
Ricotta Ravioli with Browned Poppy Seed 
Butter and Asparagus 

 

 * Ravioli: 

    * 1 cup (8 ounces) Homemade Ricotta Cheese 

    * 1/4  cup  (1 ounce) grated fresh pecorino Romano cheese 

    * 2  tablespoons  minced fresh flat-leaf parsley 

    * 1/8  teaspoon  salt 

    * 2  large egg whites 

    * 48  (3-inch) round gyoza skins 

    * 6  quarts water 

    * Topping: 

    * 1 1/2  tablespoons  butter 

    * 2  cups  (2-inch) slices asparagus 

    * 1/4  teaspoon  salt 

    * 2  teaspoons  poppy seeds 

    * 1/3  cup  (about 1 1/2 ounces) crumbled ricotta salata cheese 

 

Preparation 

 

To prepare ravioli, combine Homemade Ricotta Cheese, pecorino Romano, parsley, 1/8 

teaspoon salt, and egg whites; mix with a fork until blended. Working with 1 gyoza skin at a 

time (cover remaining skins to prevent drying), spoon about 2 teaspoons ricotta mixture into 

center of skin. Moisten edges of skin with water; place 1 skin over filling, stretching slightly to 

meet edges of bottom skin. Press edges together with a fork to seal; place on a lightly floured 

baking sheet (cover with a damp towel to prevent drying). Repeat procedure with remaining 

skins and ricotta mixture to form 24 ravioli. 

 

Bring 6 quarts water to a boil over medium-high heat. Add 4 ravioli; cook 5 minutes, turning 

ravioli carefully after 2 1/2 minutes. Remove ravioli from water with a slotted spoon; place on 

a platter. Repeat procedure with remaining ravioli; cover and keep warm. Reserve 1/2 cup 

cooking water. 

 

To prepare topping, melt butter in a large nonstick skillet over medium heat; cook 3 minutes 

or until lightly browned, shaking pan occasionally. Add 1/4 cup reserved cooking water, 

asparagus, and 1/4 teaspoon salt; cook 3 minutes or until asparagus is crisp-tender and water 

evaporates. Stir in poppy seeds; cook 30 seconds. Add 1/4 cup reserved cooking water; cook 

over medium-high heat 1 minute or until liquid is reduced by about half. Add ravioli to skillet; 

toss gently to combine. Sprinkle with ricotta salata; serve immediately. 

 

 

 



Homemade Ricotta Cheese 

    

 * 1  gallon 2% reduced-fat milk 

    * 5  cups  low-fat buttermilk 

    * 1/2  teaspoon  fine sea salt 

 

Preparation 

 

Line a large colander or sieve with 5 layers of dampened cheesecloth, allowing the 

cheesecloth to extend over outside edges of colander; place colander in a large bowl. 

 

Combine milk and buttermilk in a large, heavy stockpot. Attach a candy thermometer to edge 

of pan so that thermometer extends at least 2 inches into milk mixture. Cook over medium-

high heat until candy thermometer registers 170° (about 20 minutes), gently stirring 

occasionally. As soon as milk mixture reaches 170°, stop stirring (whey and curds will begin 

separating at this point). Continue to cook, without stirring, until the thermometer registers 

190°. (Be sure not to stir, or curds that have formed will break apart.) Immediately remove pan 

from heat. (Bottom of pan may be slightly scorched.) 

 

Using a slotted spoon, gently spoon curds into cheesecloth-lined colander; discard whey, or 

reserve it for another use. Drain over bowl for 5 minutes. Gather edges of cheesecloth 

together; tie securely. Hang cheesecloth bundle from kitchen faucet; drain 15 minutes or until 

whey stops dripping. Scrape ricotta into a bowl. Sprinkle with salt; toss gently with a fork to 

combine. Cool to room temperature. 

 

Note: Store in refrigerator up to 4 days. 

 

 

Lemon-Buttermilk Panna Cotta with 
Blueberry Sauce 

    

 * Panna cotta: 

    * Cooking spray 

    * 1 1/2  tablespoons  unflavored gelatin 

    * 1  cup  whole milk 

    * 1/2  cup  plus 2 tablespoons sugar 

    * 3  cups  low-fat buttermilk 

    * 1  teaspoon  grated lemon rind 

    * Sauce: 

    * 1/2  cup  apple juice 

    * 1/4  cup  sugar 



    * 1  tablespoon  fresh lemon juice 

    * 2  cups  blueberries 

    * Mint sprigs (optional) 

 

Preparation 

 

To prepare panna cotta, coat 8 (6-ounce) custard cups with cooking spray. Sprinkle gelatin 

over whole milk in a small saucepan; let stand 10 minutes. Cook milk mixture over medium-

low heat 10 minutes or until gelatin dissolves, stirring constantly with a whisk. Increase heat 

to medium; add 1/2 cup plus 2 tablespoons sugar, stirring with a whisk until sugar dissolves. 

Remove from heat. Add buttermilk and rind, stirring well. Divide mixture evenly among 

prepared custard cups. Cover and chill at least 5 hours or up to overnight. 

 

To prepare sauce, combine the apple juice, 1/4 cup sugar, and lemon juice in a small 

saucepan. Bring to a boil over medium-high heat; stir until sugar dissolves. Reduce heat to 

medium; stir in blueberries. Cook 8 minutes or until blueberries are warm and begin to pop. 

Cool sauce to room temperature. 

 

Place a dessert plate, upside down, on top of each custard cup; invert panna cotta onto 

plates. Serve with sauce. Garnish with mint sprigs, if desired. 

 

 

 

Spice Pancakes Recipe 

 

2 1/2 cups pancake mix (like Bisquick) 

1 large egg 

1 2/3 cups milk 

1 1/2 teaspoons ground ginger 

1 teaspoon ground cinnamon 

1/2 teaspoon ground cloves 

1 cup cream cheese, very soft or whipped 

 

Vegetable oil, if necessary 

 

Lemon Sauce, below 

 

Beat the pancake mix, egg, milk and spices together in a medium bowl. Grease a hot griddle 

with vegetable oil as necessary. Using a scant 1/4 cup of pancake batter for each pancake, 

cook the pancakes until they are dry around the edges and the bubbles start to pop. Turn and 

cook the other side until golden brown. 

Spread half the pancakes with cream cheese and top with the un-spread pancakes forming a 

"cream cheese sandwich." 



Transfer to a serving platter and pour Lemon Sauce over the tops. 

Makes 8 servings. 

 

Lemon Sauce Recipe 

 

1/2 cup butter 

1 cup sugar 

1/4 cup water 

1 egg, beaten 

Zest of 1 whole lemon, grated 

3 tablespoons fresh lemon juice 

 

In a saucepan over medium heat, bring all the ingredients to a boil, stirring constantly. I'm not  

exaggerating; if you get distracted and don't stir constantly, you'll end up with scrambled egg 

in your lemon sauce and the mess cannot be undone. 

 

 
 

 

 

 

 

 

  
 


