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Squid Ink Striped Ravioli

Chef Name: Cassie Ramsey — Sous Chef - Mixtli
For the ravioli: You will need two separate pasta doughs.

Amt Unit (gm/oz)  Ingredient Name
3 Cups All purpose flour
4 Eggs Whole eggs
3 Yolks Egg yolks
V2 Tsp. Salt
As needed | Water
1% Thbsp. Squid Ink (only for the colored pasta dough)
PROCEDURES:

¢ Mix the salt and flour then mound in the center of a large clean workspace.

o Make a well in the middle of the flour and add the eggs and squid ink.

e Using a fork, beat together the eggs and begin to incorporate the flour, starting
with the inner rim of the well. As you expand the well, keep pushing the flour up
from the base of the mound to retain the well shape. The dough will start to come
together when half of the flour is incorporated.

o Start kneading the dough with both hands, using the palms of your hands. Knead
for about 15 minutes, adding small amounts of water until all the flour is
incorporated.

¢ Once you have a cohesive mass. The dough should be elastic and a little sticky.

e Wrap the dough in plastic and allow it to rest for 30 minutes at room temperature.

To make the Classic colored dough:
While your first dough is resting, clean your work area and repeat the same process as
the previous dough, without adding squid ink.
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Chef Name: Cassie Ramsey — Sous Chef - Mixtli

For the filling
Amt Unit (gm/oz)  Ingredient Name
16 0z Frozen green peas (thawed)
2 Cups Ricotta (preferably smoked)
10-12 Leaves Fresh Mint
V2 Tsp. Salt
PROCEDURES:

¢ In afood processor, place the peas, mint and salt, and blend until thoroughly
incorporated with a nice even texture and color.

e Fold into the smoked ricotta, Taste and add salt as needed.

e Place your filling in a Piping bag and set aside.
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Chef Name: Cassie Ramsey — Sous Chef - Mixtli
For the Broth
Amt Unit (gm/oz)  Ingredient Name
3 Each Ham hocks
3 Each Whole carrots cut into 1in pieces
1 Each Leek cut into 1in pieces
8 Cloves Garlic peeled
1 Each Jalapeno cut in half vertically
1 Gal Water
PROCEDURES:

Place all of your ingredients in a large pot.
Cover with 1-gallon cold water. turn on to medium high heat and reduce the water

by half.

You'll want to start your broth first because it will take about 2 hours to reduce.




