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Butternut Squash Ravioli   
Made with wonton wrappers 
makes about 45, 4 main course servings, 8 appetizer 
Prep time: 50 minutes 
Baking the squash: 40 minutes Cooking the ravioli: 5 minutes 
 
To caramelize the squash in the oven, then sauté it with a bit of 
seasoning will intensify the sweet squash, this happens mainly because 
we are reducing liquid, and can be done days in advance. 
When we purée this, it will be a rich, smooth filling that doesn't need egg, or cheese, although 
you could add a sprinkle of parmesan over the top. 
 
You will need a butternut squash, a little over 2 pounds, almost 1 kg to yield about 17½ ounces, 
a little over a pound (500g). 
 

● About 2 cups (600g) cooked butternut squash pulp 
● 4 cloves of garlic, unpeeled 
● 2 Tbsp butter, or olive oil 
● 1 tsp salt, or to taste 
● ½ tsp white pepper or ½ tsp black, to taste. I used white for aesthetics 
● ¼ tsp nutmeg 
● 16 ounce (454g) package of wonton wrappers, you could certainly use fresh pasta 

 
● 1 tsp chopped or small leaves fresh sage, about 12 
● 1-2 tsp olive oil 
● Salted pasta water or broth 
● Balsamic vinegar, optional 

Preheat the oven to 400°F (200°C). 

Cut the butternut squash.  Remove the seeds.  

Rub the cut sides with a bit of olive oil and sprinkle with a bit of salt so it caramelizes.   Place the 
butternut squash on a baking pan, skin side up. 

Place the unpeeled garlic cloves on a piece of foil and drizzle with a teaspoon of oil and sprinkle 
of salt. Fold up the foil tightly and place it beside the squash. 

Bake both at 400°F (200°C). Remove the garlic package after 20 -25 
minutes and let rest, unopened.  Bake the squash for another 20 -25 
minutes (a total of about 45 minutes) depending on the size of your squash. 
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Test it by piercing.  Let cool until you can handle it and scoop out the flesh. 

Again, this can be done days in advance. 

In a large skillet on medium high heat, melt 2 tablespoons of butter, or oil and add the butternut 
squash and any liquid from it.  Add the roasted garlic, peeled, nutmeg and salt and pepper to 
taste.  
Cook for about 10 minutes, stirring.  It doesn’t have to be dry, it is to evaporate some liquid and 
intensify flavour.  
 
Place the butternut squash into a food processor until smooth. 
Taste it and adjust the seasoning. 
Wet the edges of a wonton wrapper and place a teaspoon of filling towards one corner just off to 
the middle to fold over. 
 
Do not overfill them. Try one and you will get an idea of how much you might need. 
Then line up the wonton wrappers and place the filling on them.  Wet the edges as you fold 
them over. 
Fold one side over and apply pressure to the top corner or middle of the half circle to seal that, 
then press along the sides. Try to be aware of pressing any air out. If some filling comes out, let 
it and just press and hold it. Seal completely. 
 
They can be frozen in a single layer on non-stick paper at this point. 
 
Working in batches, about a quarter of the ravioli with this recipe, cook the ravioli in salted water 
at a gentle boil for 2 minutes. Test one to make sure it holds. 
Have a large fry pan on medium heat with a tablespoon of oil or butter. 
Add a quarter of the sage. 
 
Remove the Butternut squash ravioli from the pot with a slotted spoon and transfer into the 
frypan with some of the pasta water which will thicken a bit, you could also use broth. 
Gently stir them around for a minute. 
Drizzle with a bit of balsamic vinegar if you would like. 


