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Groups of 4
DAY ONE: 
Ingredients: (Basic Pasta Dough)
250 
mL 

All-Purpose Flour
½ 
mL

Salt

1 


Egg, beaten

30 
mL 

Water

Instructions:
1. Combine flour and salt into large bowl; make well in centre. Add beaten egg and water to well.

2. Using a fork and starting from inside edge and working around well, gradually incorporate flour into wet mixture until soft dough forms. Scoop up remaining dry bits around the outside edge and try and knead into dough. 
3. Discard any bits of dough that remain after the first minute of kneading
4. Scrape surface, then continue to knead on cleaned surface for 10 minutes so dough becomes smooth and elastic. 
5. Cover with plastic wrap; wrap and place in fridge overnight.
Ingredients: (Spinach Ricotta Filling)
30mL   Parmesan

10mL   Italian parsley

1/2
   egg

1/4
  pkg.frozen spinach,    

               drained

50 mL ricotta cheese

60mL   grated mozzarella cheese

pinch   salt 
pinch   pepper

Instructions

1. Combine parmesan, parsley, egg, spinach, ricotta, mozzarella, salt, and pepper in a bowl.


Day 2: 
Using the Hand Machine

1. Divide dough into 2 equal portions. 

2. Flatten the pasta dough to about ½” thick.

3. Set the pasta machine to setting 1. Turn the handle and pass the 
dough through the rollers.

4. Fold the dough in half lengthwise and send through the rollers 2 more 

times(If it starts to tear it may be too sticky. Try dusting the dough with flour)
5. Move the setting to number 2, and pass through the rollers 3 times. It 
should become slightly more narrow and will lengthen. 

6. Repeat step 5 for settings 3, 4 and 5.
7. Place sheet of pasta on a lightly floured surface (Note: the other half will 
be used for the top section) 
8. Repeat with the other half of your dough until you have identical sized 
sheets
Ingredients: (Egg Wash)

   1/2
   Egg

15mL
   Water

9.
Drop filling into small piles in the center of the pasta sheet. To create 
beautiful ravioli, the filling should be shaped into a uniform size and the 
filling 
should be spaced far enough apart so that each dumpling has a 
clear 
border
10.
In a small custard cup, gently whisk together the egg and water to create 
an egg wash to seal the two sheets of pasta together. Using a pastry 
brush, lightly spread the egg wash on the bottom section of pasta dough.
11. 
Gently lay the top sheet of pasta over the layer covered with filling. Make 
sure that the two sheets match up evenly. Work out any air bubbles by 
gently but firmly pushing the air from the edge of the filling to the edge of 
the pasta with your fingers. Continue pushing the air out until there is no 
more air trapped in the ravioli. (Trapped air will expand during cooking and 
can cause the ravioli to burst.)
12. 
Using a sharp knife, or cookie cutter, cut the ravioli into individual pieces.

13.
To make indentations around the edges, use a fork to crimp the edges.
14. 
Cover with plastic wrap and refrigerate.

Day 3:

Ingredients: (7-minute rose sauce)

150mL   Crushed tomatoes
7.5mL    butter

    1 
    garlic cloves, minced

2.5mL   dried thyme, leaves or ground

0.5mL   black pepper

40mL    heavy cream

40mL   grated Parmesan cheese

5mL     sugar (or to taste)

Instructions:

1. Bring a large pot of water to boil (high heat) with lid on. Season water with 2mL salt.

2. Carefully add prepared ravioli and continue to boil, with lid off, 6-8 minutes.
3. When pasta is cooked to al dente, drain in colander.

While pasta is boiling, prepare sauce.
4. Melt the butter over medium heat in a small sauce pot. 
5. Add the garlic and cook for about 2 minutes. Don’t let it brown or the sauce will be bitter. You’re just cooking the garlic through to remove the raw bite of it and infuse the butter. 
6. Add the thyme and black pepper and stir.
7. Add the tomatoes and heavy cream. Heat through, and then add the cheese. Stir to combine. Taste and add sugar and salt as needed.
8. Spoon prepared sauce over cooked ravioli.  Sprinkle with Parmesan and parsley.
