
 
 

SPINACH & RICOTTA RAVIOLONI WITH SAGE BUTTER, 

GRISSINI & VEGETARIAN CHEESE 

 
 

 
 
                                                           Evangelise online by sharing a photo of your dish! 

     

  



 
 
 
 

ABOUT THIS DISH 

Ravioli have been a staple in Italian cuisine since the 14th century. The first mention of the word was in a one 

of Prato’s personal letters, dating back to around 1380. Ravioli come from all over Italy, with each location 

having its own unique take on the filling. This week's ravioli are, in fact, ravioloni - the 'oni' signalling that 

they are large in size, giving them wonderful fullness. 

This week’s ravioloni are hand-filled with oodles of fresh spinaci, grown in abundance in the fields of 

Tuscany and imparting a vivid green hue, as well as a superfood-worthy dose of nutrients and minerals. Our 

ravioloni are also filled with ricotta cheese, known for its delicate taste and creamy texture. To finish, we 

serve our ravioloni with a modest serving of sage butter and vegetarian cheese, as well as a crunchy grissini 

crumb, evoking the best of al fresco dining in Italy's spring sun. 

 

METHOD 

1. Bring a large saucepan of salted water to boil. 

2. Cook the ravioloni in the boiling water for 3-4 minutes until ‘al dente’ (test the edge of one of the 

ravioloni  before removing from the water). 

3. Put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off the heat. 

4. Lift the ravioloni out of the water and transfer to the butter. 

5. Sprinkle the ravioloni with the grissini and vegetarian cheese. Buon appetito. 

 

INGREDIENTS 

Item Weight Calories (per 

portion) 

Ingredients 

Spinach & 

Ricotta 

Ravioloni 

200g 198kCal Pasta (56%): Wheat Flour, Egg,, Durum Wheat Flour, Salt, 

Water 

Filling (44%):  Spinach (40%), Ricotta (Milk) (40%), Italian 

Grated Cheese (Milk, Salt, Vegetarian Rennet), Preservative 

Egg Lysozyme), Salt, Nutmeg, Garlic, Olive Oil 

Sage Butter 25g 100kCal Butter (Milk), Sage, Salt, Black Pepper 

Grissini 8g 16kCal Wheat Flour, Olive Oil (14%), Brewer’s Yeast, Salt,  Malted 

Wheat Flour 

Vegetarian 

Cheese 

8g 34kcal Milk, Salt, Microbial Rennet, Egg Lysozyme 

    

Allergens in bold and underlined. Consume within 1 day of delivery. 

FREEZING: The pasta can be frozen (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. 

The tortelloni should be cooked direct from frozen. The butter can also be frozen. 

This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, crustaceans, and 

therefore may contain traces of these. 

 

 

 
 

Pasta Evangelists Ltd, 1 East Poultry Ave, London EC1A 9PT. 020 3828 7042 

Match with orange stickered 

pasta, sauce and garnish 


