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Here is the homemade recipe my family makes. It includes homemade pasta, homemade ravioli filling, and homemade sauce. 
Ravioli Pasta
Ingredients
3c all purpose flour
4 Jumbo Eggs
1/4t salt
1t olive oil or vegetable oil
Instructions 
Place flour in a mound on the surface or in a large bowl. Make a well in the center of the flour; add remaining ingredients. Mix thoroughly with fork, gradually bringing color to center, until dough forms. ( if dough is too sticky, gradually add flour while kneading. If the dough is too dry , add water to make the dough easy to handle.) knead on a lightly surface for about 15 minutes or until smooth and elastic. Cover with plastic wrap or aluminum foil. Let stand 15 minutes 
Divide dough into 4 equal parts.(if desired wrap unrolled dough securely and refrigerate up to 2 days. Let stand uncovered at room temperature 30 minutes before rolling and cutting.)
Arrange noodles in single layer on lightly floured towels; sprinkle with all purpose flour. (Or hang on rack.) Let stand uncovered at room temperature for 30 minutes , cook immediately as directed below, or cover fresh noodles and refrigerate for up to 2 days. 
Hand rolling: Roll 1 part dough with a rolling pin into a rectangle ⅛ to 1/16 inch thick on a lightly floured surface (keep remaining dough covered). Sprinkle dough lightly with all purpose flour. Loosely fold rectangle lengthwise into thirds: cut crosswise into 1 ½ to 2 inch strips for wide noodles, ¼ inch strips for fettuccine or ⅛ inch strips for linguine. Shake out strips. Repeat with remaining dough. 


Manual Pasta Machine: Flatten 1 part dough with hands to ½ inch thickness on lightly floured surface (keep remaining dough covered). Feed 1 part dough through smooth rollers set as the widest setting. Sprinkle with all purpose flour if dough becomes sticky. Fold lengthwise into thirds. Repeat feeding dough through rollers and folding into thirds 8 to 10 times or until firm and smooth. Feed dough through progressively narrower settings until dough is ⅛ to 1/16 inch thick. (dough will lengthen as it becomes thinner; it can be cut crosswise at any time for easier handling.) Feed dough through cutting rollers of desired shape. To cut by hand, sprinkle dough lightly with all purpose flour; cut into ¼ inch strips for fettuccine or ⅛ inch strips for linguine. Repeat with remaining dough. 
Heat 4 quarts of water to boiling in a 6 to 8 quart saucepan; add noodles. Boil uncovered for 2 - 4 minutes, stirring occasionally, until al dente (tender but firm). Begin testing for doneness when noodles rise to the surface of water. Drain noodles. Do not rinse. 
Ravioli Filling 
Ricotta
Garlic
Parmesan cheese
Salt 
Pepper
My mom makes this recipe but it is all according to taste. It depends how many mouths you are feeding but with a family of four we usually do a big tub of ricotta but we do it all by taste. 












Ravioli Alfredo Sauce
2c Butter
8c heavy whipping cream
16 oz cream cheese
2t minced garlic 
4t garlic powder
1t salt
1t pepper
4c parmesan cheese
Instructions
1. In a medium saucepan add butter, heavy whipping cream, cream cheese. Cook over medium heat and whisk until melted. 
2. Add the minced garlic, garlic powder, Italian seasoning, salt and pepper. Continue to whisk until smooth. Add the grated cheese. 
3. Bring to a simmer and continue to cook for about 3-5 minutes or until it starts to thicken

Ravioli Pesto Sauce
1 bunch of mustard green 
6 cloves garlic
1c walnuts
Salt to taste 
Olive oil to taste 
parmesan cheese to taste 
In a blender or a food processor combine the walnuts, spinach, garlic until it is chopped into small pieces.
Pour in the olive oil and then it will become smooth.
