[image: image1.jpg]o o

Mazze ]

L' ORIGINALE




Grilled Ravioli with balsamic Vinegar of Modena
Preparation time: 120 minutes

Level of difficulty: Moderate, even slightly advanced
Serving: For 4 People (16 ravioli)
Ingredients:

· 250gr (9 oz.) wheat (Semolina) flour
· 300gr (10 oz.) ground meat (pork and beef)

· 30gr (1oz.) Parmeggiano Reggiano Cheese

· 120 ml (4 fl. Oz.) white wine water in the necessary quantity

· Pinch of aromatic herbs (thyme, marjoram, etc.)

· 3 TSP of Extra Virgin olive Oil

· 1 TSP Mazzetti 2 Leaf Balsamic Vinegar

· Salt and Pepper
Instructions:
Pour flour on a rolling board, in a ring shape; work it with tepid water and a pinch of table-salt until solid and compact dough is obtained. Cover it with a cloth and allow it to rest for 15 – 20 minutes. Cut the meat into large cubic pieces and brown it in a pan with a little oil. Season with the aromatic herbs then steam with white wine and salt. Continue cooking for about 15 minutes on a direct fire. Mince the cooked meat into small pieces and blend it with the grated Parrmeggiano reggiano Cheese and add salt and pepper to taste. Roll out a pastry sheet of dough about a millimeter high, arrange the meat filling in small heaps fold it up and press well around each filling heap to seal the pastry well. Then cut around the ravioli using a knife. The ravioli can be cooked both grilled (or on stone) or steamed. Serve them sprinkled with olive oil and balsamic vinegar. If preferred dust with grated parmesan cheese.
