
M e t h o d

For the pasta 
For the pasta, place the flour into a food processor, crack in the eggs 1	

and pulse to combine. Add a little water, if necessary, to make the dough 
come together (the dough should ball together when you rub a piece 
between your fingers).

Turn the dough out onto a floured work surface and knead lightly for 2	
2-3 minutes, or until smooth and elastic. Flatten out the dough and roll to 
a 1cm/½in thickness. Wrap the dough in clingfilm and leave to rest in the 
fridge for 30 minutes to relax.

Remove the cling film and cut the pasta dough into 2 equal pieces. 3	
Flatten each piece out slightly with a rolling pin the same width as your 
pasta machine.

Pass the dough through the pasta machine, starting with the thickest 4	
setting, then fold the ends of the pasta back into the middle, like a business 
letter. Turn 90 degrees and roll the pasta through the thickest setting once 
more. Change the setting on the pasta machine to the next thickeness 
and feed the dough through again. Repeat the rolling, passing the sheet 
through each setting until you reach the thinnest setting. Cut each sheet 
of pasta into 3 (the dough should yield enough pasta for approximately six 
sheets measuring 35cm x 10cm/14in x 4in).

Layer the sheets of pasta on a tray, separated by layers of cling film, and 5	
keep in the fridge until ready to use.

For the mushroom filling 
Heat the olive oil in a large frying pan over a high heat and fry the ceps 1	

with a pinch of sea salt and freshly ground black pepper for 2-3 minutes, 
until tender. If you are unable to find fresh ceps you could use either button 
or field mushrooms. Or you could use some good quality dried ceps, 
soaked in advance.

Add the shallots and cook for 1-2 minutes. Add the garlic, then mix the 2	
ceps and shallots together and cook for 1-2 minutes, or until the shallots 
are softened. Add the lemon juice and mix well. Remove from the heat and 
tip out onto a plate to cool down slightly, then chill in the fridge until cold..

Serves (Yield):	 4	  

Difficulty rating:	 •

Preparation time:	 2 HOURS 	  

Cooking time:	 15  mins

S p e c i a l  e q u i p m e n t :

Pasta rolling machine

P l a n n i n g  a h e a d :

You can prepare the Crème Patissière, Sabayon and apple 
The raviolis can be prepared, blanch and frozen between 
layers of greaseproof paper in the freezer.

I n g r e d i e n t s

For the pasta
200g/7oz ‘00’ pasta flour, plus extra for dusting
2 free-range eggs

For the mushroom filling
2 tbsp olive oil
250g/9oz fresh cep mushrooms,  
trimmed, rinsed and finely sliced (*1)
sea salt and freshly ground black pepper
1 banana shallot, peeled, finely chopped
2 garlic cloves, peeled, finely chopped
3 large fresh sage leaves
¼ lemon, juice only
1 free-range egg, beaten
Sea salt & freshly ground black pepper

For the roasted nuts and sage butter
10g/½oz pine nuts
10 hazelnuts
40g/1½oz unsalted butter
8 fresh sage leaves, finely chopped
50ml/2fl oz water
½ lemon, juice only

Cep tortellini
with roasted nuts 
and sage butter
A delicious recipe that celebrates the cep 
mushroom.
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CEP TORTELLINI p2

C h e f ’ s  N o t e s :  (  * )

*1	 If you are unable to find fresh ceps you could 
use either button or field mushrooms or some 
good quality dried ceps, which you could 
soak before using. Beware of dark musty 
smelling ceps - they are old and can be 
unpleasant in taste. Good quality dried ceps 
should be white with a savoury mushroom 
aroma.

*2	 The butter will melt, turn lightly brown and 
smell nutty, be careful not to let the butter 
colour beyond this stage otherwise it will 
become carcinogenic, indigestible and 
develop an unpleasant taste.

V ARIATIONs         :

The fillings for the tortellini are endless; diced fish, 
diced courgettes with basil & tomato and roasted 
pumpkin are just a few delicious variations. Pine 
nuts could be a delicious replacement for the 
hazelnuts. Also the addition of brown chicken 
stock to the beurre noisette is great for a sauce.

Filling the tortellini
Take one pasta sheet and place 4 large teaspoons of the filling along the 1	

middle, making sure the mounds of filling are evenly spaced. Lightly brush 
the pasta around the filling with egg wash. Fold the top edge of the sheet 
over the filling to meet the bottom edge of the sheet, then press around 
the filling with your fingers to seal (make sure there are no air bubbles in the 
pasta). Repeat with the remaining sheets of pasta and the filling.

Cut out the tortellini, using a medium size cutter to stamp out a half 2	
moon shape. Press the middle down lightly, then bring the bottom corners 
of the half-moon together to form a circle. Pinch the ends together to seal. 
Place the prepared tortellini onto a lightly floured plate until ready to cook..

Cooking & serving the tortellini
Preheat the oven to 170C/340F/Gas 3.1	

For the roasted nuts and sage butter, scatter the pine nuts and 2	
hazelnuts on a baking tray and roast in the oven for about 10 minutes, or 
until the nuts are golden-brown. Remove and set aside to cool.

Cook the tortellini, in batches, in a pan of boiling salted water for 2-3 3	
minutes, or until al dente. Remove with a slotted spoon and transfer to 
warm serving plates.

Meanwhile, heat the butter in a pan over a medium heat until melted 4	
and hazlenut-brown in colour (*2) (be careful not to let the butter darken 
beyond nut-brown). Add the sage and cook for 5 seconds, then pour in 
the water and a squeeze of lemon juice and cook for 1-2 minutes.

To serve, spoon the sage butter over the tortellini and scatter over the 5	
roasted pine nuts and hazelnuts.

f o r  f u r t h e r  i n f o r m a t i o n  o n  t h e 

s e r i e s  V i s i t  t h e  B B C  w e bs  i t e

http://www.bbc.co.uk/programmes/b00qzh52

o r  V i s i t  r a y m o n d ’ s  w e bs  i t e

http://www.raymondblanc.com/
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