
 

Ravioli with Chicken and Sweet Potato

Ingredients

2  g a rl ic clo ve s  ( cru s he d )  
1  re d  o n io n  (d ice d )  
1  cup  ce le ry ( s h re d d e d )  
2  cup s  s we e t p o ta to  ( s h re d d e d )  
20  s p rig s  ro s e m a ry 
1 /2  ch ick e n  (d e -b o ne d  -  s k in  o n )  
1  g la s s  o f  wh ite  wine  
4  e g g s  
1  cup  p a rm ig g ia no  (g ra te d )  
300g  p la in  f lo u r 

 

Method    
Preparat ion t ime: 20  m in s  
Cooking t ime: 30  m in s   
Serves 4 

1 .  He a t o l ive  o i l  in  f rying  p a n .  Ad d  g a rl ic,  o n io n ,  ce le ry,  ca rro t,  
s we e t p o ta to  a nd  ro s e m a ry.  C o o k  un ti l  te nd e r.  

 
2 .    C u t th e  ch ick e n  in to  s m a l l  p ie ce s .  P la ce  ch ick e n  s k in  s id e  d o wn  
in to  th e  f rying  p a n  a nd  s e a l .  Ad d  wh ite  wine  a nd  s a l t a nd  p e p p e r.  
C o o k  o n  a  m e d ium  he a t un ti l  ch ick e n  is  co o k e d .  

 
3 .  P a s ta  d o ug h :  p la ce  300g  o f  p la in  f lo u r in  a  m ix ing  b o wl.  Ad d  3  
e g g s  a nd  3  p in che s  o f  s a l t.  U s e  a  fo rk  to  m ix  i t to g e the r t i l l  a l l  
th e  f lo u r is  ta k e n  up .  

 
4 .  Kne a d  the  d o ug h  fo r a b o u t 5  m inu te s ,  th e n  wra p  i t in  p la s tic 
wra p  a nd  le t i t s i t.  

 
5 .  Stra in  th e  f i l l in g  in  a  co la nd e r o ve r a  m ix ing  b o wl.  P re s s  d o wn  
s o  the  l iq u id  is  re m o ve d .  Se t a s id e  the  l iq u id .  

 
6 .  P la ce d  the  s tra in e d  f i l l in g  in to  a  fo o d  p ro ce s s o r a nd  b le nd  i t 
d o wn  un ti l  s o f t a nd  ve lve ty.  Ad d  1  e g g  a nd  1  cup  o f  g ra te d  
p a rm ig g ia no .  C o m b ine .  

 
7 .  R o l l  o u t p a s ta  d o ug h  un ti l  2 /3m m  th ick .  Ad d  f lo u r to  th e  b e n ch  
a s  yo u  g o  to  a vo id  s tick ing .  C u t th e  d o ug h  in to  ro und s  with  a  cup .  
Ma k e  16  ro und s .  

 
8 .  Fo r e a ch  ra vio l i  p la ce  a  te a s p o o n  o f  f i l l in g  in  th e  ce n te r o f  th e  
cu t o u t d o ug h .  P la ce  a  s e co nd  p ie ce  o f  d o ug h  o n  to p  a nd  p re s s  i t 
d o wn  m a k ing  s u re  yo u  re m o ve  the  a i r.  U s e  a  fo rk  to  p re s s  d o wn  
the  e d g e s  s e a l in g  the m . 

 
9 .  R e p e a t th e  a b o ve  s te p  fo r th e  7  o the r ra vio l i .  

 
 
   
  

 
 
  

 
  

 
 
 



 

 

 

  
  
  
  
  
      
  
  
  
  

 

  
   
   
  

 
  

 
 
 
  

 
 
 
  

 
 
  

 
 
  

 
 
 
  

 
 
 
  

 
 
 
 
  

 
  

 
10 .  P la ce  a l l  th e  ra vio l i  in  a  p o t o f  s a l te d  b o i l in g  wa te r a nd  co o k  
fo r 6 -9  m inu te s  un ti l  d o ne .  O nce  the  ra vio l i  a re  co o k e d  p la ce  the m  
a l l  o n  a  te a  to we l  a nd  d ry b e fo re  p la cing  the m  o n to  p la te s .  

 
11 .  T a k e  the  s a ve d  l iq u id  f ro m  the  f i l l in g ,  re d u ce  i t o n  the  s to ve ,  
th e n  s p o o n  s o m e  o f  i t o ve r th e  p la te d  ra vio l i .  

 
   

This recipe has been written by an amateur chef 
and has not been tested by the MasterChef food 
department.


