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Pumpkin Ricotta Ravioli

Name of dish: Pumpkin Ricotta Ravioli
Cooking method: Baking Preparation Time: 30 mins
Number of portions: 2 Cooking Time: 3-4 mins
Ingredients Method
Item Amount
Pumpkin, Peeled And Chopped 550g 1  Preheat oven to 220°C (425°F).
Tablespoon Olive Oil 1 thsp 2 Elaa;::rpumpkm on a baking tray lined with non-stick baking
Ricotta 2509 3 Sprinkle with oil and bake for 20-25 minutes or until golden.
Finely Grated Parmesan Y Cup 4 gg;;t;l:e the ricotta, parmesan, oregano, parsley, salt and
Place 2 teaspoons of the ricotta mixture and 2 pieces of pumpkin
Oregano Leaves, Roughly Chopped 1 tbsp 5 on half the wontons.
Parsley Leaves, Roughly Chopped 1 thsp 6 Brush the wonton edges with water and top with remaining

wontons. Press the edges to seal.
To make the brown butter sauce, cook the butter and oregano in
Sea Salt And Cracked Black Pepper 7 a saucepan over low heat until butter is lightly browned and
oregano is crisp.
Cook the ravioli in a large saucepan of boiling salted water for 3-
Wonton Wrappers 20 8 4 minutes or until al dente. Drain and serve with remaining
pumpkin, brown butter sauce and extra parmesan.

Brown Butter Sauce

Butter 50g


http://www.lifestylefood.com.au/glossary/olive/
http://www.lifestylefood.com.au/glossary/pepper/
http://www.lifestylefood.com.au/glossary/wonton/
http://www.lifestylefood.com.au/glossary/butter/

