LCOOK

Butternut & Ricotta Ravioli

with créme fraiche, sun-dried tomato &

basil

Flavourful butternut & ricotta ravioli, rounded
off with fresh, zesty créme fraiche and basil —
flavours that you just can't beat. The trick fo this
dish is to cook the aubergine to perfection, the
rest just rolls out from there.

Hands-on Time: 35 minutes

Overall Time: 50 minutes
Serves: 3 People

Chef: Megan Bure

P Veggie
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Ingredients & Prep

750g Aubergine

89 Fresh Basil

90ml Créme Fraiche

30ml Lemon Juice

450g Butternut & Ricofta Ravioli
60g Salad Leaves

30g Sunflower Seeds

759 Sun-dried Tomatoes

30ml Balsamic Vinegar

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper

Water

Butter

Preheat the oven to 220°C. Spread the aubergine
pieces on a roasting tray, coat in oil, and season. Roast in the hot oven
until softened, 30-35 minutes (shifting halfway).

Roughly tear V2 of the picked basil leaves.
Combine the créme with 12 the lemon juice (to taste), the torn basil, a
drizzle of oil, and seasoning. When the aubergine has 5 minutes to go,
toss ¥4 the lemon-basil créme fraiche through the aubergine and return
to the oven.

Bring a pot of salted water fo a boil for the
ravioli. Cook the ravioli until they float to the surface, 1-2 minutes. Drain
and toss through a drizzle of olive oil. Place the rinsed salad leaves in a
bowl| and toss with a drizzle of olive oil and seasoning.

Place the sunflower seeds in a pan (large enough for the
ravioli) over medium heat. Toast until golden brown, 2-3 minutes (shifting
occasionally). Remove from the pan and set aside.

When the ravioli is done, return the pan to
medium-high heat with 90g of butter and a drizzle of oil. When the
butter starts to foam, add the remaining lemon juice (to taste), and fry the
ravioli in a single layer until golden, 2-3 minutes per side (gently shaking
the pan regularly). Toss through the roasted creamy aubergine, the
remaining lemon-basil créme fraiche, the chopped sun-dried tomatoes,
and seasoning.

Dish up the ravioli. Top with the remaining
basil. Side with the salad leaves. Garnish with the toasted sunflower
seeds. Drizzle over the balsamic vinegar. There you have it!
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