
 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

TEAM WORK  A.S. 2009/2010           

TEACHERS    Coppolino Vincenzo  

           Schena Luigi 

             Taveri Annaluisa 

           Taveri Patrizia 

STUDENTS     class IV C 

           Manno Sabrina ï classe V H 
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GR. LT  

 

INGREDIENTS FOR  

TEN PEOPLE  

OBSERVATIONS 

AND VARIATIONS  

Kg 1  

N° 4  

N° 1  

G 250  

G 250  

G  250  

Dl1  

G 500  

As needed 

Ravioli  

Cloves of garlic 

Onion  

Eggplants  

Zucchini/Courgettes  

Peppers 

Olive Oil /white wine  

Small Tomatoes 

Salt, pepper, basil 

Sauces matching: tomato, 

òauroraó, Bolognese, 

mushrooms sauce 

GR. LT  FINISHING INGREDIENTS   

 Mint, basil  

 

 

 

1st PHASE -TIME: 10 m  

 

 

 

2nd PHASE - Time: 10 m 

 

 

 

3rd PHASE -TIME: 10 m  

 Mince the garlic and the 

onion.  Cut  the zucchini 

into julienne strips, the 

eggplants,  the peppers and 

the tomatoes  into  four. 

Fry lightly all the small  vegetables 

in some oil and butter;  make them 

brown well, wet with wine and salt. 

Flavour and  put  the tomatoes.  

 Help the cooking with a ladle of 

water or stock 

 

 Cook the ravioli in plenty of 

salted water,  drain and  cream 

with the vegetables.  Put on the 

plate, garnish with leaves of mint 

or basil and  serve. 

 

 

 

Chopping board, carver. 

 

 

 

Soutè, wood spoon, strainer. 

 

 

 

 

Soutè, pot for pasta, serving 

flat 

UTENSILS USED 

 

PROCESSING PHASES AND TIME EMPLOYED: TOT. 30m 
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WELLNESS é 
MINT  

 Mint (kind Mentha)  is a perennial grassy plant,  strongly aromatic, that belongs to the  Labiate 

family (Lamiaceae). 

 It  widely grows  all over Europe ,  Asia and  Africa  

with a preference for both  full sun and half shade 

positions, but  even capable to withstand low 

temperatures.  Already known during  Egyptian and  

Roman ages, it  was used by  Galeno as medicinal 

plant.  

PROPERTIES AND USES  

 In medicine it has got several functions: 

digestive, stimulating of the gastric functions, 

antiseptic and antispasmodic, invigorating; You can 

prepare decoctions  and infusions, too.  

 According to some opinions,  it would be unadvisable to have it in the evening because it  

could cause sleeping problems. It is better to avoid in  case of a homeopathic care 

because it reduces the absorption of the homeopathic medicines..  

A side effects can be  the gastric ulcer and even the use of the essential oil  has to be 

avoided  if you suffer from  serious hepatic prblems, renal insufficiency and òfavismoó. [1]. 

 In the kitchen it is used in the preparation of soups,  sauces,  meat,  especially  to cook 

the lamb, to prepare liqueurs, syrups, candies. The mint candies are largely used 

because of their taste and for their ability to refresh the breath and to calm the sore 

throat. . 

 It is also largely used for flavouring some varieties of green tea, i.e. the typical 

maghrebino green tea.  

  Menthol , extracted from the mint,   is a common  ingredient of many perfumes, cosmetics, 

medicines and  even used to flavour cigarettes.  

Please notice  that these properties are only limited to some kinds of Mentha.  Some others 

i.e. the Mentha pulegium, contains poisonous substances.  
 

 For the filling we suggest  a minced mixture of beef, pig and white meats, adding  pieces of mortadella 

and raw ham to give a consistent and perfumed taste to the mixture, while in order to give a 

Mediterranean aspect to the pasta, we recommend  to color it  with some minced mint. 

 
 

SUGGESTIONS AND CURIOSITIES 
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GR. LT 

 

INGREDIENTS FOR  

FOUR PEOPLE 

OBSERVATIONS AND 

VARIATIONS  

G 400  

G 750  

G 30  

N°2  

N°1  

N° 1 spoon 

Dough  

 Tomato sauce 

Ricotta cheese 

Sugar  

Beaten eggs 

 Cinnamon powder  

 

 

 

 

 

1st PHASE-TIME: 40 m  

 

 

 

2nd  PHASE - TIME: 30 m  

 

 

 

3rd PHASE -TIME: 5m  

 Prepare the pasta and let it  

dry  for about 30 minutes. 

Meanwhile  prepare the 

filling. 

Wrap the ricotta cheese in a 

cotton cloth and hang it 

above a bowl to strain the 

liquid  and dry it as much as  

possible. 

 Put the ricotta cheese in a 

bowl with  the sugar, the 

eggs, the cinnamon. 

 Mix well. 

Stretch the dough and prepare the 

ravioli  (you can use a round stencil 

or a glass to make some circles  with 

the pasta);  then  put  the ricotta 

filling  inside each of them , and 

close them  forming  half moons. 

While drying,  prepare the tomato 

sauce. 

Cook the ravioli in plenty of salted 

water until the edges  are òal denteó.  

Drain them very well  and put 

them on  a warm serving flat 

joining the tomato sauce, and 

gently stir. 

Serve hot. 

PROCESSING PHASES AND TIME EMPLOYED: TOT: 35m 
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WELLNESS  

ñ VACCINA RICOTTA CHEESEò 

 

 Fresh or seasoned product, sometimes smoked, obtained from the bovine whey, 

or even from the transformation processes of the milk in traditional cheeses. 

 

The name derives from the fact that, after the cooking of 

the  curd in most of  the creamery processes,  the 

acidificated whey is re-heated at  temperatures superior to 

80°C,  determining the hastings and the surfacing of the 

albumins contained in the whey itself. 

It is also very common the enrichment of the ricotta cheese 

with milk or cream. 

Deprived of crust, the ricotta cheese has got different 

shapes , traditionally  cone-shaped. 

The middle weight varies from 500 grams to 1,5 kgs. 

Its paste is totally white,  with a uniform and grainy 

consistency, easy to exfoliating . 

INGREDIENTS  

 

 Whey of bovine milk  

 Full-cream bovine milk or cream (optional) 

 Acid whey from the previous process 

  Citric or other acids 
   
This kind of ricotta, probably already appreciated in our country  since the Romans ages, is 

very much employed in low-fats diets. If so, please read the labels because itõs common to add 

cream or milk to make it tastier.  You can use this product for many  preparations, especially to 

fill òraviolió or òcannellonió, savoury flans and lots of cakes typical of òCampaniaó cuisine. 

 
 

SUGGESTIONS AND CURIOSITIES 

  If you want to give a stronger taste and texture to the ravioli, we suggest to use a òvaccinaó or 

òbufalaó ricotta cheese while, if you want to have a more delicate taste you can use a fresh òvaccinaó 

ricotta cheese typical of the Alta Murgia area. 

 

 

http://www.ars-alimentaria.it/res/operatori/prodotti/viewProdotto.do?id=61483
http://www.ars-alimentaria.it/imgProdotto/64081.pd.jpg
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GR. LT 

 

INGREDIENTS FOR  

TEN PEOPLE 

OBSERVATIONS AND 

VARIATIONS  

Kg. 1 

G 50  

G 50  

Dl 2  

G 250  

G 500  

G 50  

 
 

Tortellini  

Basil  

Walnuts 

Oil  

Ricotta cheese 

Spinach  

Pine kernels 

 

You can replace the basil with 

the garden rocket 

GR. LT FINISHING INGREDIENTS   

 Pine kernels  
 

 

 

 

1st PHASE-TIME: 15 m  

 

 

 

2nd PHASE -TIME: 10 m  

 

 

 

3rd PHASE -TIME: 10 m  

 Prepare the tortellini. 

 Wash the basil. Start 

boiling the salted water and  

cook  the spinach. Strain 

and squeeze. 

 Put  the basil, the walnuts, the oil 

and the spinach into the cutter until 

you obtain  a creamy mixture.  In a 

pan fry lightly the pine kernels(for 

the garnishing) in a small pan. 

 Cook the tortellini in plenty  of 

salted water,  drain them and 

cook until creamy together with 

òpestoó. 

Put on a plate,  decorate with 

the pine kernels and  serve. 

 

 

 

Chopping board , carver. 

 

 

Cutter, small pan. 

 

 

Soutè, pot for pasta, serving 

flat. 

As you probably know, òpestoóshould be prepared in the classical mortar, but if a blender or a 

minipimer has to be  used, we suggest  to add some ice during the crushing of the ingredients (the heat 

of the blades could provoke the oxidation of the basil and the related loss of its characteristics).  

 
 

SUGGESTIONS AND CURIOSITIES 

PROCESSING PHASES AND TIME EMPLOYED: TOT: 35m 

UTENSILS USED 

 


