
gordon ramsay lobster ravioli recipe
Gordon Ramsay lobster ravioli recipe is a culinary masterpiece that showcases the chef’s
talent for transforming fresh seafood into an elegant dish. Renowned for his Michelin-
starred restaurants and fiery personality, Gordon Ramsay has created countless recipes
that inspire home cooks to elevate their cooking skills. This article will guide you through
the intricacies of making lobster ravioli from scratch, providing tips and techniques that
will impress your family and friends.

Ingredients

To create an authentic Gordon Ramsay lobster ravioli, it’s essential to gather high-quality
ingredients. Here’s what you will need:

For the Fresh Pasta Dough

- 2 cups all-purpose flour (plus extra for dusting)
- 3 large eggs
- 1 tablespoon olive oil
- A pinch of salt

For the Lobster Filling

- 1 medium lobster (approximately 1 pound)
- ½ cup ricotta cheese
- 2 tablespoons finely chopped chives
- 2 tablespoons finely chopped parsley
- Zest of 1 lemon
- Salt and pepper to taste

For the Sauce

- 4 tablespoons unsalted butter
- 1 clove garlic, minced
- ½ cup heavy cream
- ¼ cup grated Parmesan cheese
- Salt and pepper to taste
- Fresh basil leaves for garnish



Preparing the Lobster

Before you can create the ravioli, you need to prepare the lobster. Here’s how you can do
it:

1. Cook the Lobster:
- Bring a large pot of salted water to a boil.
- Add the lobster and cook for about 8-10 minutes, or until the shell turns bright red and
the meat is opaque.
- Remove the lobster from the pot and let it cool slightly.

2. Extracting the Meat:
- Once the lobster is cool enough to handle, crack the shell using a lobster cracker or a
heavy knife.
- Carefully remove the meat from the claws and tail, discarding the shell.
- Chop the lobster meat into small pieces and set aside.

Making the Pasta Dough

Creating fresh pasta dough is a fundamental step in making ravioli. Follow these
instructions:

1. Mix the Ingredients:
- On a clean surface or in a large bowl, form a mound with the flour and create a well in
the center.
- Add the eggs, olive oil, and salt into the well.
- Using a fork, gradually incorporate the flour into the wet ingredients until a rough dough
forms.

2. Knead the Dough:
- Transfer the dough onto a lightly floured surface.
- Knead the dough for about 10 minutes until it becomes smooth and elastic.
- Wrap the dough in plastic wrap and let it rest for at least 30 minutes at room
temperature.

Preparing the Filling

While the dough rests, you can prepare the lobster filling:

1. Mix the Lobster Ingredients:
- In a mixing bowl, combine the chopped lobster meat, ricotta cheese, chives, parsley,
lemon zest, salt, and pepper.
- Gently mix until all ingredients are well combined. Be careful not to overmix, as you want
to maintain some texture in the filling.



Rolling Out the Pasta

Once the dough has rested, it’s time to roll it out:

1. Divide the Dough:
- Cut the dough into four equal pieces. Keep the pieces you are not using covered to
prevent them from drying out.

2. Roll the Dough:
- Flatten one piece of dough slightly with your hands, then pass it through a pasta machine
on the widest setting.
- Gradually reduce the thickness setting, rolling the dough through each setting until it
reaches your desired thinness (usually setting 3 or 4 is ideal).

3. Cut the Pasta Sheets:
- Once you have rolled out the dough into thin sheets, lay them flat on a lightly floured
surface.

Assembling the Ravioli

With the pasta sheets ready and the filling prepared, it's time to assemble the ravioli:

1. Form the Ravioli:
- Place a tablespoon of lobster filling about 1 inch apart along one sheet of pasta.
- Brush the edges around the filling with a little water to help seal the ravioli.
- Carefully fold the pasta sheet over the filling to create a pocket.
- Press down around each mound of filling to eliminate air pockets and ensure a good seal.
- Cut the ravioli using a pastry cutter or knife to separate them and create a decorative
edge.

2. Repeat:
- Repeat the rolling and filling process with the remaining dough and filling.

Cooking the Ravioli

Once your ravioli are assembled, it's time to cook them:

1. Boil Water:
- Bring a large pot of salted water to a gentle boil.

2. Cook the Ravioli:
- Carefully drop the ravioli into the boiling water, ensuring they don’t stick together.
- Cook for about 4-5 minutes or until the ravioli float to the surface and are cooked
through.



3. Drain:
- Use a slotted spoon to gently remove the ravioli from the pot and set them aside on a
plate.

Preparing the Sauce

While the ravioli cooks, you can prepare the sauce:

1. Melt the Butter:
- In a large skillet over medium heat, melt the butter. Add the minced garlic and sauté
until fragrant, about 1 minute.

2. Add Cream and Cheese:
- Pour in the heavy cream and bring to a simmer.
- Stir in the grated Parmesan cheese, adding salt and pepper to taste.
- Cook until the sauce thickens slightly, about 3-4 minutes.

Serving the Dish

Once the ravioli and sauce are ready, it’s time to plate the dish:

1. Combine Ravioli and Sauce:
- Gently toss the cooked ravioli in the sauce to coat them evenly.

2. Plate the Ravioli:
- Using a slotted spoon, transfer the ravioli onto serving plates.
- Drizzle with additional sauce if desired and garnish with fresh basil leaves.

3. Final Touches:
- Serve immediately with extra grated Parmesan cheese on the side.

Conclusion

Creating Gordon Ramsay’s lobster ravioli recipe is an exciting culinary adventure that
requires patience and attention to detail. From making fresh pasta to preparing a rich
lobster filling, each step is a testament to the beauty of homemade Italian cuisine. This
dish not only impresses with its flavors but also offers a delightful experience for both the
cook and the guests. Whether you’re planning a special occasion or simply want to indulge
in a gourmet meal at home, this lobster ravioli will surely elevate your dining experience.
Enjoy the process, and don’t forget to savor every bite of this exquisite dish!



Frequently Asked Questions

What are the main ingredients in Gordon Ramsay's
lobster ravioli recipe?
The main ingredients include fresh pasta, lobster meat, ricotta cheese, lemon zest, garlic,
and herbs like chives and parsley.

How do you make the pasta for Gordon Ramsay's lobster
ravioli?
To make the pasta, combine flour and eggs to form a dough, then knead it until smooth.
Roll it out thinly using a pasta machine.

What is the cooking time for lobster ravioli according to
Gordon Ramsay?
Gordon Ramsay suggests cooking the lobster ravioli for about 3-5 minutes in boiling salted
water until they float to the surface.

What sauce does Gordon Ramsay recommend serving
with lobster ravioli?
Gordon Ramsay often serves lobster ravioli with a light garlic and lemon butter sauce or a
creamy bisque for added flavor.

Can I prepare the lobster filling ahead of time for
Gordon Ramsay's ravioli?
Yes, you can prepare the lobster filling in advance and store it in the refrigerator for up to
24 hours before assembling the ravioli.

Is it possible to substitute ingredients in Gordon
Ramsay's lobster ravioli recipe?
Yes, you can substitute lobster with other seafood like shrimp or crab, and use different
cheeses if necessary, but the flavor profile will change.
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