
Swiss Chard and Ricotta Ravioli
I discovered this recipe when I had a good supply of swiss chard and sage in the garden and a vegetarian friend
was coming to dinner.  It is inspired by the godmother of Italian cooking, Marcella Hazan and her book, Essentials
of Classic Italian Cooking.  It takes some effort to roll out the dough, but the freshness of all the ingredients makes
it so worth it.  You are shocked at how good this dish is when you taste it.  Bellisimo!

1 Pasta Dough recipe made with ¼ semolina
flour

2 pounds Swiss chard, destalked and chopped
¼ cup chopped onion
1 cup ricotta cheese
2 Tbs olive oil
1 egg yolk

⅔ cup parmesan cheese
⅛ tsp nutmeg
¼ cup butter
10 sage leaves
2 Tbs freshly grated Parmesan cheese

1 Destalk the swiss chard, wash and chop the leaves.  Save the large white stalks for another use. Place swiss
chard leaves in a pot and add a pinch of salt.  Cook over medium heat until leaves are tender, about 10
minutes. Drain any liquid from the chard.

2 While swiss chard is cooking, cook onion and olive oil in a skillet until translucent. Add cooked chard to skillet
and cook 2-3 minutes or until liquid evaporates.

3 Combine swiss chard mixture, ricotta, egg yolk, parmesan and nutmeg in a bowl.
4 Place rolled out pasta dough onto counter. Fold and cut in half on short side, so you have two equally sized

pieces of dough.  Brush with water and place a teaspoonful of swiss chard mixture onto pasta dough two
across, leaving two inches of space between the mounds.   Place remaining half of dough on top of it and
beginning at center, squeeze out any air, as you seal the mounds into ravioli shapes.  Cut with zigzag cutter
into squares.  Flour each ravioli and place on parchment or wax paper, so they won't stick together.

5 When sauce is ready, add raviolis to boiling water.  Cook only a minute until they float to the top.  Lift out with
skimmer and drain.

Butter-Sage Sauce
1 Chop sage leaves coarsely. Set aside
2 Place butter into skillet and turn heat to medium.  Watch it melt and then begin to brown.  As soon as it begins

to brown, add chopped sage.   It will sizzle.  Remove from heat and when ready drizzle over raviolis.  Then
grate parmesan cheese over the top.  Yum!

Servings: 6
Preparation Time: 45 minutes
Cooking Time: 5 minutes
Total Time: 50 minutes

Nutrition Facts
Nutrition (per serving): 260 calories, 177 calories from fat, 20.1g total fat, 78.4mg cholesterol, 571.5mg sodium,
656mg potassium, 9.1g carbohydrates, 2.5g fiber, 2.2g sugar, 12.9g protein.

Source
Author: Patricia K. Rose, Inspired by Marcella Hazan's Essentials fo Classic Italian
Cooking
Source: 2009
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