SILVERBEET AND RICOTTA CANNELONI
EQUIPMENT

Chopping boards, knives, tea towels, bowls, scales str ainer, grater, measuring spoons, large
and wooden spoons, large fork, 2 baking dishes, large saucepan, pasta lifter, frying pan,
pasta maker, trays

INGREDIENTS

semolina flour, salt, butter, 1 quantity pasta dough

Filling

12 silver beet leaves, handful spinach leaves, 2 cloves garlic, 1 onion, 1% tablespoons olive
oil, % kilo ricotta, 1 nutmeg, 100g blue cheese, 200g parmesan, 200m! fat reduced cream, 1
400g tinned tomatoes, 10 sage leaves, salt, pepper. - g
Method

Roll pasta through to the second last notch

Cut pasta sheets to convenient lengths

Bring large pot to boil with a large tablespoon salt

Cook pasta sheets for 3 minutes

Lift pasta sheets and lay on a tea towel. DO NOT averlap
Continue until all sheets are c::oked and drained '

Cut into 10cm pieces
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