
 

 
 
 

Pheasant Ravioli 
      
      
Serves 4                   Cuisine:  Italian 
Preparation Time: 20 Minutes 
Cooking Time:  15 Minutes  
 
For the filling: 
 
1   Pheasant, plucked and gutted, head and feet removed 
40g   Pancetta, finely chopped  
1   Banana shallot or 2 ordinary shallots, finely chopped 
50ml   Dry white wine 
2 tbsp   Parmesan cheese, grated  
1   Egg  
 4 tbsp   Double cream 
Breadcrumbs 
Vegetable oil  
Salt and pepper 
 
To finish: 
 
Melted butter  
Fresh rosemary 
 
Method: 

1. Remove the breasts from the bird, remove the legs and cut in half, leaving a thigh and drumstick. 
Use the bones to make a stock and reduce it down to use as a sauce for the ravioli. 

2. Pre-heat the oven to 220°C then cut the pheasant breasts in half and season with the thighs. Heat 
an ovenproof sauté pan until it smokes, put in a tablespoon or so of vegetable oil and add the 
pheasant, skin side down. Cook it quickly until the skin turns golden then add the finely chopped 
pancetta and the shallots. Turn the pheasant over and continue to cook for a couple more minutes. 

3. Add the wine and cook for a minute or so to let the alcohol evaporate. Transfer the pan to the pre-
heated oven for 2-3 minutes, until the meat is cooked through but not overcooked, as it will continue 
to cook as it cools down and you don't want it to dry out. Let everything cool a little but while still 
warm, place in a food processor and blitz to a rough paste. 
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4. Spoon a little of the mixture at a time on to a chopping board and run over with a spatula or table 
knife just to feel whether any shot is left in - if so, remove it. If you are really concerned, you can also 
put it through a very fine sieve. Taste test at his point and adjust as necessary. 

5. Put the mixture into a bowl, add 2 tablespoons of grated Parmesan cheese, an egg and some 
breadcrumbs and season as necessary. Slowly mix in the double cream then put into the fridge until 
it is cold. Then you can take small quantities, roll them with your hands into balls (you should have 
enough mixture for about 32 or more) and place on a tray or large plate, ready to make the ravioli. 

6. Mark the halfway point of your first strip of pasta (which should measure about 30cm x 10cm) and 
brush one half with a little beaten egg. Then place the balls of filling two abreast on the side half 
brushed with egg, leaving a space of about 3-4cm between each. Fold the "unegged" half of the 
pasta over the top, carefully matching the long edges down one side and pressing them together, 
then do the same on the other side. Gently press down around each raviolo. 

7. Using a fluted or straight ring cutter at least 1cm larger in circumference than the balls of filling, cut 
out each raviolo and discard the trimmings. Seal each one and press out any air trapped inside by 
taking each raviolo and pinching around the outside carefully with your thumbs. If you hold each 
raviolo up to the light you can see where the filling is, and whether you have smoothed out all the air 
pockets. Repeat with the rest of the pasta. 

8. Cook the ravioli in boiling, lightly salted water for 3-4 minutes then carefully drain. 

 
To Serve: 
 
Place a little Parmesan into a pasta bowl, place the ravioli in, drizzle with the butter and herbs (or the sauce 
if you made it) and sprinkle more Parmesan over. Serve immediately. 
 
Chef’s Notes: 
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