sl

Hairy

Bolton

S 8 Food & Drink
Festival 2011

boltonfoodanddrinkfestival.com

Friday 26 to
Monday 29 August

Ricotta ravioli with pangrattato

This veggie pasta dish, topped with herby fried breadcrumbs, is a great way of using
leftover pasta dough.

Ingredients

For the ravioli

'00' flour, for dusting

200g ready-made pasta dough

150g ricotta

Handful chopped mixed fresh herbs i.e. basil, parsley, thyme
75g freshly grated parmesan

Pinch of freshly grated nutmeg

Sea salt and freshly ground black pepper

4 small free range eggs, separated

For the pangrattato

Dash of olive oil

Large handful of fresh breadcrumbs

2 garlic cloves, finely chopped

1/2 lemon, zest only

2 tablespoons of finely chopped fresh flatleaf parsley

For the brown butter

759 butter

1/2 lemon, zest only

Squeeze of lemon juice

Sea salt and freshly ground black pepper
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Ingredients
For the ravioli
'00' flour, for dusting
200g ready-made pasta dough
150g ricotta
Handful chopped mixed fresh herbs i.e. basil, parsley, thyme
75g freshly grated parmesan
Pinch of freshly grated nutmeg
Sea salt and freshly ground black pepper
4 small free range eggs, separated
 
For the pangrattato
Dash of olive oil
Large handful of fresh breadcrumbs
2 garlic cloves, finely chopped
1/2 lemon, zest only
2 tablespoons of finely chopped fresh flatleaf parsley
 
For the brown butter
75g butter
1/2 lemon, zest only
Squeeze of lemon juice
Sea salt and freshly ground black pepper
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