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Ravioli with fresh tomato and aromatic herbs dressing

Ingredients for hand made pasta:

-  300 gg of white flour

- 200gr of semolina flour

-  5 wholes of egg

-  5 teaspoons of extra virgin olive oil

-  salt.

Put the flour on a table as a nest and put inside eggs, oil and a bit of salt.

Work the flour and eggs into a dough until it becomes elastic.

Let it rest an hour, than roll out the dough with rolling pin (or special pasta  machine).

Ingredients for the stuffing:

600 gr spinaches

700 gr. Ricotta (soft white unsalted italian cheese)

3 eggs

200 gr parmigiano

Boil spinaches and wait until they are cold, mince them and add all other ingredients. Mix well and fill up the sheet of pastry, close, and cut with the special cutter.

Put ravioli in boiling and salted water for about ten minutes, drain and dress them.

Prepare sauce with tomato cut in pieces not too little, mint, nepitella, basil, thyme, origano, pepolino, parsley, salt, pepper and olive oil in a  big pan and cook on high fire.

Add red pepper and garlic. At the last moment add other fresh olive oil.
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