
 
 
  

 

Butternut Squash Ravioli 
Chef Vince of D’Avolio Kitchen 

Recipes makes: 6 Servings            

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
 
1. Preheat oven to 400 degrees. 

2. Place squash halves, cut sides down, on a foil-lined baking sheet 

coated with cooking spray. Bake at 400 for 30 minutes or until tender. 

Cool. Scoop out pulp; discard peel. Mash Pulp. 

3. Combine squash pulp, and D’Avolio Arbosana Extra Virgin Olive Oil 

in a large bowl. Stir in 1 oz goat cheese, salt, and pepper. Working 

with 1 pasta square at a time, spoon about 1 ½ teaspoons squash 

mixture into center of each square. Moisten the edges of the pasta 

square with beaten egg; bring 2 opposite corners together. Pinch 

edges together to seal, forming a triangle.  

4. Bring 6 quarts water to a boil, add half of ravioli; cook 3 minutes or 

until thoroughly cooked. Remove ravioli with a slotted spoon. Add 

ravioli to pesto; toss gently to coat. Arrange 6 ravioli on each of 6 

plates 

5. Enjoy!  

Ingredients- 

 1 ½ Lb Butternut Squash, halved and seeded 

 Cooking Spray 

 1 Tbsp D’Avolio Arbosana Extra Virgin Olive Oil 

 1 oz Goat Cheese 

 1 tsp Salt 

 1 tsp Pepper 

 1 Large Egg, lightly beaten 

 36 D’Avolio Chia Seed Pasta Squares 

*See Recipe Attached 

 6 oz Spinach Pesto 

*See Recipe Attached 


