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Spinach and Four Cheese Ravioli
Tomato Basil Reduction
Filling:


1 (15 oz.) container ricotta cheese
8 oz. Fontanilla, shredded
8 oz. Asiago, shredded
½ cup freshly grated Parmesan
2 cups fresh spinach, finely chopped 

2 Tbsp parsley, chopped

2 Tbsp fresh Italian Herbs, chopped

1 whole egg 

1 egg yolk (reserve egg white)
Chef John’s Signature Seasoning to taste

Preparation:

1. To make filling, combine all cheeses, fresh spinach, parsley, herbs, Chef Johns Signature Seasoning, and 1 egg plus 1 egg yolk in a bowl and stir until smooth.
2. To fill ravioli, spoon a heaping tablespoon of filling in center of each pasta sheet.  Lightly beat egg white with 1 Tbsp water.  Using a small pastry brush, moisten edges of ravioli with beaten egg wash.

3. Top each ravioli with another pasta sheet and seal edges together; press out any air bubbles.

4. Bring a large pot of water to a boil and drop in filled raviolis.  Cook 2 to 3 minutes or until tender.

Tomato Basil Reduction

Ingredients:


¼ cup olive oil
1 clove garlic
4 ripe tomatoes, chopped
8 fresh basil leaves, chopped

½ cup white wine
½ cup heavy cream
¼ cup fresh grated parmesan cheese
Chef John’s Signature Seasoning to taste

Preparation:
1. In a saucepan, heat oil over medium heat.  Sauté garlic for about 2 minutes, or just until it begins to color a bit.

2. Add tomatoes and basil, deglaze pan with white wine.

3. Bring to a simmer, and let sauce reduce for about 12 minutes.  Using an immersion blender, puree ingredients together.

4. Add heavy cream and stir in parmesan cheese until it melts and season with Chef John’s Signature Seasoning to taste.

