
Serves 4

Pasta dough:

	ǒ 300g tipo 00 flour, plus extra for dusting

	ǒ Pinch of sea salt 

	ǒ 2 eggs

	ǒ 3 egg yolks

	ǒ Semolina flour, for dusting

Ricotta filling:

	ǒ 350g fresh full fat ricotta

To make the pasta dough, tip the flour and salt onto a 
clean work surface and combine. Create a well in the 
centre and crack in the eggs and yolks. Gently whisk the 
eggs using a fork, then slowly bring in the flour and mix 
to incorporate. When the dough becomes stiff, use your 
hands to mix until the dough is soft and malleable. 

Knead for about 10 minutes until the dough is smooth 
and elastic. Flatten into a disc, cover with an upturned 
bowl or plastic wrap and allow to rest at room 
temperature for at least 30 minutes.

To make the filling, mix all of the ingredients together until 
smooth. Season with salt and pepper and set aside in the 
fridge until ready to use.

On a lightly floured work surface, roll out ¼ the dough 
using a rolling pin into a rough disc shape around 3 mm 
thick. Roll the dough through a pasta machine set to 
the widest setting, then roll again through the narrower 
settings, dusting with a little flour between each roll if 
needed, until the pasta sheet is about 30 cm long. 

Fold the dough back in on itself so it’s a bit narrower than 
the width of the machine and use a rolling pin to flatten 
slightly. Set the machine back to the widest setting and 
roll back through the first settings again, folding and 
flattening the pasta dough before each roll. Repeat this 
process two more times, so you’ve rolled the dough 
through the widest settings, folding between each roll, 
three times in total. This makes the pasta nice and strong, 

RICOTTA TORTELLI WITH  
BUTTER AND ASPARAGUS

	ǒ 50g parmigiano reggiano, grated, plus extra 

to serve

	ǒ 1/4 tsp freshly grated nutmeg

	ǒ 1 tbsp fresh oregano leaves, finely chopped

	ǒ Salt and pepper

Butter sauce:

	ǒ 1tbsp extra virgin olive oil 

	ǒ 1 bunch asparagus, cut into 4cm lengths

	ǒ 100g lightly salted butter

Ingredients

Method
and you can now roll the dough through the settings until 
the pasta is around 1mm thick.

Place heaped tablespoons of the filling 3 cm apart along 
the long side of the pasta sheet, around 2cm from the 
edge. Fold the pasta sheet over from the longest side 
further from you so both longest sides now meet. Use 
your hands to press around the filling, ensuring you push 
out excess air. If the pasta sheets aren’t sticking easily, 
you can brush with some egg white, or even a little water 
to help seal. Use a knife or pastry cutter to cut along the 
now sealed long side of the sheet then cut in between 
each mound to give you the individual parcels. 

Set aside on a tea towel dusted with semolina flour and 
repeat with the remaining dough and filling, re-rolling any 
scraps of pasta.

Warm the olive oil in a large pan over a high heat and add 
the asparagus and a pinch of salt. Cook the asparagus for 
2-3 minutes or until just tender. Add the butter and let it 
melt. I like the butter just melted, but if you want it more 
nut-brown, simply cook it to your liking. 

Meanwhile, cook the pasta in plenty of salted boiling 
water until al dente, around 3-4 minutes. 

Add a splash of the cooking water to the pan with the 
butter to thin it out, ever so slightly, then arrange the 
pasta on a serving plate and pour over the butter sauce 
with the asparagus. Season with some more salt and 
pepper and serve immediately with grated parmesan.

www.thedesignf i les.net


