Punp

Equipmenf.-

frying pan
chopping board
large saucepan
zester

mixing spoon
grater

mixing bowl
kitchen knife
pasta machine
pastry brush

citrus J'uicer

Method:

kin & Rieotto,
Ruili =

Makes 30 tastes

Ingredienfs.-

o 1/2 small (about 750g) butternut pump=
kin, peeled, seeded, cut into 3cm pieces

« 100g ricotta, crumbled

« | eqq. separated

« Pinch of ground nutmeq

« fresh pasta sheets

« 120 butter

« 1/3 cup sage leaves

o« /2 cup grafed parmesan (or vegetarian

hard cheese)

extra virgin olive oil spray

Juice and zest of | lemon

I.  Preheat oven to 180°C fan. Spread pumpkin over a lined frat:]. Sprag with oil. Roast

for 30 mins or until tender and go/den. Cool.

2. Mash the pumpkin in a bowl. Stir in the ricotta, eqq yolk, zest and nutmeg. Season.

3. Whisk eqq white in a bowl. Cut each pasta sheet to 12cm x 6em.  Place a teaspoon

of ﬁ/h’ng on half and brush the edges with eqq - Fold other half over and seal.

I, Bring a Iarge pan of water to the boil over high heat. Cook the ravioli, ifor 5-6

mins or until tender.

5. Cook the butter in a frying pan for 2 mins or until just starting to brown. Add the

sage and lemon Juice and cook for a further 30 secs. Divide the ravioli among dishes.

Drizzle with the butter mixture. Sprinlde with parmesan.






