
PUMPKIN RAVIOLI
WITH BURNT BUTTER, ALMOND, SAGE & SHAVED FENNEL

MASTERCLASS

CHEF’S NOTE: Farinacci’s pasta has been handcrafted in Melbourne since 1985. When cooking the burnt butter, it is best to use a 
light-coloured pan so that you can easily see when the milk solids turn brown.

ITALY 20 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt

ALLERGENS: 
Dairy, egg, wheat, gluten, nuts (almond)

1 pumpkin 
ravioli bag

1 ricotta tub 2 butter portions

1 slivered almond 
sachet

1 lemon

1 sage bunch

1 fennel

1 baby 
spinach bag



4. Add the almonds and sage

Immediately add a splash of cooking oil, the 
almonds and the sage leaves. The sage leaves 
will quickly become crispy. Carefully stir the 
mixture and cook for 2 minutes or until the 
almonds have lightly browned and the sage is 
crispy.

8. To serve

Divide the ravioli and burnt butter between the 
serving plates. Gently spoon small amounts of 
the ricotta and sprinkle the fennel tops over the 
pasta. Serve with the remaining lemon wedges.

3. Cook the burnt butter

In a saucepan, heat the butter over low heat 
until the milk solids become golden brown and 
the butter smells nutty.

7. Stir through the spinach

Strain the pasta through a sieve, toss through 
the burnt butter and stir through the spinach.

1. Prepare the ingredients

Wash the vegetables. Cut the green stalks off 
the fennel, if attached. Pick the fronds from the 
green stalks. Very thinly slice the fennel bulb. 
Pick the sage leaves. Cut the lemon into wedges.

5. Add the lemon

Squeeze a little lemon into the burnt butter. 
Carefully stir through the fennel. Remove from 
the heat. 

2. Cook the fennel

Add a splash of oil in a frying pan over medium 
heat. Add the sliced fennel and cook for 3 
minutes or until the fennel slightly softens. 
Remove from the heat.

6. Cook the pasta

Meanwhile, bring a saucepan of salted water to 
the boil. Add the ravioli and cook for 3 minutes 
or until cooked through.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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