
Pumpkin (or Butternut Squash) Ravioli with
Butter and Sage

Ingredients:

12 oz. pumpkin or butternut squash, seeded, peeled and cut in half
1 pinch of salt
!for the dough
3 1/8 cups all-purpose flour
1 whole egg
1 yoke
1 tablespoon extra virgin olive oil
1 pinch salt
!for the filling
12 ounces cooked pumpkin from above
7 oz. ricotta cheese
2 oz. grated parmesan
1 egg yolk
1 pinch salt
1 pinch black pepper
1 pinch nutmeg
!for the sauce
4 oz butter
10 sage leaves - chop or simply break with your hands

Directions:

!Prepare the pumpkin
Pre-heat the oven to 375 degrees



Lightly salt the pumpkin and double wrap it using aluminum foil
Place the pumpkin in the oven for 50 minutes or until is soft
!Prepare the dough
Mix all the ingredients together and knead the dough for 4 to 6 minutes or
until the dough is smooth
Wrap it in plastic wrap and let it rest for 20 minutes at room temperature
!Make the filling
Mash the pumpkin while it is still warm
Mix all ingredients together in a bowl. The filling should feel soft but not
too loose. If is too soft, you can add a little bit more parmesan.
!Make the ravioli
Cut the dough that was set aside into 4 equal parts. Leave two parts out
for the first batch and keep the other two parts covered in plastic wrap so
it does not dry while you make the first batch.
Clean off a work surface and dust it with flour
Dust a rolling pin with flour to prevent the dough from sticking. Roll out
each part of the dough until it is about 1/8 inch thick. You will have two
layers of flat pasta.
Place one flat layer in the metal part of the Ravioli Maker* and press it
with the plastic mold. The mold will create the pockets for the filling.
Add a small spoon of filling into each pocket of the ravioli. Be sensitive to
the amount of filling you are adding; too much filling will cause the ravioli
to burst when cooking.
Brush one egg yolk on one side of the second layer of the pasta so it
becomes sticky.
Place the layer with the brushed yolk facing down on top of the pasta that
contains the filling.
Press them together using a rolling pin so the layers stick together. The
Ravioli Maker will mark and cut the ravioli into individual pieces.
Flip the Ravioli Maker and gently separate each ravioli from the other,
making sure the borders are closed. By doing this carefully, you will
prevent filling from running out when ravioli is cooking.
Repeat steps 2 to 9 of this phase to make the second batch of ravioli.
!Cook the ravioli
Bring a large pot of salted water to boiling over medium heat.
Reduce heat to a gentle simmer and place the ravioli in the water.
boil for 3 or 4 minutes or until soft.
!Sauce and Plate
Place a sauté pan on medium heat.
Add butter and sage leaves to the pan and cook until the butter melts (it
starts bubbling); remove from fire.



Strain the ravioli and add it to the pan with the butter and sage, mixing
gently with a tablespoon (Do not break the ravioli).
Place the ravioli on 4 plates, sprinkle with parmesan and serve.


