BUTTERNUT SQUASH RAVIOLI IN BROWN BUTTER WITH CRISPY SAGE
PAIR WITH WAIPAPA BAY CHARDONNAY

SERVES: 4
INGREDIENTS:
7 ounces all-purpose flour (about 1 2/3 cups),
plus extra for dusting
2 eggs, plus 3 yolks, divided
1 teaspoon olive oil
4 ounces (about 1 cup) cubed butternut squash
(or pumpkin)
1/2 cup ricotta, drained of excess liquid

1/8 teaspoon nutmeg, or to taste
1 stick butter
20 sage leaves
Salt
Pepper
Grated Parmesan, optional (for garnish)

HOW TO MAKE IT:

Note: If you roll out the dough yourself, as I’ve done here, the recipe will likely yield fewer ravioli
than if you use a pasta maker to create thinner sheets. You may need to adjust the amount of filling.
Use 4 ounces of squash and 1/2 cup of ricotta if hand-rolling, or about 6 ounces of squash and 2/3 to
3/4 cup ricotta if using a pasta machine.
1. Pour the flour on a work surface. Form a well in the center of the flour, then put 2 eggs and 2 egg
yolks, oil and a generous pinch of salt in the center of the well. (Reserve 1 egg yolk for later.) Beat the
eggs and begin to incorporate the flour from the sides using a fork or your fingers.
2. Once the ingredients are mixed together well, form the dough into a ball and knead for about 10
minutes by hand or for about 4 minutes using an electric mixer fitted with a dough hook attachment.
At the end the dough should be smooth and pliable.
3. Cover ball of dough with plastic wrap and place in the refrigerator. Allow the dough to rest for at
least 1 hour to make it easier to work with.
4. Make the filling while the dough rests. Fit a pot with a steamer basket and fill it with a couple inches of
water. Add the butternut squash pieces and cover with a lid. Bring water to a boil and cook until
squash is very tender and can be easily mashed with a fork, approximately 15 to 20 minutes.
5. Transfer the squash to a bowl. Mash the pieces with a fork until smooth. Allow the squash to cool
until it is lukewarm or cooler. Mix in the ricotta and season with nutmeg, plus salt and pepper to
taste. Whisk the remaining egg yolk and combine with the mixture. Set aside.

6. Divide the pasta dough into 2 to 3 pieces. Sprinkle flour on a work surface and begin to roll out
sheets with a rolling pin until very thin. Cut into strips approximately 4 inches by 2 inches. (The pasta
might contract as it sits. You can lightly re-roll the strips to extend them.) Alternatively, use a pasta
maker to roll out the sheets.
7. Lay out the strips of pasta and spoon about a tablespoon of filling onto one half of a strip. Fold the
strip over to cover the filling and pinch closed. Use a fork to press the edges securely together. Repeat
until all of the ravioli are formed. (Alternatively, use a ravioli mold for these steps if you happen to
have one.)
8. This will yield about 20 ravioli if the dough was rolled by hand. Sprinkle the ravioli lightly with
flour to keep them from sticking together.
Bring a large pot of well-salted water to a rolling boil. Add the ravioli and boil for 2 to 3 minutes, or
until the ravioli float to the top. Transfer immediately to a colander to drain. Reserve about 1/4 cup
of pasta water.
9. Melt the stick of butter in a pan or pot large enough to hold the ravioli. Once the butter starts to
bubble, place the sage leaves in a single layer in the butter. Allow the sage leaves to fry for about a
minute or until they begin to turn dark green and crispy. Transfer the sage leaves to a plate lined with
a paper towel.
10. Allow the butter to begin to brown slightly, then add the ravioli and a little bit of pasta water to
extend the butter if desired. Toss to coat. Season to taste with salt and pepper.
11. Distribute the ravioli among 4 plates. Reserve several whole sage leaves. Lightly crumble up the
rest and sprinkle onto the plated ravioli. Garnish with the remaining whole leaves and, if desired,
season additionally with freshly ground pepper and top with a sprinkling of grated Parmesan cheese.

Recipe by Nicole Ruiz Hudson (Wine Spectator)
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