School: Champlain Valley Union High School
Team: The Llinis
Recipe: Sweet Potato Tortellinis with Miso Butter Sauce


List of Ingredients

Pasta dough
240 g flour - 
2 whole eggs - 
4 egg yolks
3-4 tbsp cold water if needed
½ tsp salt



Filling
2 medium sweet potatoes - 
2 tsp maple syrup - 
1 tsp salt
1 tsp pepper


Sauce
7oz shitake mushrooms - 
2 sprigs of rosemary
5 leaves of sage
3 cloves of garlic - 
2 sticks of butter - 
3 tbsp of miso
⅔ of a bunch of kale
⅓ cup toasted pumpkin seeds (1/2 tsp oil + pinch of salt)

Recipe Instructions

Steps 
Bring ½ gallon of water, 2 tbsp salt and your diced potatoes to a boil. Then lower heat to medium and cook for about 7 minutes. Finally, strain water and let it cool.
Meanwhile measure and stir the flour and salt into a bowl, create a well in the center and add the eggs. Mix it all together and use your hands if necessary until it becomes a smooth elasticity texture. Cover with a towel and let sit for a minimum of 20 minutes or until it becomes soft enough to stretch and flatten through the pasta machine. 
While you are waiting, whip your softened butter and miso paste together until it is fully combined and smooth. Cover and refrigerate until ready.
Now dice your mushrooms and kale and mince your rosemary, sage and garlic.
Take your rested dough
