Creamy Squash Ravioli with Oyster
Mushrooms
Ingredients
Filling






1 acorn squash
1 cup cashews
2 cloves garlic
1 tsp nutritional yeast
Salt to taste

Pasta






3 1/3 cups all-purpose flour
Pinch of salt
1 1/3 cups warm water
1 tbsp. tahini
1 tbsp. sesame oil

Sauce




Half a stick of vegan butter
1 ½ cups oyster or mixed mushrooms
Salt to taste

Tools:




Food Processor or blender (used to blend the filling)
Pasta Machine (used to quickly and evenly flatten the dough. A rolling pin can also be used,
although it will be more time consuming)
Ravioli plate (used to shape the ravioli. You can also do this by hand, but the process will take
longer)

Steps
For the filling:
1. Preheat the oven to 350˚F. Cut the squash in half and scrape out the seeds. Bake in a glass dish
with about a half inch of water around it for 70 minutes or until thoroughly cooked. While the
squash is cooking put the cashews in water to soak.
2. Take the squash out of the oven and place on a plate to cool. When it is cool enough to handle
scoop the insides into a food processor. Drain the cashews and add them, along with the garlic
and nutritional yeast.
Recipe from Very Vegan Val (https://veryveganval.wordpress.com/)

3. Blend until creamy. Add a little salt to taste and set aside until you’re ready to make the ravioli.
This can be made a day or so ahead of time if that is more convenient.
For the pasta
1. In a large bowl combine the salt and flour. In a separate bowl whisk together the tahini, water
and sesame oil until the tahini has no is evenly distributed.
2. Combine the water and flour. When they have started to form a dough, take out of the bowl
and begin to knead on a clean, dry, well-floured surface. Knead, adding flour as you go, until the
dough is smooth and pliable.
3. Place the dough back in the bowl and let rest for 10 minutes.
4. Divide the dough into 8 even pieces. Use your hands to push the first piece in to a slightly flatter
rectangle before running it through the largest setting on the pasta maker. Adjust it to a slightly
thinner setting and run the dough through until it is about 4x12 inches (the size of the ravioli
plate, or 12 2x2inch ravioli). If you do not have a pasta maker you can use a rolling pin, although
the process will be slower. Roll a second sheet of pasta and leave on a well-floured surface until
needed.
5. Now it’s time to assemble the ravioli. Sprinkle flour over the metal side of the ravioli plate and
place the rolled-out section of dough on top, making sure it reaches all the edges. Sprinkle the
dough with flour before pressing the plastic mold on top to make the pockets for the filling.
Scoop about half a teaspoon into each of the pockets. With your finger, paint the outline of each
of the ravioli in water, to help stick the two sheets of pasta together. Lay a second sheet of the
rolled out dough on top, and press down. Sprinkle flour on a clean surface or cutting board and
flip the finished ravioli down. You can use a knife to gently separate them and cut off any excess
pasta on the edges.
6. Repeat steps 4 and 5 until all the ravioli are made.
For the sauce/Finishing it all up.
1. Put a pot of water on the stove to boil
2. Roughly chop the mushrooms into small pieces
3. In a large skillet heat the butter until melted, then add the mushrooms and salt to taste. Cover
and place on a medium-low heat to cook.
4. When the water boils you can begin to cook the ravioli. In batches place them into the water
individually. After 1-2 minutes they will float to the surface. Scoop them out with a slotted
spoon and place directly in the pan with the mushrooms. After all the ravioli are cooked toss in
the butter and mushrooms to coat them evenly and serve with freshly cracked pepper.

