



   Ravioli Fatti in Casa Ripieni alla Ricotta

Homemade Ravioli with Ricotta Cheese Filling
For the filling (Per il ripieno):

1 cup of ricotta cheese well drained 


salt

1 egg







½ cup of parmigiano cheese



1 lemon zest
In a large bowl combine all ingredients. Mix until well incorporated. Refrigerate.
For the dough (Per l’impasto):

4 cups of all-purpose or pasta flour (type 00), plus extra for dusting

4 eggs, beaten, plus 2 eggs beaten for egg wash 




a pinch of salt

½ cup of water

Put the flour and the salt in a bowl. Make a well in the center and add the eggs. With your hands, mix the flour with the eggs until you form a soft dough. If the dough gets sticky, add a few tablespoons of water, or of flour. Knead the dough on a floured work surface for 8-10 minutes until it is smooth and elastic. Cover with plastic wrap, or kitchen cloth and let it rest for 20 minutes. Flatten the dough thin and long with a rolling pin. On one side of the dough add 1 teaspoon of the ricotta filling ½ to 1-inch distance from each other. Wet around the filling with the egg wash. Fold the unfilled half over the filling. With your fingers, gently press out air pockets around each ball of filling and form a seal. Check to make sure the edges are well sealed, otherwise the ravioli will come apart while cooking. With a knife or a cookie cutter, cut the ravioli in the shapes desired.   Serves 4
       Vocabulary  =  Vocabolario
Ingredients/Ingredienti
filling: il ripieno






ricotta cheese: il formaggio di ricotta

egg/4 eggs: un uovo, quattro uova 



parmigiano cheese: parmigiano

a pinch of salt: un pizzico di sale



a lemon zest: un limone grattugiato
flour: la farina

water: l’acqua

Utensils/Utensili

1 cup/4 cups/ ½ cup: una tazza/quattro tazze/mezza tazza
   bowl: la ciotola
plastic wrap: la pellicola per alimenti



   fingers: le dita

kitchen cloth: il panno da cucina




   rolling pin: il matterello



cookie cutter: la formina per biscotti



   shape: forma
