
 
 

  

Ricotta & Spinach Ravioli with 

Walnut Sauce 

 
Ravioli Ingredients 
 

- 200g spelt flour* 
- 2 free range eggs* 
- 375g ricotta* 
- 150g spinach 

 
Walnut Ingredients 
 

- 100g cultured butter* 
- 1 onion, diced 
- 150g walnuts 
- Handful fresh oregano or dried oregano* 
- 50ml extra virgin olive oil* 
- 50g Pecorino Romano*, grated 

*indicates products available at Stella’s Pantry 
 
Method 
 

- First make the ravioli by mixing flour and eggs together in a medium bowl, 

once dough is formed set aside to rest for 10 minutes 

- Make the filling by blanching spinach then running under cold water and 

squeezing out all the excess. Finely chop the spinach and mix through ricotta, 

alternatively you can blitz the two together in a food processor 

- Roll dough through a pasta machine until quite thin, setting number 5 or 6 

- Lay the dough out on a lightly floured surface and place teaspoons of the 

filling roughly 3cm apart on the dough, pat a small amount of water around 

the edges and the top with another sheet of dough 



 
 

  

- Press the edges together and then us an egg ring to cut around each ravioli, 

repeat until all pasta and filling are complete 

- To make the walnut sauce heat the butter in a frying pan over medium heat, 

add onion and sauté until softened 

- Add walnuts and oregano to the pan, turning the heat to low and leave to cook 

while you cook the ravioli 

- Bring a pot of salted water to the boil, once boiling add the ravioli in batches 

as not to overcrowd them, they will cook in about 3 minutes 

- To serve place ravioli on a warmed bowl or plate, top with the walnut sauce, a 

drizzle of olive oil and the freshly grated Pecorino Romano! 

Serves: 2-3 

Time: 1 hour  

Skill Level: medium 

Special Equipment: pasta machine 


