PAssionATe Foop ™

Try this with an acidic white or dry sparkling
wine to cleanse and refresh your mouth
between bites of this rich and savory dish.

A nice dry Prosecco (a refreshing Italian
sparkling white wine) would be terrific!

PUMPKIN RAVIOLIWITHSAGE FESTO

Servings: 6
l or Eaviolis:
1/% cup PcPitas -+ 1/4 cup Forgarnish

2 cups Pumplcin puree — (or one 15-ounce can Pumplcin

Purcc)

1 cup low fat ricotta cheese

4 cloves garlic — roasted

2 tcasPoon kosher salt

2 tcasPoon fresh thgmc leaves — (rcmovccl from stcm)
60 each won-ton wrappers — (rouncl)

water

TOMAKE THE RAVIOLI

l or,iagc I esto:

"2 cup pepitas

5 fresh sage leaves

2 cup gratccl Famlcsan cheese

2 cup extra virgin olive oil

0 | omake the Fi”ing, Place the PePitas in a food processor and Pu]se until Finelﬂ ground. Add the Pumpkin, ricotta

checsc, roasted gar!ic, salt and thgme and blend until smooth. Adjust salt to taste.

0 | o assemble the raviolis, work in batches }33 Placing 5 won-ton wrappers on a work surface at a time. KCCP the

remaining wrappers covered with a damP cloth to keep from c{rging out.

(o] Flacc i tab!espoon of Fi”ing on the center of each won-ton wrapper. Moisten the edges of the wrapper }33 diPPing

3ourﬁnger in water and running it along the cdges of the wrapper. Flace a second won-ton wrapperon toP of the

Fi”ing and gent13 seal the edges of the top and bottom wrappers, worl(ing to remove any excess air but kecping the

Fi”ing in the center of the "ravioli".

(o] Completc this process until you have 30 comPIeted raviolis.

TOMAKETHEFESTO

(o] Flacc PcPitas in a food Processor?itted with a metal blade. Fulsc until PePitas are Finelg ground.

(o] Add sage leaves and Farmcsan cheese. B!end until sage leaves are Finc!g choPPcd and cheese is incorPorated.



o \With food processor running, slowlg add the olive oil until pesto is well blended.
(0} Four about one-fourth of the Pesto ona serving P]attcr and sPreac{ cvcn!g. Keser\/e the remaining Pesto.

TOCOOK THERAVIOLI

(o] Bring 2 quarts of water to a boil and cook in batches of 5 at a time for 1 1,/2 to 2 minutes, or until the raviolis are

translucent and float.

0 Remove from water with a strainer and Place on serving Platter sPreac{ with Sage Pesto. Drizzle Iightla with
additional Sagc chto and gamish with gratecl FParmesan cheese and whole Pepitas.

Yield: 5 raviolis per serving

Fcr Scr\/ing (excluc{ing unknown items): 443 (alories; i 65 [Fat (32.2% calories from fat); i 6g Frotein; 59¢g Carbohgdrate;
S5g Dictarg Fiber; 22mg (Cholesterol; 735mg Sodium. Exchanges: 3 Grain(Starch); 1 | can Meat; 1 2 \/egetab!e; 2
Fat.

NOTES: These raviolis are a quick and heartg fall dish, made easy }33 using won-ton wrappers as your ravioli shell.
USing the round Ggoza shells makes for a pretty ravioli, but you can use the square wrappers as well. This reciPe is for a

main course, but is excellent as a side to roasted orgri”ed tur‘(eg.

* Fcpitas are shelled, salted Pumpkin seeds (green in colorand Iightlg salted).

0 Youwil have extra Fi”ing, which can be regrigeratcd for» c{ags, or frozen for 3 months.

(o] Kcmaining Sage Pesto is excellent drizzled over roasted turl(cg or gri”ed turkeg breasts.
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