

pasta machine

Directions
To make the filling for the pillows ("ravioli"), combine the spinach and goat cheese well and set

aside.

Begin the pasta dough by mounding the flour in the center of a clean room temperature work

surface like a large wooden cutting board. Create a crater in the center of the mound. Crack

the first egg into the center of the crater and add 1/2 teaspoon of the olive oil. With a fork,

gently begin to scramble the mixture within the confines of the crater, whilst integrating the

flour from the sides of the crater as you carefully beat the egg. Once the first egg is mostly

mixed in, shore up the sides of the mound again with flour, maintaining the crater shape.

Repeat the process with the 2nd egg and 1/2 teaspoon of olive oil, and again with the 3rd egg

and remaining 1/2 teaspoon of olive oil. Start kneading the dough with your palms, allowing the



warmth of your hands to impart elasticity to the dough. Knead for a count of about 400

strokes or until you feel you have created a cohesive mass. Wrap the dough in plastic wrap

and allow it to rest for about 30 minutes.

Combine the milk, onion, bay leaf, cloves, and nutmeg, if using, in a medium saucepan over

medium heat. Spoon the melted butter into a separate heat resistant bowl and gradually

whisk in the cornstarch, blending thoroughly, then whisk in the Comte cheese. When the milk

is fairly hot, pour a small amount of it into the cornstarch/cheese mixture, stirring until the

milk is thoroughly blended in. Return this to the remaining milk mixture, and simmer for 15

minutes, stirring frequently.

Remove saucepan from heat, season sauce, to taste, with white pepper, and salt if needed.

Remove and discard bay leaf and cloves. Immediately put a sheet of plastic wrap on top of

the sauce to prevent a skin from forming.

Begin making the spinach/cheese pillows. Have a bowl of water handy to moisten and seal the

dough. Divide the dough in thirds. (You will be working with 1/3 of the dough at a time -

keeping the balance wrapped in plastic wrap to prevent it from drying out.) Divide your first

third of the dough in half. Use a pasta machine to gradually roll down each of these sections,

successively reducing the setting on the machine until it's at the thinnest setting and lay on

your floured dough board. Spoon 1 teaspoon of the spinach cheese filling at 4-inch intervals

on the pasta dough, and top each with a knob of Brie cheese. Dip your fingers into the bowl of

water and moisten the area surrounding the spinach/cheese filling. Cover the filling with the

other rolled out piece of dough and press gently around the filling to seal, being careful not to

flatten the filling or tear the dough. Using a pizza cutter, begin to cut the filled dough into

ravioli squares.

Remove each ravioli to a floured surface, pressing the edges firmly as you do so. Cover the

ravioli with a towel and set aside for 2 hours. Bring a large saucepan of water to a boil, add the

ravioli and cook for 1 minute.

Remove the ravioli with a slotted spoon, drain on a paper towel, and keep warm.

Reheat the sauce.

Serve pillows with sauce spooned over and garnished with parsley.

Nutrition Facts

 PROTEIN 18.73%
  FAT 42.62%

  CARBS 38.65%

Properties



Glycemic Index:58.5, Glycemic Load:35.72, Inflammation Score:-10, Nutrition Score:31.245217323303%

Flavonoids
Apigenin: 4.31mg, Apigenin: 4.31mg, Apigenin: 4.31mg, Apigenin: 4.31mg Luteolin: 0.31mg, Luteolin: 0.31mg, Luteolin:

0.31mg, Luteolin: 0.31mg Isorhamnetin: 0.58mg, Isorhamnetin: 0.58mg, Isorhamnetin: 0.58mg, Isorhamnetin:

0.58mg Kaempferol: 2.52mg, Kaempferol: 2.52mg, Kaempferol: 2.52mg, Kaempferol: 2.52mg Myricetin: 0.43mg,

Myricetin: 0.43mg, Myricetin: 0.43mg, Myricetin: 0.43mg Quercetin: 3.87mg, Quercetin: 3.87mg, Quercetin:

3.87mg, Quercetin: 3.87mg

Nutrients (% of daily need)
Calories: 564.91kcal (28.25%), Fat: 26.68g (41.04%), Saturated Fat: 15.34g (95.87%), Carbohydrates: 54.43g

(18.14%), Net Carbohydrates: 51.1g (18.58%), Sugar: 3.28g (3.64%), Cholesterol: 154.09mg (51.36%), Sodium:

681.06mg (29.61%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 26.39g (52.77%), Vitamin K: 218.2µg

(207.81%), Vitamin A: 4528.03IU (90.56%), Folate: 231.56µg (57.89%), Selenium: 36.72µg (52.45%), Vitamin B2:

0.84mg (49.53%), Manganese: 0.92mg (45.77%), Vitamin B1: 0.61mg (40.36%), Phosphorus: 359.19mg (35.92%),

Calcium: 317.01mg (31.7%), Iron: 5.33mg (29.61%), Vitamin B3: 4.31mg (21.53%), Vitamin B12: 1.24µg (20.68%),

Vitamin C: 14.58mg (17.67%), Zinc: 2.62mg (17.45%), Magnesium: 69.52mg (17.38%), Copper: 0.33mg (16.56%),

Vitamin B6: 0.33mg (16.29%), Potassium: 470.65mg (13.45%), Fiber: 3.33g (13.33%), Vitamin B5: 1.26mg (12.59%),

Vitamin E: 1.48mg (9.85%), Vitamin D: 1.21µg (8.07%)


