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Boston Medical Center

Nutrition Resource Center

Preventative Food Pantry:  (617) 414-3834 or (617) 414-5263

Food Demonstration Kitchen:  (617) 414-3840 or www.bmc.org 
Homemade Ravioli or Tortellini
Makes about 24 ravioli or 48 tortellini (6 servings)
Ingredients:

1 ½ cups part-skim ricotta cheese

¼ cup parmesan cheese

1 egg

1 tablespoon chopped fresh parsley (optional)
¼ teaspoon salt

1 prepared recipe Homemade Whole Wheat Pasta 
Egg wash – 1 egg combined with with 1 teaspoon water

Directions:

1. In a bowl, combine ricotta cheese, parmesan, egg, parsley, salt.  Refrigerated until read to assemble.  

2. FOR RAVIOL AND TORTELINNI:  Roll out the dough using a pasta machine or rolling pin to 1/8-inch thickness (# 4 on pasta machine) into strips about 4 inches wide and 16 inches long.  Place on floured surface.  
a. FOR RAVIOLI:  Brush the top half surface with egg wash.  Then place 1½ tablespoon mounds of filling 1-1/2 to 2-inches apart down the center of the dough. Fold the other half over the filling like a blanket.  Gently press out air pockets around each mound of filling to seal. Use a sharp knife or ravioli cutter to cut each pillow into squares. Place the raviolis on a sheet pan dusted with flour to dry while assembling the rest.
b. FOR TORTELINI:  Using a 2-inch round cookie cutter or cup, cut out rounds. (You can re-roll remaining pasta for a new strip).   Brush egg wash around the top half of each round.  Add about ½ teaspoon of filling.  Fold pasta over round and press down to seal.  Then to form into the tortellini shape, take one piece of tortellini and start wrapping it around your index finger.  After you have wrapped one corner around dab on a little water then wrap the other corner around and press it into the first corner.  Then take the top edge and fold it down.  Then pull it off your finger.  Place on a sheet pan dusted with flour to dry while assembling the rest

3. Add the ravioli or tortellini to a large pot of boiling water and cook for about 4 minutes, they will float when done.  

4. Serve with your favorite sauce.

Recipe Note:  Completed ravioli and tortellini can be refrigerated for a few hours before cooking.  They can also be frozen by placing them on a cookie sheet and freezing until firm and then storing in a plastic bag for 2-3 months.  Cook frozen ravioli 7-8 minutes.
Nutritional Information per serving:  Calories: 369;  Carbohydrates: 52g;Total Fat: 7g; Cholesterol: 108mg; Saturated Fat: 2g;Dietary Fiber: 6g; Protein: 22g;  Sodium: 369mg

