
Gulf Shrimp with Pumpkin Ravioli and a 
Smoked Pumpkin Seed and Green Apple Salad

Courtesy of Nathan Herndon
Chef, Bishop’s Bay Country Club, Middleton, Wisconsin

6 servings

Ingredients:

12 large shrimp 

2 pie pumpkins 

1/2 cup pumpkin seeds

Wood chips

1 Granny Smith apple

1 package baby or micro greens

1 tablespoon Styrian pumpkin seed oil

Fried sage for garnish

1-3/4 cup fl our

6 egg yolks

1 egg

2 teaspoon extra virgin olive oil

1 tablespoon whole milk

Thyme

Garlic

Butter

Pepper

Olive oil

Honey

1 teaspoon fresh nutmeg

Pinch of salt

Salad:

Soak wood chips in water for 1 hour.

Set up a perforated pan over a hotel pan with wood chips on a burner.

Smoke seeds for 20 minutes and then toast in oven with salt and pepper for 8 minutes.

Slice apple thinly and then into even strips.

Toss pumpkin seeds with apple, salt, pumpkin seed oil and baby greens.

Ravioli:

Slit pumpkin in half and roast with thyme, garlic, butter, 
salt, pepper and olive oil. Pass through food mill and 
check seasoning for salt and pepper, also drizzle with 1 
tablespoon honey and fresh nutmeg.

For pasta dough, spread fl our into circle and place all 
other ingredients in center of well.  With a fork, stir egg 
mixture together and gradually bring fl our into the 
mix. Continue until fl our is almost incorporated.  Then 
quickly chop remaining fl our into mixture and form 
into a ball. Knead for 15 minutes; it will have a sheen to 
it - you can not over-knead this dough. Cover ball with 
plastic wrap and rest for 30 minuets at room temp. 

Cut ball into 4 pieces and roll through pasta machine to 
desired thickness. (#7 setting for ravioli). To form ravioli, 
spread pasta sheet out and a dollop of pumpkin mix-
ture in 1 inch intervals, brush dough with beaten egg 
and fold over, cut into circles, press with fi ngers to seal.

Season shrimp with salt and white pepper.  Heat 1 
tablespoon olive oil in sauté pan.  When hot, add 
shrimp and cook for about 2 minutes per side, until 
opaque through.

Boil ravioli for about 2 minutes.  Place in bowl, top with 
2 shrimp each and then with salad.


