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Nutella ravioli (Desserts) 

 

  
Preparation  

Prepare the dough: sift the flour with the cocoa, salt and sugar into a large bowl or onto
a wooden chopping board. Make a well in the centre of the flour and add the eggs and
the oil. Mix together with your hands, kneading until the dough is smooth. Cover and
leave to stand for at least 30 minutes. Prepare the filling by mixing the mascarpone
with the Nutella. Halve the chocolate dough and wrap one half in cling film. Roll out the
other half into thin rectangles on a lightly floured surface or use a machine for making
fresh pasta. Cover with a clean cloth and repeat the process with the other dough half.
On one strip of dough, place small amounts of the Nutella filling at intervals of 4 cm.
Brush some beaten egg onto the dough in the spaces between the fillings. Using a
rolling pin, place another dough-rectangle without fillings on top of the dough with the
filling. Press down gently on the spaces between the filling, pushing out any air. Cut out
the Nutella-filled ravioli using a circular pastry cutter. Place them on a floured cloth and
allow them to dry for an hour before cooking. Bring some water to a boil in a saucepan.
Add the ravioli a little at a time, stirring to prevent them sticking together (or by adding a
few drops of oil to water). Cook for 3-5 minutes, drain them with a slotted spoon and
serve with a dash of fresh cream and some grated white chocolate.  

Tips  

Do you want to get the best out of these Nutella ravioli? Accompany them with a very
sweet wine, such as a Malvasia.  

Trivia  

Ravioli with Nutella is considered to be a specialty of Carnival in many parts of Italy.  

Information  

Preparation 40 minutes
Total Time 3 minutes
Serves X Serves 6 persons
Level of difficulty  Difficult

   
Ingredients  

Italian 00 flour 175 grams

Cocoa 50 grams (Ground)

Salt
Icing sugar 30 grams

Eggs 2 units (Large)

Extra virgin olive oil 15 millilitres

Mascarpone 350 grams

Nutella 175 grams
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