Spinach and Ricotta Pappardelle
TOTAL: 30 MIN
4 SERVINGS
CHEF WAY Bastianich stuffs homemade ravioli with ricotta, leeks,
scallions and spinach, then serves it in a butter-sage sauce.
EASY WAY Deconstruct the ravioli by mixing pappardelle with ]|
the ingredients in the filling (except the labor-intensive leeks).
12 ounces Pappardelle pasta
2 tablespoons extra-virgin olive oil
4 scallions, thinly sliced
1 tablespoon chopped sage
Two 5-ounce bags baby spinach
2 tablespoons unsalted butter, cut into cubes
1 cup fresh ricotta cheese
Y cup freshly grated Parmigiano-Reggiano cheese,
plus more for serving
Salt and freshly ground pepper
1. In a large pot of boiling salted water. cook the pappardelle
pasta until al dente. Drain the Pappardelle thoroughly, reserving
L cup of the pasta cooking water.
2. Meanwhile, in a large deep skillet, heat the olive oil. Add the
scallions and sage and cook over high heat until lightly browned,
2'to 3 minutes. Add the spinach in large handfuls and CoOK, stir-
ring, until wilted. Add the pasta, butter and ricotta and toss, Add
% cup of the reserved pasta cooking water and the Parmigiano
and season generously with salt and pepper. Cook over moder-
ately low heat, tossing, until the sauce is thick and creamy, add-
ing more of the pasta water as needed. Transfer the pappardelle
to bowls and serve right away, with grated Parmigiano.
WINE Fragrant, peach-inflected Soave Classico: 2005 Pieropan.



