
Ravioli
Serves 4 – 6 

Pasta dough

REQUIREMENTS:

• Wooden Pasta Board (or an 
old dinner table)

• Pasta Cutter/ Ravioli Cutter 
or use the tines of the fork

INGREDIENTS

• 400 gms of Plain Flour 
• 4 Eggs
• A little water

NB:  Nonna’s measurements 
roughly measure to 1 egg for 
every 100 grams of flour or 
alternatively 1 egg per person.

METHOD

• Spoon out the flour of the pasta on the board.

• Create a valley within the flour. 

• Whisk the eggs in a bowl and then pour in the valley of the flour.

• Add a little water and stir.

• With a fork begin combining the eggs with the flour, working 
your way, outside then in.

• Add a little more water if the pasta is too dry and the flour does 
not come together.

• Once the flour and the eggs have been combined, begin 
kneading the dough, slowly, carefully and smoothly for about 
half an hour or until the dough does not stick to the board. The 
dough must appear yellow, and should have a soft, smooth 
consistency (but not too sticky) once kneaded.

• Add a little more flour if the dough is wet, or a little more water if 
the dough is dry.

• Form the dough into a ball, cover with a bowl and allow to rest 
for at least half an hour.
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• Whilst the pasta rests, it is time to make filling and get the sugo 
going.

• When ready to transform the dough, fix the manual pasta 
machine to the board.

• Dust the board with flour, so that the pasta sheets do not stick 
to the board.

• Cut the dough into fist sized pieces, press flat, and then begin 
passing through the pasta machine. 

• Fold the piece of dough over a couple of times and pass 
through the first setting a couple of times, before reducing to a 
smaller number.

• Nadia passed the dough through about 3 settings, until she felt 
the sheets were thin enough.

• Once ready, dollop the spinach and ricotta filling with a soup 
spoon on one side of the pasta sheet, allowing a couple of 
centimeters of space in between.

• Fold over with the filling until the pods are formed and then with 
a pasta/ravioli cutter or fork tines cut/press around the edge to 
seal the filling.

• Once all the ravioli has been sectioned out from the pasta 
sheets, fill a large pot of water and bring to the boil. Add the 
ravioli and with a low flame simmer the ravioli for 10 minutes or 
until cooked al dente. The ravioli usually float on top. It’s always 
best to try one, to see if the pasta is cooked before draining.

Filling

INGREDIENTS

• About 500 grams of ricotta
• 1 bunch of spinach
• Salt to taste
• Pepper to taste

• 1 large bunch of parsley 
from the garden
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METHOD

• Finely chop the parsley.

• If including spinach, wash, boil and squeeze water out well and 
then chop finely.

• Strain the ricotta into a stainless steel bowl, then add egg, salt, 
pepper and parsley. 

• Mix all ingredients well with a bent fork from your Nonna’s 
kitchen in the garage, until all the ingredients have been com-
bined right through to form a thick paste ready to spoon on the 
pasta dough.

Nicolao’s Sugo di Pomodoro 

INGREDIENTS

• Tomatoes from the garden
• 2 carrots
• 1 onion
• 2 celery stalks

• Olive oil as required
• A bunch of parsley from the 

garden
• Salt and pepper to taste

METHOD

• Finely dice the onions, chop carrots and celery stalks.

• Finely chop the parsley.

• Remove skins from tomatoes by quickly placing them in boiling 
water, then remove skins using a knife. Par boil tomatoes until 
soft and then quarter.

• Drizzle olive oil in a large fry pan. 

• Sautee onion, carrots and celery until golden. 

• Add the tomatoes, and parsley. Simmer on a high flame until 
the sauce reduces and the vegetables are soft. If the sauce 
reduces but it is not cooked enough, add some warm water 
and continue to cook. Serve over the ravioli.

NB:  Nonna Christina’s recipe doesn’t have salt
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