
from	 our	 kitchen	 to	 yours...

Creamy Ravioli with 
Squash, Lemon & Chives

Recipe courtesy of:	 Real	 Simple	 Magazine

http://www.realsimple.com/food-recipes/browse-all-recipes/
creamy-ravioli-with-squash-lemon-00000000056386/
index.htmllittlestirrings.wordpress.com

Little Stirrings

Delightfully summery, and a great use for all that 
zucchini exploding in your garden!

Ingredients:

•16	 to	 18	 oz	 cheese	 ravioli	 (fresh	 or	 frozen)
•1	 tbsp	 olive	 oil
•1	 shallot,	 chopped
•3	 summer	 squash	 (zucchini	 and/or	 yellow	 
squash;	 about	 1.5	 lbs),	 thinly	 sliced
•kosher	 salt	 and	 black	 pepper

•3/4	 cup	 heavy	 cream
•1	 tbsp	 grated	 lemon	 zest
•1/2	 cup	 grated	 pecorino	 or	 Parmesan	 (2	 
oz),	 plus	 more	 for	 serving
•2	 tbsp	 chopped	 fresh	 chives

1. Cooking	 your	 pasta	 according	 to	 the	 package	 directions.	 Before	 draining,	 reserve	 1/2	 cup	 of	 
the	 cooking	 water,	 then	 drain	 the	 pasta	 and	 return	 it	 to	 the	 pot.

2. While	 your	 pasta	 is	 cooking,	 heat	 the	 oil	 in	 a	 large	 skillet	 over	 medium	 heat.	 Add	 the	 chopped	 
shallot	 and	 cook,	 stirring	 occasionally,	 until	 it	 is	 soft,	 3	 to	 4	 minutes.	 Add	 the	 squash	 and	 1/4	 
tsp	 each	 of	 salt	 and	 pepper	 to	 the	 skillet.	 Cook,	 stirring	 and	 tossing	 often	 until	 the	 vegetables	 
are	 just	 beginning	 to	 soften,	 4	 to	 5	 minutes.	 Add	 the	 cream	 and	 lemon	 zest	 and	 cook	 until	 
the	 vegetables	 are	 tender	 and	 the	 cream	 is	 slightly	 thickened,	 1	 to	 2	 minutes.

3. Add	 the	 squash	 mixture,	 pecorino	 (or	 Parmesan),	 1/4	 cup	 of	 the	 reserved	 cooking	 water,	 
and	 1/2	 tsp	 salt	 to	 the	 pasta	 and	 toss	 gently	 to	 coat	 (add	 more	 cooking	 water	 if	 the	 pasta	 
seems	 dry).	 Serve	 sprinkled	 with	 the	 chives	 and	 any	 extra	 cheese	 desired.

Directions:

Tips from our Test Kitchen:

•Definitely	 start	 your	 ravioli	 before	 prepping	 the	 vegetables.	 You’ll	 have	 time	 to	 do	 all	 your	 
chopping	 and	 measuring	 before	 that	 water	 even	 boils.
•Absolutely	 do	 not	 overcook	 your	 squash.	 It	 may	 even	 still	 seem	 too	 crispy,	 but	 remember	 that	 
it	 is	 going	 to	 simmer	 longer	 after	 you	 add	 the	 cream.	 No	 one	 likes	 mushy	 squash.
•I	 used	 fat-free	 half’n’half,	 in	 hopes	 of	 easing	 my	 stomach.	 My	 stomach	 loved	 it,	 but	 the	 
texture	 of	 the	 cream	 sauce	 wasn’t	 that	 lovely.	 If	 you’re	 not	 concerned	 about	 texture,	 you’re	 
fine	 using	 the	 fat-free,	 otherwsie,	 go	 for	 the	 full-fat	 heavy	 cream.
•My	 bag	 of	 ravioli	 was	 25	 oz	 -	 I	 used	 the	 whole	 thing	 and	 still	 had	 plenty	 of	 sauce.	 I	 just	 added	 
some	 more	 zucchini	 and	 we	 were	 just	 fine.


