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by Marty Shorturm Shucia

‘Basic Pasta Dough
fakes 24 each 2 ¥ inch raviolis
Serers d people, & sl eoch
[3 of soch Kpel

Those who have made and etjoved fresh pasta kmow there is nothing
ke it We enllisted the help of Alejandra Chaver, propristor and Chel at
Thyme Matters in El Paso to assist us in the preparation and recipes of
wmsr featured ravioll

2 cups all-purpose Rowr
1 bip sah
| thup astra-virgin olive oil

2 eodh large eggn, Em?umrdh'

To make the pasta dough, shape flour and salt into a mound and form a well in the center. Add the exgs and the olive oil in the cen-
ter and beat with a fork then showly start incorporating the flour into the eg mixture, Continue bo incorporate all the four, then work
the: dough with your hands for around five minutes until voul have formed 8 smooth ball, Wrap the dough in plastic wrap and let
rest for af lisist 30 mimuhes in the nefrigerabor

Flavoring & Coloring the Pasta Dough

Anchiote - Purchase Anchiote powder in the Mexican section of
it biscal grocery stoene and add two envelopes to the beaten exp
before blending the egg with the flour to make the pasta dough
It is packaged by Goya Foods, and is labeled “Saron Gova Con
Culantro ¥ Anchiote®”. Anchiote is ground Annato seed | Jt has
is own unique flavor and will tum your pasta dough, once
imfused, o a vibrant orange or ned color

Spinach - Take & o of fresh spinach, remove the stems, and
wash. Flace in a food processor and pulse until pureed. Squesie
out excess liquid from the pureed spinach. Add the pureed
spinach pulp to the egg and mix thonosghly. Add the spinach egg
miature o your four and make your pasta dough, Due o the
liquid inv the spinach, vou may need to add a little more four to
tighten the finished dough to the right consistency.

Rolling the Pasta Dough and Making the Ravioli

You have now taken the basic pasta dough recipe and divided it in half, flavoring half with fresh spinach leaf punse and the other hald
with Anchiote. After the flavored dough has rested, remove it from its plastic wrap and place on a founed

tabde or cutting boand. Shape vour dough to the width of the pasta dough roller. If vou are rolling the -

dovigh with a rolling pin, roll owt a sheet of dough about 6% inches wide and Yth inch thick. This will
allow two ravioli cirches to be cut out side by side. Using a round dough culter, cut oul a
ravioli cirche about 2 and a half biches wide. You will nevd a top and a bottom cirche for
each ravioll. On a floured board, layout the bottom portions of the raviolis

Brush the edges of the dough with water or an egg wash and place

a tablespoon of the filling in the conter of the raviol cir £
!: .‘1 |

Plage the top laver of the rvioli over the ¢
filling and centered on the bottomn circle. Make %
sure all of the edge is molstensed with the waster or
egk wash and crimp the edges (pressing edges
together with your Angers) all the way around to make
A tight seal. Place the Anshed raviolis on @ Bogmed platber
and set aside undes refrigeration wtil ready 10 cook 1‘*‘ g

cle. By careful not to overfill the raviolis
Y
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Anchiote Flavored Ravioli filled
with Mexican Chicken &
Cheese filling

Mesican Chicken Filling
skes 17 roviolis [werees 4]

Ingprediank
12 oz boneless / skinkess chicken
by, eubed
2 tip epazole, minced *
va cup bocon, diced hing
i cup Fresh corrody, diii:r:jdﬁ;iu
1 ish onson, di il
wﬂﬁp‘mm
1 thap olive cdl
o g whiihe wine
salt ond pepper o kol

1. Heat olive ofl inoa pan and add the
bacon. Cosk for 3 minuies then set asade.

2 Drain some of the fal from the pan
then add the onlons, carmels and finally
ithe chicken cubes. When the dlidcketi ia
seared, add the white wine and let sim-
mer for 15 minubes then add the epazobe
and sall and pepper o lasie

3. Kemove from heat and transber ingre-
dients o a food processor. Pulse aniil
mdxiure is smooth bt not puaresd. The
pisinge shoubd be -Ir_l.'. il ik is pol dran
off some of the liquid,  Add the bacon
and the ricotta cheese, blend logether

Spinach flavored Ravioli
with Salmon Dill Filling

Salmon Filling
Mhes 12 rowiela |wesrees )

14 oz lresh, row soiman
3 thap fresh dill, chopped
| thap white onson, diced hine
¥ thip resh gorlic, minced
1 tsp fresh lomon juice
¥ cup while wine - not joo dry
1 soch whole egg, beaten
3 toap olive oil
Salt and pepper o losle

1. Hezat 2 tablespoons. of olive oll ina pan

and add the salmon. Sear the salmon an |
all skbis thin place In oven for 15 min- |

wles until cooked through

2. Remove the salmon from e oven and
break the salmon into pleces with a furk
Sl aside covered ina glass of PR e
o]

1. In o separote skillet, add 1 tablespoon
of olive oil and cook ondon and garlic
Add salmon back inbe pan then add
widte wine. Add lemon juice, and then

fimally the dill and =alt and pepper s |

tasle. Transter ingredients o & T
processor, add egg and pulbse until mix-

Tuere 1% smooth bal not p-l.ln.-l.-l.:l

CoME MEET

Cover aind st aside under el rigEralen |
umndil you are ready o il the raviolis

ouk FAMILY

Best Service
Best Italian Food In Town

Catering Available

* Epazote, olso known as Mexican
te, is @ leafy fresh herb and is used
often in Mexvican and Caribbesan
cooking. I Ts il ot wrigne
taste. Typically it can be found
fresh in Mexican grocery stores. I
| vou canmel find epazote, substitute

[fresh cilantro,

Cooking & Serving the Raviolis

Lser a1 shalliow and wide saulé pan, preferably with a 2 o 3 inch side. Place a mild
chicken stock in the pan, about 2 inchis in depth and season with a littke garlic pow
der. Bring the stock fo a rapid simimer, and one by one gently foat the individoal ravi-
olis in the cooking lguid. Returmn the Biquid bo a stomer amd fhe raviolis will Aoat |
mesar the surface. After several minges (3 1o 4) carefully turm vach ravioli over (use a
sloted spoon) and cook for an additional few minutes.  Wihen oookied al denite
{remembaer Fresh pasta conks quickiy)l, remove ihis raviolls with a slotbed spoon, drain

53 E

| and place on a Hghtly ofled serving platber, Serve theee of cach of the flascasned Favio {ED'E] 521-3505 .
I T [erRGn Placs: a |_||.|H|_||_| of PoEmebo COonCissE Or MUrina sauoe nerscbirrmath aned on I:H.LI'H 4

| bop ool e anchiobe ravioli. Place a dollop of beurre blanc sauce or seafood cream | '?a ga!' ol
saviee updemneath and on lop of esch anchiobe ravkll Garmdsh with fnsh Parmisan | ]J
choevse and drieebe a litthe extra virgin olive oll over the 1.'1'1II-I'-.' l-fli = - e YA ——— >
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