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Pumpkin ravioli (Pasta & rice main dishes) 

 

  
Preparation  

Peel the pumpkin and remove the seeds, then cut it into small pieces and soften them
with a little water and hot oil in a saucepan. When they are cooked so as to be just
tender, crush them with a pestle to make a puree. Also crumble the amaretti biscuits
with the pestle and add to the pumpkin. Add the ‘mostarda’ and grated Parmesan,
then nutmeg. Finally add some salt to taste. Make the dough for the homemade pasta
and then pull it through a pasta maker to form long lasagne sheets. Flour a work
surface and lay out your sheets of pasta. Now place a teaspoon of the filling, or just a
bit less, in the centre of the dough every 2cm, then, with a second sheet of dough,
cover the first and with your fingers seal all round the fillings so as to remove any air
and avoid entry of water. With a pastry cutter or equivalent, cut out the ravioli shape
that you prefer (I used a circular shape), sprinkle with flour and set aside on a large,
floured dish. Cook for 5 minutes in boiling salted water and while you melt the butter in
a pan along with the sage leaves. When they are cooked serve about 8 per person and
drizzle with melted butter and sage and some nice grated parmesan.  

Tips  

If you don’t want to cook the pumpkin in a saucepan, you can use the oven. All you
have to do is turn on the oven to 180°C and place the slices of pumpkin, well
separated from each other, on some baking parchment. In three quarters of an hour,
the flesh will be perfectly cooked.  

Trivia  

The Italian name for pumpkin ‘zucca’ comes from the Latin "cocutia", which evolved
into "cocuzza, cocuzzae", and from there to ‘zucca’. Pumpkin is rich in vitamins and
minerals, but has very little salt. That's why it is a saying in Italy "to have salt in your
pumpkin", meaning to have plenty of good sense.  

Information  

Preparation 120 minutes
Total Time 5 minutes
Serves X Serves 3 persons
Level of difficulty  Difficult

   
Ingredients  

Squash 300 grams

Amaretti 30 grams

Mostarda (1 teaspoon of mostarda)

Parmesan 50 grams

Salt
Nutmeg
Egg pasta dough 200 grams ((following
our basic recipe))

Sage
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