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PUMPKIN RAVIOLIWITHSAGE FESTO

This reciPe originall9 aPPearecl in ] ABLT Magazine’s inaugural issue in 2006

Servings: 6
FFor Raviolis: = A teaspoon fresh thgme leaves -
= /3 cup Pepitas —+ 1/4 cup for (removed from stem)
gamish " 40 cach won-ton wrappers -~ (round)
=2 cups Pumpkin puree -~ (or one 15~ = water
ounce can Pumpkin Puree) For ﬁagc Pesto:
" lcup low fat ricotta cheese " lacup PePitas
= 4 c]oves garlic — roastecl = 5 Fresh sage leaves
= A teasPoon kosher salt = A cup gratecl Farmesaﬂ cheese

LIRS cup extra virgin olive oil

TOMAKE THE RAVIOLI

0 | omakethe Fi”ingj Place the Pepitas in a food processor and Pulse until Finelg grouncl. Add the
PumPkin, ricotta cheese, roasted garlic, salt and ’clﬁgme and blend until smooth. Acljus’c salt to taste.

0 ] oassemble the raviolis, work in batches 139 Placing 5 won-ton wrappers on a work surface at a time.

KCCP the remaining wrappers covered with a damP cloth to keep from drging out.

0 [lacei tablespoon of Fi“ing on the center of each won-ton wrapper. Moisten the eclges of the wrapper
}33 cliPPing Hourmcinger in water and ru nning it a]ong the eclges of the wrapper. Flace a second won-ton
wrapper on top of the Fi”ing and gently seal the eciges of the top and bottom wrappers, wor‘dng to remove
any excess air but l(eeping the Fi”ing in the center of the "ravioli.

o ComPlete this process until you have 30 completed raviolis.
TOMAKE THEFESTO
0o F[lace PePitas ina food Processormcittecl with a metal blade. Fulse until Pepitas are Finelg grouncl.

o Add sage leaves and Parmesan cheese. Plend until sage lcaves are Finelg choPPecl and cheese is

incorPoratecl.
o \Withfood processor running, slow]9 add the olive oil until pesto is well blended.

0 Fouraboutone-fourth of the pesto on a serving P]at’cer and sPreacl evenlg‘ Reserve the remaining pesto.
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TOCOOK THERAVIOLI

(0] Bring 2 quarts of water to a boil and cook in batches of 5 at a time for 1 1,/2 to 2 minutes, or until the

raviolis are translucent and float.

0 Remove from water with a strainer and Place on serving Platter sPreacl with Sage Pesto. Drizzle lightlg
with additional Sage Pesto and garnish with gratecl FParmesan cheese and whole PePitas‘

Yield: 5 raviolis per serving

Fcr Scr\/ing (excluc{ing unknown items): 443 (alories; 1 65 [Fat (32.2% calories from fat); i 6g Frotein; 59¢g Carbohgdrate;
S5g Dictarg Fiber; 22mg (Cholesterol; 735mg Sodium. Exchanges: 3 Grain(Starch); 1 | ecan Meat; 1 2 \/egetab!e; 2
Fat.

NOTES: These raviolis are a quick and heartg fall dish, made easy }33 using won-ton wrappers as your ravioli shell.
USing the round Ggoza shells makes for pretty ravioli, but you can use the square wrappers as well. This reciPe is for a main

course, but is excellent as a side to roasted or gri“ec{ turi(cg.

* Fcpitas are shelled, salted Pumpkin seeds (green in colorand Iightlg salted). Theg can be found in the Produce
c{cpartmcnt at your local Giant Eagle under the ]:_arth Treats brand }33 Snax & Nut Compang of Fittsburgh, FA 15222

0 Youwil have extra Fi”ing, which can be regrigeratcd for» c{ags, or frozen for » months.

0} Kcmaining Sage Pesto is excellent drizzled over roasted turl(cg orgri”ed turkeg breasts.
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