
 

Ravioli alla boscaiola

INGREDIENTS
Filling: 

5 artichoke hearts 
30g of pancetta 
130g of Italian sausage 
1 onion 
Laurel 
Sage 
Thyme 
3 anchovy fillets 
120g of ricotta 
Grated parmesan 
2 egg yolks 
Salt and pepper

Wine pairing suggestions

Lagrein, Kornell

Preparation
Prepare the pasta by mixing flour with egg, wine, egg a pinch of salt and tepid water, into a
workable ball of dough. Place in a bowl and refrigerate. Next fry the cubed pancetta in some butter
with the diced onion, anchovy fillets and garlic clove. After a few minutes when the onions have
softened add the chopped sausage, the herbs and the sliced artichoke hearts. At the end of the
cooking process take out the laurel leaves and clove of garlic. Then add the ricotta, grated
parmesan and two beaten egg yolks. Mix all the ingredients through thoroughly and you should end
up with a nice manageable filling paste. Take your pasta dough out of the fridge and roll two thin
sheets. On one sheet place equal portions of the filling and make sure they are evenly spaced.
Then lay your second sheet of pasta on top and press the two pasta sheets together gently around
each of the fillings. Then cut round the individual portions to create square raviolis. Then all you
have to do, is drop them into a pan of salted boiling water and they will cook in 60 seconds. Drain
them and serve with the sauce of your choice.

For more Italian recipes visit   www.italyabroad.com

https://www.italyabroad.com//wine/red-wines/lagrein-kornell
https://www.italyabroad.com/
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