
SPRING PEA RAVIOLI (OR
TORTELLINI) 

 By Chef Courtney Kassel
Serves 4-6  

  



For the Dish 
1 ½ cup fresh or frozen peas, thawed 

¾ cup ricotta 
½ cup grated parmesan or pecorino cheese, plus more to serve 

¼ cup chives, roughly chopped 
½ teaspoon lemon zest 

Salt & pepper to taste (about ½ teaspoon each) 
3-4 tablespoons unsalted butter 
Pea shoots, to serve (optional) 

INGREDIENTS



1. In a food processor or blender, blend or pulse the peas until they are broken
down and almost form a paste, about 30 seconds. Add ricotta, parmesan,
chives, and lemon zest. Blend again until the mixture looks uniform, scraping
down the sides between pulses to ensure everything incorporates evenly. 

2. Add salt and pepper and season to taste. Scrape into a bowl and set aside. 
 
3. Put a large pot of salted water, about 4 quarts, on to boil. In the meantime,
set up your filling station. Place the wonton wrappers on a plate or bowl and
loosely cover with a damp paper or kitchen towel, along with the bowl of pea
filling, and a small bowl of water. 

4. Working one at a time, take a wonton wrapper and scoop about a teaspoon
of pea filling into the center of the wonton wrapper. 

5. For tortellini: Use your finger to brush water around the edges of the
wrapper. Gently fold the wonton wrapper in half over the filling, creating a half
moon shape. Hold the half moon in one hand and use the pointer finger of your
other hand to push into the middle of the half moon, causing the two ends to
curl around your finger. Lightly wet one of the ends with a little water, then join
the two ends and pinch between two fingers to seal. 

 

DIRECTIONS



6. For ravioli: Again, using your finger,  brush water around the edges of the
filled wonton wrapper. Gently lay another wrapper atop the first and press
around the edges to seal, taking care to push any air out of the filling as you go.
Once all edges are sealed, you can pick up the ravioli and pinch the edges
between your pointer finger and thumb to ensure the edges are fully sealed. 

7. Repeat with the remainder of the filling and wrappers. When you’ve filled all
of your wrappers (or run out of filling), and your water is boiling, it’s time to
cook. 

8. Put another large pan on medium-low heat and add your butter and pea
shoots. When the butter is just melting, gently drop your pasta into the water,
working in batches if needed. Set a timer for 1 minute 30 seconds. 

9. When the timer is up they should have all floated to the surface. Using a
slotted spoon, transfer the pasta directly to the pan, adding a little pasta water
as needed. If working with batches, drop the rest of your pasta and keep the
pan on low heat in the meantime. 

10. When all of your pasta is done, toss in the butter-pasta water combination
then transfer to a serving bowl. Top with a few more pea shoots, freshly grated
parm, and serve. 

 


