
Recipe #8 Spinach mushroom ravioli with creamy mushroom sauce

For the filling
7oz. ricotta cheese
1/2 cup finely shredded Asiago cheese
1/2- 1 tbsp finely chopped herbs (basil, 
oregano with a bit of rosemary)
1-3 garlic cloves, peeled & chopped
1-2 tsp basil pesto
1/4 cup frozen spinach, thawed
1 tsp butter
1 cup chopped mushrooms
Red robin seasoning & freshly ground pepper

1 person 1 hour 15 minutes

In a small mixing bowl, combine together the ricotta, Asiago, herbs, garlic and pesto. Use a 
clean kitchen towel to squeeze any remaining moisture from the thawed spinach. Then stir 
the spinach into the ricotta mixture.

Add the butter into a frying pan and place it onto a medium heat. Once the butter is melted 
and the mushrooms. Sprinkle the Red Robin seasoning and ground pepper over the mush-
rooms. Cover and cook for 2-4 minutes then stir. Add a splash of white wine to the mush-
room then cover and cook for a little longer. Continue until the mushrooms are juicy and 
tender. Season and adjust until your liking.

Use a slotted spoon to remove the mushroom and leave the juice in the frying pan. Stir in 
the mushrooms into the ricotta mixture. The remaining juice will used for making the cream 
sauce later.

Take a wonton wrapper and use your finger to wet the edges with the egg. Place a spoonful 
of the ricotta mixture in the middle and fold the wonton wrapper, pressing the edges togeth-
er to seal in the filling to make a triangle ravioli. Put aside and carry on working until all the 
filling used.

Bring a pan of water to the boil. While it’s heating up you can start on the cream sauce. Add 
the butter and garlic to the frying pan from earlier and cook until the garlic has started to 
soften.
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For the ravioli
About 20 wonton wrappers
1 egg, beaten

For the cream sauce
1 tsp butter
1-3 garlic cloves, peeled & chopped
1 cup chopped mushrooms
A splash of white wine
4 oz. Greek cream cheese (or Neafchatel)
1 cup chicken or vegetable broth
the rest of the egg (from above)
1/2 cup shredded Asiago cheese
1 tsp cornstarch

Ingredients

Serves Total Time

Method
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Add the uncooked mushrooms, stir then cover and cook for a few minutes. Stir well again 
and add the wine. Then cover and cook. Lightly sprinkle with the Red Robin seasoning and 
ground pepper.

Save 1-2 tbsp of broth and add the rest to the frying pan, add the cream cheese in small 
amounts. Whisk until the cream cheese has fully melted and the sauce is a creamy. Re-
duce the heat to medium low

Take 8 - 10 large spoonfuls of this mixture and whisk into the beaten egg. While whisking 
the rest of the sauce, pour the egg mixture in a thin stream into the pan. Bring the heat 
back up to medium and carry on whisking until the sauce thickens. Add the rest of the 
cheese and continue whisking

You can stop here if your happy with the sauce consistency. If you prefer a thicker sauce. 
Whisk the cornstarch into the broth you saved earlier. Then whisk this mixture into the 
sauce and cook for a few more minutes. Add any seasoning to taste and set aside

When the water is boiling in your other pan, slide several of your ravioli into the water. 
When the ravioli rises to the top, scoop them out using a slotted spoon. Repeat this step 
until you have cooked all the ravioli.

Serve the ravioli with the cream sauce on top, garnished with fresh basil or parsley leave 
and sprinkled with some snipped chives.


