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Sweet Potato & Country Ham Ravioli  
with a Sage-Brown Butter Sauce 

Serves 4 as a first course 
 

In Essentials of Classic Italian Cooking, Marcella Hazan adds pancetta to her 
sweet potato ravioli.  While I did not have any pancetta on hand, her suggestion 
inspired me to use country ham in this dish.  While I’m sure pancetta would be 
equally delicious, I’ll happily keep it in the South and continue to use salty and 

flavorful country ham in this recipe.  Don’t omit the pecans.  They pair 
wonderfully with the sweet potatoes and provide nice crunch to the dish.    

 
For the filling: 
1 lb whole sweet potato, skin on 
2 ounces grated Parmesan cheese, about 1 cup 
2 ounces cooked country ham, finely chopped 
1 egg yolk 
Salt, to taste 
Freshly ground black pepper, to taste 
Freshly grated whole nutmeg, to taste 
 
For the pasta: 
1 cup all purpose flour, more if needed 
3/4 cup semolina flour 
Pinch of salt 
3 large eggs 
2 heaping tablespoons minced flat leaf parsley 
1 tablespoon olive oil 
 
For the sauce: 
8 tablespoons (1 stick) good quality salted butter 
8 fresh sage leaves 
Salt, to taste 
Freshly ground black pepper, to taste 
¼ cup toasted pecans, finely chopped 
 
Preheat the oven to 400 degrees.   Pierce the sweet potato with a fork and place on a 
small baking sheet.  Roast the sweet potato for 1 hour or until tender.  Remove from the 
oven and let cool. 
 
While the sweet potato is cooking, make the pasta.  Combine the all purpose flour, the 
semolina flour, and the salt on a clean countertop.  Create a large well in the center of the 
flour and crack the eggs into the well.  Add the olive oil and minced parsley then use a 
fork to incorporate the eggs and olive oil into the flour until a lumpy dough forms.  Using 
your hands, knead the dough, adding more all-purpose flour (if too wet) or water (if too 
dry), until the dough is smooth and elastic.   This will take about 8 minutes.  Wrap the 
dough in plastic wrap and let it rest in the refrigerator for at least 10 minutes.   Bring a 
large pot of generously salted water to boil. 
 
Scoop the flesh of the sweet potato into a large bowl and discard the skin.  Whisk in the 
Parmesan cheese, finely chopped country ham, and egg yolk. Season to taste with the 



	  

This	  recipe	  came	  from	  Minced	  blog	  at	  www.mincedblog.com.	  

salt, pepper, and nutmeg.  Set aside. 
 
Once the dough has rested, cut the dough into 6 smaller pieces and then flatten each of 
them with your palm.  Set up a pasta machine and, starting with the largest setting, roll 
each piece of dough through the machine, dusting the pieces with flour as needed.  When 
rolling the dough on the largest setting, fold each piece of dough in half and roll it 
through the largest setting one more time.   Continue rolling the pieces of dough through 
the pasta maker using a smaller setting each time.  Note: Only fold the dough in half on 
the first and largest setting.  Roll the dough until it is thin, but still easily handled.  Dust 
the lengths of pasta dough with flour and lay the pieces on the counter. 
 
Raviolis can be formed in many different ways.  Ravioli molds, as well as ravioli stamps, 
are available in cooking supply stores and are easy to use and make professional-looking 
ravioli.  When using a ravioli mold, be sure to dust the mold generously with flour to 
avoid sticking.  While most molds come with a small wooden rolling pin, don’t use this to 
roll unless you want a big mess on your hand.  Instead use it to press the pasta dough 
together along the edge of each ravioli.  Once you’ve completed this step, carefully flip 
the strip of raviolis out of the mold and use a fluted pastry wheel to cut them into pieces. 
Repeat until all the pasta and filling has been used.   
 
If you don’t have a ravioli mold, ravioli can be made quickly by hand.  If making large 
ravioli, on a well-dusted surface, take one length of rolled pasta and place heaping 
tablespoonfuls of filling equidistant apart from each other.  Then place another length of 
pasta over the filling and press down gently to cover the filling, remove any air bubbles, 
and seal the edges.   Use a fluted pastry wheel to cut apart the ravioli and further seal the 
edges.   Dust the ravioli with flour and set-aside until ready to cook.   
 
Put a large pot of generously salted water on the stove and bring to a boil. Add the ravioli 
and monitor the heat so that it stays at a strong simmer (boiling the pasta can cause the 
ravioli to burst open).  Cook the ravioli for about 4 minutes or until the filling is hot and 
the ravioli are al dente.  Drain the ravioli carefully and return them to the pot.   
 
Melt the butter over medium heat in a small skillet.  When the foam subsides and the 
butter begins to turn golden, add the sage leaves and cook briefly before removing the 
sauce from the heat.   Remove the sage leaves and discard or enjoy as a snack (they are 
delicious when fried in butter!).   
 
Divide the ravioli between four bowls and sprinkle each serving with the chopped 
pecans.  Drizzle the butter sauce over each serving and serve immediately.   

 
 
 
 
 
 
 
 

	  


