
Spinach and Ricotta pappardeffe
TOTAL:30 MIN

4  S E R V I N G S

crEF WAy Bastianich stuffs homemade ravioriwith ricotta, reeks,
scations and spinach, then serves it in a butter-sage sauce.
EAsy wAy Deconstruct the raviori by mixing pappardere with arlthe ingredients in the firfing lexcepithe rabor-intensive reeks).
12 ounces pappardelle pasta
2 tablespoons extra-virgin olive oil
4 scallions, thinly sliced

. I tablespoon chopped sage
Two S-ounce bags baby spinach

2 tablespoons unsalted butter; cut into cubes
I cup fresh ricotta cheese

t/t cup freshly grated parmigiano_Reggiano 
cheese,

plus more for serving
Salt and freshly ground pepper
l' In a large pot of boiring satted water, cook the pappardere
pasta untirar dente. Drain the pappardeile thoroughry, reserving
1 cup of the pasta cooking water.
2. Meanwhile, in a large deep skillet, heat the olive oil. Add thescallions and sage and cook over high heat untir righty browned,
2to3 minutes' Add the spinach in rarge handfurs and cook, stir-ring' until wilted' Add the pasta, butter and ricotta and toss. Adds/+ cup of the reserved pasta cooking water and the parmigiano
and season generousry with sart and pepper. cook over moder-ately low heat, tossing, untir the sauce is thick and creamy, add-ing more of the pasta water as needed. Transfer the pappardete
to bowls and serve right away, with grated parmigiano.
wtNe Fragrant, peach-inflected Soave Classico: 2005 pieropan.


