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 Spinach and ricotta roll
Recipe source: sandra
Season: all season	
Type: snack, meal
Difficulty: easy
Serves: Serves 30 to taste
Fresh from the garden: spinach, herbs

	Equipment
	· Baking tray
· Baking paper
· Pastry brush
· Stand mixer




	Ingredients savoury roll dough:
	· 240ml milk
· 10gr instant yeast
· 1 tsp sugar
· 480gr plain flour
· 1 tsp salt
· 2 eggs
· 2 tbsp olive oil
Spinach and ricotta filling
· 250gr smooth ricotta cheese
· 50gr grated cheese
· 1 egg
· ½ tsp garlic
· 1 tsp salt and pepper 1/3 tsp
· ½ tsp oregano
· 60gr chopped spinach
Egg or milk wash






What to do:
Savoury Rolls Dough 
1. Warm up the milk to be lukewarm. Whisk in the Instant dry yeast and caster sugar then set aside for 10 minutes, or until the top of bubbly/foamy. 
2. Place the plain flour and salt in the bowl of your Stand Mixer and give a quick mix. In a separate bowl, beat the eggs and add the olive oil. 
3. Make a well in the middle of the flour and pour the eggs/Olive Oil, then the milk with yeast. 
4. With the dough hook attachment, start stirring the dough on low speed and gradually increase to a medium speed. Stop to scrap the edges of the bowl if necessary and knead for 5 to 8 minutes. The dough should be smooth and stretchy.
5. Cover the bowl with a tea towel and leave in a warm place to prove for 1 hour to 1,5 hour, or until doubled in size. 


Spinach and Ricotta Filling 
1. When the dough has finished proving, start preparing the filling.
2. In a large bowl, whisk the ricotta cheese, grated cheese and the egg. Stir in the minced garlic, salt, pepper and   dried oregano.
3. Thinly chop the spinach leaves and add to the ricotta filling. Mix until fully incorporated, then set aside
4. Punch the dough to remove any air, then transfer it on a lightly floured surface. Using arolling pin, roll the dough into a large and thin rectangle about 30x40cm wide (see note 2).
5. Spread the Ricotta and Spinach Filling over the rolled dough, leaving one of the longest side clean. Roll the dough on its longest side, then cut small rolls (about 2 cm thick).
6. Place the rolls on a baking tray lined with baking paper or a baking mat. Leave to prove for another 30 minutes.
7. Preheat your oven on 180'C/350'F.
8. In a small bowl, beat the egg for the egg wash. Using a pastry brush, brush a little bit of egg or milk over each roll.
9. Bake for 15 to 20 minutes, then set aside to cool down completely. 
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