
Copyright 2021. The Food Fairy. All rights reserved.

Ricotta Dumplings with Buttered Peas and Asparagus

Serves 4

Ingredients:
2 cups whole-milk ricotta
2 large eggs
kosher salt and black pepper
¾ cup all-purpose flour
4 TBSP unsalted butter
2 TBSP olive oil, plus more for serving
1 large leek, white and light green parts only, thinly sliced
1 bunch asparagus, woody ends removed, cut into 2-inch pieces
2 cups shelled fresh or frozen peas
3 cups pea shoots or leaves, thick stems removed
¼ cup parsley or mint leaves, for serving
Parmesan or pecorino, for serving

Preparation:.
1. Bring a large pot of salted water to a boil.
2. Combine ricotta and eggs in a large bowl. Season with  a pinch of salt, and pepper. Using a large

wooden or metal spoon, gently mix in the flour, taking care not to overmix (which could result in tough
dumplings).

3. Meanwhile, heat butter and 2 tablespoons olive oil in a large skillet over medium-high. Add leeks and
season with a pinch of salt, and pepper. Cook, stirring occasionally, until leeks have softened completely
and are starting to pick up some color, 5 to 8 minutes.

4. Add asparagus and peas to the skillet and season with a pinch of salt, and pepper. Cook, tossing
occasionally, until asparagus is just tender and bright green, 2 to 4 minutes, depending on its thickness.
Remove from heat while you cook the dumplings.

5. When the water is at a nice steady boil, drop the ricotta mixture into the pot by the heaping spoonful.
(The dumplings will expand in the water, so make them slightly smaller than you’d like them to end up.)
Be careful not to crowd the pot; cook the dumplings in batches if need be.

6. Once the dumplings rise to the top, let them boil until cooked through, 4 to 5 minutes. (You can always
pull one out and cut it in half to test its doneness; the texture will go from dense and doughy to light
and pillowy.)

7. As the dumplings finish cooking, use a slotted spoon to transfer them to the skillet with the peas and
asparagus. Once they’re all in there, give everything a quick toss over medium heat just to evenly coat
the dumplings in the buttery sauce. Add pea shoots and toss just to wilt slightly.

8. Transfer to a large serving bowl or platter and top with parsley, cheese and more olive oil, if you like.
 

Adapted from: Ricotta Dumplings with Buttered Peas and Asparagus,cooking.nytimes.com,
https://cooking.nytimes.com/recipes/1020204-ricotta-dumplings-with-buttered-peas-and-asparagus
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