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Lobster	  Ravioli 

  
Yield: 25-30 Ravioli 
 
Ingredients: 

• 2 tablespoons extra virgin olive oil 
• 1 large onion, finely minced 
• 1 clove garlic, finely minced 
• ½ cup white wine 
• 8 ounces white fish cut into inch sized pieces (halibut or sole) 
• 2-3 ounces cream 
• 2 egg whites 
• 1 pound cooked lobster meat cut into ½ inch sized pieces (a mixture of knuckle, tail, and claw) 
• 1 tablespoon chopped tarragon 
• 1 teaspoon lemon zest 
• Salt and pepper to taste 
• 1 package fresh wonton skins 

Directions: 

1. Heat olive oil in a large saucepan over medium heat. Add the onion and cook until soft (5-8 
minutes). Add garlic and cook until fragrant. Then add the wine and cook until all the wine has 
almost evaporated. At this point put the onion mixture in a medium sized mixing bowl and cool it 
back in the refrigerator. 

2. Put the white fish, a pinch of salt and one egg white into a food processor. Pulse at first to cut up 
the fish. Then start the processor on medium speed and add the cream until a thick seafood 
mousse forms. Stop the processor. Take the seafood mouse out of the processor and put it into 
the bowl with the cooled onion mixture. Fold in the tarragon, the chopped lobster, and the lemon 
zest. The raviolis are ready to be assembled at this point.  

3. Lay the wonton skins down on a cutting board. Put a medium sized scoop of the lobster mix in the 
middle of the wonton skin. Brush the edges of the wonton skin with the egg white. Then take 
another wonton skin and place it on top of the lobster mix and wonton skin. Press the edges of 
the wonton skins together on all sides, pushing out any air pockets. Place the finished ravioli on a 
lightly floured tray. Repeat this process until you have used up all the lobster mix.  

4. Heat an 8-10 quart pot of salted water to a boil. Drop the raviolis in the water a few at a time, 
trying not to crowd the pot. Let them cook until they begin to float, about 3 minutes. Remove them 
from the pot with a slotted spoon and put them on a plate or bowl and serve with the shellfish 
cream sauce and the grilled prawn. 

5. The raviolis can also be cooked in advance and cooled for reheat later by dropping them into a 
bowl of ice water right out of the boiling pot. Then place the raviolis on the perforated Convection 
Steam Pan and coat them lightly with olive oil. Place them into the Wolf Convection Steam 
Oven on Steam Mode for 8 minutes. Pull them out and serve them with the Shellfish cream 
sauce and the grilled prawn.   


