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Speedy Ravioli
  
Season:  Winter using fresh silverbeet or anytime using frozen
Serves:  30-40 tastes  depending on how full they are.
Fresh from the garden:  silverbeet, spring onion
Notes: We are using school grown silverbeet that has been harvested, blanched and frozen ready to be used when required.

	Equipment: 
Medium mixing bowl
Spatula
Measuring cups
Chopping boards
Knife
Grater
Small bowl with water   
Forks
Tray lined with baking paper
Large saucepan 
Colander and/or sieve
Serving dish and spoon

	Ingredients: 
300g ricotta cheese
¼ cup parmesan cheese, grated
¼ cup cheddar cheese, grated 
150g frozen silverbeet, defrosted
2 spring onion, finely sliced
Large pinch of nutmeg
Good grind of pepper and salt
30 wonton wrappers
extra grated cheese for serving



 
What to do: 
1. Preheat oven to 100°C, eco fan setting.
2. Bring a saucepan of salted water to the boil.
3. Add ricotta, grated cheeses, chopped silverbeet, spring onions, nutmeg, salt and pepper to a medium mixing. Use a spatula to mix until well combined.
4. Lay a wonton wrapper onto the chopping board. Add a teaspoon of the mixture in the middle. Wet the edge of half the wrapper using your finger.
5. Fold in half to form a rectangle. Press gently on the edges to seal, making sure that no filling is along the edges as this prevents it sealing properly. Be careful to avoid air bubbles in the ravioli. Use a fork to press down along the sealed edges to form a decorated edge.
6. Place filled ravioli on a tray lined with baking paper. Do not stack on top of each other as they will stick.
7. Boil ravioli for about 3 minutes, until the ravioli floats to the top. Cook in batches to avoid overfilling the saucepan.
8. Place prepared heated tomato pasta sauce into serving dish. Using a sieve, scoop ravioli from the saucepan and place into the serving dish with the sauce. Repeat with remaining ravioli. 
Stir gently to coat the ravioli with sauce. Keep warm in the oven while you cook the remaining ravioli.
9. Serve with grated cheese.
 
	
	
	



