
Quick & Easy Cooking With Chef Ed 

June 15, 2011 

Deep Fried Ravioli Stuffed with Fontina Cheese and Pecans 

(Serves 4) 

Filling 

1 lb. Fontina Cheese 

½ cup Ricotta Cheese 

1 TBL fresh minced garlic 

1 Cup Chopped pecans 

Directions:  Mix thoroughly and set aside.   

 

Pasta (Makes 1 lb.) 

4 Eggs 

¼ oz. Olive Oil 

¼ TBL salt 

1 Cup bread flour (or semolina flour) 

Directions:  Place eggs, oil and salt in large mixer bowl.  Use the paddle attachment to 

combine.  Add 1/3 of the flour and stir until the mixture begins to form a soft dough.  Remove 

the paddle attachment and attach the dough hook.  Gradually add more flour until the dough 

is dry and cannot absorb any more flour.  Remove the dough from the mixer and wrap it will 

with plastic wrap and set it aside at room temperature for 20-30 minutes.  After the dough has 

rested, roll it into flat sheets by hand or with a pasta machine.  Work with only a small portion 

at a time, keeping the remainder well covered to prevent drying out.  While the sheets of 

dough are pliable, cut them into the desired width with a chef’s knife of pasta machine.   

Sheets can also be used for ravioli. 

Variation:  Spinach Fettuccine 

Add 2 oz. of cooked, pureed, and well drained spinach to eggs.  Increase the amount of flour 

slightly. 

Prepare Pasta Dough as directed.  Cut dough in half.  Roll out to 1/8 inch thick.  Cut ½” strips 

with pizza cutter.  Have salted water boiling.  Boil for 3 minutes.  Drain and serve with olive 

oil and garlic. 



Deep Fried Ravioli Stuffed with Fontina Cheese and Pecans  (Continued) 

 

Breading 

4 cups Seasoned Flour 

12 eggs well beaten eggs 

1 cup water 

4 cups Panko Bread Crumbs 

1 TBL Oregano 

1 TBL Basil 

1 TBL Granulated Garlic  

Salt- to taste 

Directions:  Beat eggs and water.  Set aside.   

 

Ravioli 

Directions:  Divide pasta dough into 2 balls.  Using a rolling pin or pasta machine, roll out first 

dough ball until 1/8“ thickness rectangle.  Take a pastry brush and brush the entire roll of 

dough with water.  Place 1 tablespoon of filling in rows, 1” apart on the entire roll of dough.  

Take the second dough ball and roll out to same size rectangle.  Brush water on dough.  Place 

dough (waterside down-as the water seals the raviolis) on top of other dough that has the 

filling on it.  Using your hand, in an upright vertical position, press the dough in between the 

filling, creating individual raviolis, and sealing the dough around the edges.  Take a pizza 

cutter and slice the dough where you just pressed with your hand, making sure that the dough 

seals.  

It is now time to bread the raviolis.  Dredge each ravioli in flour (shake off excess), and then 

egg, then bread crumbs, making sure both sides of the ravioli are sufficiently coated. 

Fry in canola oil for 2 minutes on each side or until golden brown.  Place on paper towel to 

soak up excess oil.  Serve with marinara sauce. 

 


