
DaD’s ravioli recipe 
 

Dough 

 

3 Cups flour (Semolina flour best) 

2 Eggs 

2 Tbsn Butter 

¼ tspn salt 

 

Filling 

Chicken 

Veal 

Pork (Hot Italian Sausage sounds good) 

 

1/3 Cup Parmesan 

Eggs 

Garlic 

Salt 

Pepper 

 

Oven or BBQ cook the meat, grind and mix together.  

Add Parmesan, eggs and spices to taste. Make meat 

balls.  Roll out the dough, cut into squares, place 

meat ball on one square, put second square on top, 

fold lower flap over top and presto, one ravioli. 

 

Boil ravioli, add sauce and whatever and eat it. 

 

Good stuff Maynard! 

 

PS…you need to experiment on meat quantities but too 

much never goes to waste. 

 

 


