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Cheese Filling for Ravioli


Yields: 3 pounds

Ingredients:
2000	grams		Ricotta Cheese.  
300	grams		Mozzarella Cheese, diced small
3	each		Egg Yolks
25	grams		Parmigiano Reggiano Cheese, grated
10	grams		Kosher Salt
1	TBSP		Fresh Herbs (Basil or marjoram preferred)			

Procedure:
1. Look for a dryer ricotta cheese.  When shopping, most ricotta are sealed with a clear plastic film under the lid.  Take the lid off and look at the cheese.  If there is a lot of water sitting on the top, you may want to skip this, or you can drain it over a coffee filter at home to remove moisture. Also, look at the ingredients.  The ingredients should be milk, salt, vinegar.  Avoid any products contain ingredients like xanthan gum, locust bean gum, guar gum or Carrageenan.  
2. Combine everything in a bowl and mix until all ingredients are evenly distributed.  Taste and adjust seasoning with more salt if you’d like and pepper.
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