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Directions 

1. Roughly chop up spinach and artichokes 

2. Combine all ingredients into blender, pulse until combined. 

3. You are looking for a semi chunky mixture. 

4. Put to the side until ready to fill your raviolis. 

Follow Chefsville’s basic ravioli to see how to 

make the ravioli. 

5. Pre-heat oven to 400°F and bake for 12 minutes 

until golden brown. Alternatively, you could deep 

fry them using vegetable oil. 

 

Knife 
Cutting board 
Blender 
Measuring cups & spoons 
Ravioli cutter  
      or cutting wheel 
Baking sheet with Silmat or 
      Cast Iron skillet for frying 
 

Ingredients 
 

1 recipe Chefsville pasta 
1 Cup cream cheese   ¼ Cup Parmesan cheese 
1 Cup marinated artichokes  1 Teaspoon salt 
1 ½ Cup spinach      1 Teaspoon black pepper 
  
 
 Butter (As Needed) 
  

 

 

                            Prep time: 10 minutes 

 

 
 

  

Adults –  
Help 
children by 
assisting in 
knife 
handling.   
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