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Goat Cheese & Spinach Filling


Ingredients:
7	ounces		Goat Cheese
7	ounces		Whole-Milk Ricotta (drained)
1	tsp		Extra Virgin Olive Oil
2	ounces		Baby Spinach
1	clove		Fresh Garlic, minced
1	TBSP		White Wine
1	ounce		Parmigiano-Reggiano
1	tsp		Lemon Zest
	To taste	Salt and Black Pepper


Procedure:
1. Prepare the spinach: Heat olive oil in a sauté pan over medium heat. Add garlic and cook briefly until fragrant. Add spinach and white wine, cooking until the spinach is wilted and the wine has evaporated.
2.  Cool and chop: Allow the spinach mixture to cool. Squeeze out any excess moisture and finely chop.
3. Make the filling: In a mixing bowl, combine goat cheese, ricotta, Parmesan and lemon zest. Mix until evenly incorporated.
4. Finish: Fold in the cooled spinach. Season with salt and freshly ground black pepper to taste.
5. Chill: Refrigerate until firm and ready to use for filling ravioli.
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