
Tabla Mediterranean Bistro Magical Egg
Ravioli

SIDE DISH
 

ANTIPASTI
 

STARTER
 

SNACK

Ingredients
0.1 tsp pepper  black freshly ground 

2 tablespoons butter  at room temperature 

2 cups tightly chard leaves  packed stemmed 

1.3 cups flour

1.5 teaspoons heavy whipping cream

0.5 cup parmesan  grated 

0.3 tsp poppy seeds

1 tablespoon salt

READY IN

120 min.

SERVINGS

6

CALORIES

197 kcal

https://whatsheate.com


0.3 cup whole-milk ricotta

2  eggs  whole 

Equipment
bowl

paper towels

pot

sieve

plastic wrap

stove

slotted spoon

Directions
Mix 1 1/4 cups flour, whole eggs, and cream to form dough. Turn out onto a clean surface and

knead until smooth, about 5 minutes. Cover with plastic wrap and set aside 30 minutes.

Meanwhile, bring a large pot of water to a boil. Prepare a large bowl of ice water and set it

next to the stove.

Add 1 tbsp. salt and chard leaves to pot. Cook chard until water returns to a boil and leaves

are tender, about 3 minutes. Using a slotted spoon, transfer chard leaves to ice water. (Keep

pot of hot water on stove, but turn off heat.)

Drain chard, squeeze out as much water as possible, and chop (you should have about 1/2

cup).

Mix chard with ricotta, 1/4 cup parmesan, remaining 1/4 tsp. salt, and pepper to taste. Set

aside.

Cut a 5-in.-diameter round from a piece of paper and set aside. Unwrap pasta dough, divide

into 6 pieces, and pat each piece into a 1/2-in.-thick rectangle. Working with 1 piece at a time,

set a pasta roller on the widest setting and roll piece through, dusting dough with flour as

necessary to prevent sticking. Fold piece into thirds (like a letter) and roll it through again.

Repeat folding and rolling once more for a total of three rolls on the widest setting. Repeat

with remaining 5 pieces of dough.

Set roller to next narrowest setting and roll each piece through once. Repeat with next

narrowest setting.



Cut each piece in half and roll through on each remaining setting twice, turning 90 between

rolls and trimming as necessary to fit and to keep a basically square shape, until dough

squares are thin enough to see through and measure at least 5 in. on all sides.

Using paper round as a template, cut 5-in. rounds from each dough square.

Lay 6 pasta rounds on a clean surface dusted with flour. On each round, use a small spoon to

arrange 1/6 of the chard-ricotta mixture in a circle about 3/4 in. from the edges, creating a

well in the center large enough to hold an egg yolk. Repeat with remaining 5 pasta rounds and

chard mixture. Put an egg yolk in the center of each well.

Brush edges of pasta with egg white and place a second pasta round on top of each ravioli.

Working from the center of each ravioli, gently press the top pasta round onto the filling to

make sure there are no air pockets in the ravioli. Press edges firmly together to seal.

Bring pot of water to a slow boil. With a 4- to 5-in. strainer or slotted spoon, lower ravioli one

at a time into the water (cook in batches of 2 or 3). Cook ravioli 3 minutes. Using the strainer,

transfer them to a serving plate, blotting excess water with a paper towel. Top each ravioli

with 1 tsp. butter.

Sprinkle ravioli with poppy seeds and remaining parmesan.

Serve immediately.

Nutrition Facts

 PROTEIN 17.84%
  FAT 37.62%

  CARBS 44.54%

Properties
Glycemic Index:36.83, Glycemic Load:14.54, Inflammation Score:-7, Nutrition Score:12.113912924476%

Flavonoids
Catechin: 0.18mg, Catechin: 0.18mg, Catechin: 0.18mg, Catechin: 0.18mg Kaempferol: 0.7mg, Kaempferol: 0.7mg,

Kaempferol: 0.7mg, Kaempferol: 0.7mg Myricetin: 0.37mg, Myricetin: 0.37mg, Myricetin: 0.37mg, Myricetin:

0.37mg Quercetin: 0.26mg, Quercetin: 0.26mg, Quercetin: 0.26mg, Quercetin: 0.26mg

Nutrients (% of daily need)
Calories: 197.34kcal (9.87%), Fat: 8.11g (12.48%), Saturated Fat: 4.56g (28.52%), Carbohydrates: 21.61g (7.2%), Net

Carbohydrates: 20.68g (7.52%), Sugar: 0.69g (0.77%), Cholesterol: 73.31mg (24.44%), Sodium: 1384.29mg

(60.19%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.65g (17.31%), Vitamin K: 100.3µg (95.52%), Selenium:

15.42µg (22.03%), Vitamin A: 1013.43IU (20.27%), Vitamin B1: 0.22mg (14.66%), Folate: 57.11µg (14.28%), Vitamin B2:

0.24mg (14.02%), Calcium: 137.83mg (13.78%), Phosphorus: 123.44mg (12.34%), Manganese: 0.24mg (12.17%), Iron:

1.78mg (9.87%), Vitamin B3: 1.62mg (8.12%), Magnesium: 21.56mg (5.39%), Zinc: 0.66mg (4.43%), Vitamin C: 3.61mg



(4.37%), Vitamin B5: 0.41mg (4.07%), Vitamin B12: 0.24µg (4.01%), Copper: 0.08mg (3.78%), Fiber: 0.93g (3.71%),

Vitamin E: 0.54mg (3.58%), Potassium: 105.19mg (3.01%), Vitamin B6: 0.06mg (2.84%), Vitamin D: 0.35µg (2.37%)


