School: MAUSD ELP (Mount Abe)
Team: Bald Eagles
Recipe: Three Cheese Ravioli with Oven Roasted Tomato Sauce


List of Ingredients
Tomato Sauce Ingredients

5 Pounds Roma Tomatoes
3 Medium Yellow Onions
2 Heads of Garlic
4 Whole Basil Stems with Leaves
½ Cup Olive Oil
3Tablespoons Kosher Salt

Pasta Dough Ingredients

3 ½ Cups All Purpose Flour Plus Extra for Dusting
4 Eggs
9+/- Tablespoons Water
½ Teaspoon Salt

Three Cheese Ravioli Filling

32 ounces Ricotta Cheese
8 ounce Ball Fresh Mozzarella
8 ounce wedge of Parmesan cheese
1 Large Lemon
½ Cup Basil Chiffonade

Garnish Ingredients

1 cup shredded Parmesan
¾ cup small basil leaves and tops


Recipe Instructions
Tomato Sauce Directions

Remove stem end of all tomatoes
Slice tomatoes lengthwise into 4 pieces
Slice each piece of tomato in half
Cut both ends off the onions and cut in half lengthwise
Peel dry skin off onions
Cut each half of onion into 4 pieces lengthwise
Cut each of the pieces of onion in half
Peel all cloves on both heads of garlic
Add all prepared ingredients, basil, olive oil and salt and mix to coat
Spread all ingredients on a full sheet pan lined with parchment paper
Roast in oven for 25-30 minutes until slightly charred
Remove from oven let cool slightly and add to a saucepan use an immersion blender to reduce to a chunky sauce
Place over a low flame to simmer until ready to serve


Pasta Dough Directions

Add all ingredients except 4 tablespoons of water to the bowl of the stand mixer
Attach flat beater and mix for 2-4 minutes on speed 2 adding water in 1 tablespoon increments if dough is too dry until hydrated 
Remove flat beater and attach dough hook and kneed on speed 2 for another 2-4 minutes
Remove dough to a floured surface and kneed by hand for 2 minutes
Wrap dough in plastic wrap and let rest for 10 minutes
Attach pasta roller attachment 
Cut dough into four equal sections and dust with flour
On setting 1 and speed 2 run dough through attachment
Fold in half and run through again repeating 1 to 2 times
If dough is uneven at the ends fold the end to make a straight edge
Change setting to 2 and run dough through repeating 1-2 times
Continue to run dough through pasta roller 1 time on settings 3,4 and 5
Cut pasta dough into ravioli pan size sheets and stack on top of each other dusting with flour so they don’t stick



Ravioli Filling Directions

Shred ¾ cup mozzarella
Grate ½ cup parmesan cheese reserving remaining wedge for garnish
Zest Lemon
Stack and roll basil leaves lengthwise and cut into fine strips to chiffonade
Add all ingredients to bowl and mix well to combine 
Reserve in cooler until ready to use




Ravioli Directions

Place a large pot filled with 4 quarts of water and 1 tablespoon salt over high heat and bring to a boil
Place a single sheet of pasta dough on ravioli form
Slightly push pasta dough into form
Using a small spoon dollop a small amount of 3 cheese filling into each space being sure not to overfill
Cover with another sheet of pasta dough
Using a rolling pin roll across the ravioli form until the form serrations completely puncture pasta dough 
Remove excess dough and turn out ravioli onto a flour dusted sheet pan and reserve for cooking
When ready to cook drop ravioli into boiling water and let cook for 2-4 minutes until they rise to the top of the water
Once cooked remove with a mesh strainer and add to a large frying pan with 1-2 cups of sauce and gently mix to coat


Plating Instructions

Using a kitchen scale place plate on the scale and tare the scale
Plate 2 8-ounce portions and 12 2-ounce portions
Spread a thin layer of sauce on the plate and arrange ravioli on top, spoon a small amount of sauce over ravioli being sure ravioli shape is still seen 
Depending on portion size 8 ounces vs 2 ounces you will use more or less ravioli and sauce
Sprinkle shredded parmesan cheese on each plate and top with a few basil leaves and or tops
