
Homemade Fresh Ravioli (Pasta Gialla)
Yield: 4 serves | Prep: 1 hr 15 min | Cook: 10 min | Source: thestranger.online

Ravioli, singular: raviolo, are a type of 
pasta comprising a filling enveloped in 
thin pasta dough.

Ravioli are commonly square, though 
other forms are also used, including 
circular and semi-circular (mezzelune).

The word 'ravioli' means "little turnips" in 
Italian dialect, from the Italian rava 
meaning turnips, from the Latin rapa.

Ingredients

Dough: 
400 g flour
4 eggs (large)

Filling: 
250 g ricotta
½ cup basil leaves
1 lemon (freshly zested)
Sea salt (pinch)
Black pepper (pinch)

Notes

The eggs must be of the highest quality 
free range eggs you can find. In Italy, they 
have eggs specifically for making pasta 
called 'Pasta Gialla' yellow dough or yellow 
pasta. The yolks are bright orange giving 
the pasta a beautiful yellow colour.

Instructions

1. Begin with a mound of flour on a wooden board and make a well in 
the centre to form a crater. Crack the eggs into the centre, start whisking 
with a fork to combine, slowly incorporate more of the flour from the 
edge until you’re left with a thick, gooey paste.

2. When the paste is formed but too sticky to work with just a fork, use a 
dough scraper to incorporate more of the flour, almost scooping the 
edges into the centre. Using your hands press the mixture together to 
form the dough and knead for at least 10 minutes.

3. To knead, drag the dough forward with your palm, using the other 
hand to hold it steady. Pull the stretched dough back over, rotate and 
start again. Repeat the process until you have a firm, smooth 
consistency. Wrap the dough in a tea towel and set aside to rest for 
about 20 to 30 minutes at room temperature.

4. Once rested, unwrap the dough, cut in half and press it down with 
your hands to flatten. Cover the remainder with the tea towel to prevent 
it drying out.

5. Assemble your pasta machine, setting the dial to its widest. Feed the 
flattened sheet of pasta through the machine at least 3 times before 
moving onto the next setting downwards. Repeat the process making 
your way from the thickest to the thinnest setting.

6. To create the filling, place the ricotta in a bowl, and coarsely chop half 
the basil leaves and zest the lemon. Combine and incorporate all three. 
Scoop the ingredients into a piping bag with a spoon.

7. Cut your sheet in half and lay both strips adjacent. Sparingly wet the 
edges of your strip of pasta with a pastry brush or by hand. Using the 
piping bag, carefully squeeze the filling in a line down the centre of one 
of the strips about 2" or 5cm apart.

8. Place the other strip directly on top. Before finally sealing, gently press 
on the dough around the filling to eliminate all excess air. Next, very 
lightly moisten the dough with your hands and press it firmly closed.

9. Take a square ravioli or circular pastry cutter and press firmly on the 
dough around the filling. Finish with a final dusting of flour to keep your 
ravioli from sticking together.

10. Boil a large pan of generously salted water. Carefully place your 
(fresh or frozen) ravioli into the pan and cook for 3 minutes (4 if frozen). 
They will start to rise to the top by the time they’re ready.
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