
DIANA TESTA

INGREDIENTS:

For the dough:
3 cups of Flour 00
3 eggs
salt

For the filling:
3 ¼ pounds spinach
2 ¼ cups ricotta cheese
3 table spoons of grated parmesan cheese
salt 
pepper
nutmeg
2 eggs lightly beaten (optional)

For the sauce:
8 fresh sage leaves
¼ cup of butter
Parmesan cheese

SPINACH AND RICOTTA
RAVIOLI

Make the pasta dough with the flour, eggs and pinch of salt.  Set aside while you prepare the filling. 

For the filling: cook the spinach in just the water clinging to the leaves after washing for five minutes, 
drain well and chop. Stir the Parmesan cheese in the ricotta until smooth and incorporate the spinach 
and salt.  You can add two eggs slightly beating to the filling (optional).

Once the filling is ready, roll out the pasta dough in two sheets. Place mounds of the filling at regular 
intervals on the sheet, fold over and cut out the ravioli. Press the edges to seal 

Cook in a large pan of salted boiling water for about 10 minutes, then drain and place in a warm 
serving dish. Meanwhile melt the butter in a small pot and cook the sage until golden. Sprinkle the 
ravioli with Parmesan cheese, pour the butter over them and serve.
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Steam the potatoes for 25 minutes until tender, then smash with a potato smasher or press 

apart! 

Work the dough using both hands.  Shape it into long rolls just over two third inch in diame-

each gnocchi to make a dimple in the centre, then gently roll them against the face of a 

It is best to cook the gnocchi as soon as you have made them. To cook, bring a large pot 
of lightly salted water to boil, add the gnocchi, a few at a time, and remove with a slot-
ted spoon as they rise to the surface. Do not overcook or they will fall apart. Drain, put in 
warm serving dish, and poor your chosen sauce over them. Serve immediately. 

POTATO GNOCCHI
INGREDIENTS:

2  pounds Russet potatoes cut into 1 ½ 
inch chunks 
1 ½ cups Flour 00 plus extra for dusting
1 extra large egg
salt
choice of sauce, warmed to serve

(optional).

at regular intervals on the sheet, fold over and cut out the ravioli. Press the edges to seal
Cook in a large pan of salted boiling water for about 10 minutes, then drain and place in 
a warm
serving dish. Meanwhile melt the butter in a small pot and cook the sage until golden. 
Sprinkle the ravioli with Parmesan cheese, pour the butter over them and serve.
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RAGÚ
ALLA BOLOGNESE

INSTRUCTIONS:

Heat the olive oil and the butter in a heavy pan and stir in the onion and the garlic over 
medium- low heat for 5-10 minutes, or until the onion starts to become translucent. Stir every 
couple of minutes. Add the carrot and celery. Cover and cook for additional 5-10 min or 
until the vegetables are soft and just starting to brown on the edges.

Add the ground beef, breaking it into small pieces with a wooden spoon. Turn to medium- 
high. 

Cook for about 10 minutes, stirring or until meat loses its red color and starts to dry. Stir in the 
stained tomato sauce. Stir in the wine and season with salt. Turn to low. Cover and cook 
over very low heat for 1 and ½ hour.

This ragu’ can be made with with a combination of meats such as half veal and half pork 
or half pork and half beef. 

INGREDIENTS:
Serves 4 

2 tablespoons of olive oil
2 tablespoons of butter (optional)
1 onion, diced
1 celery stalk, diced
1 carrot, diced 
1 glove of garlic, crushed
9 ounces ground meat
½ dry white wine (optional)
1 bottle of Flora stained tomato sauce
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