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SAVE THESE INSTRUCTIONS!
Refer to them often and use them to instruct others.

ATTENTION!
If any components of this unit are broken, do not operate properly, or for product returns, please 

contact Weston Products LLC
Phone:  1-800-814-4895  (Outside the U.S. 440-638-3131)

20365 Progress Drive, Strongsville, Ohio 44149
WestonProducts.com

All Trademarks and Registered Trademarks are  property of the respective companies.

Due to constant factory improvements, the product pictured 
might differ slightly from the product received.

5-PIECE

RAVIOLI 
MAKER KIT

MODEL NO. 16-0101-W
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 ADDITIONAL ACCESSORIES AVAILABLE
Sauce Maker & Food Strainer 07-0801
Traditional Style Pasta Machine 01-0201
Non-Stick Hamburger Press 07-0301
Food Grade Silicone Spray 03-0101-W

These products and many more products can be ordered by visiting 
W e s t o n P r o d u c t s . c o m  or by calling

Weston Products LLC Toll Free at  1-800-814-4895
Monday thru Friday 8:00am-5:00pm EST. Outside the U.S. call 440-638-3131

If any components of this unit are broken or the unit does not operate 
properly, call Weston Products LLC Toll Free at 

1-800-814-4895
Monday thru Friday 8:00am-5:00pm EST. Outside the U.S. call 440-638-3131

 Weston Products LLC warrants to the ORIGINAL RETAIL PURCHASER of this product that if operated in 
accordance with the printed instruction accompanying it, then for a period of 1 year from the date of purchase, 
the product shall be free from defects in material and workmanship.
 The Warranty Card, along with a copy of the original receipt, must be received by Weston Products LLC 
within 30 days from purchase date for the warranty to apply.  Failure to send the completely filled out Warranty 
Card, along with a copy of the original receipt, will void the warranty.
 The product must be delivered to or shipped freight prepaid to Weston Products LLC for warranty services, 
in either its original packaging or similar packaging affording an equal degree of protection.  Damage due to 
shipping is not the responsibility of the company.  Weston Products LLC charges a $35.00 per hour bench 
charge.  NOTE:  No repairs will be started without the authorization of the customer.  The return shipping cost 
to the customer will be added to the repair invoice.
 Weston Products LLC will repair (or at its discretion, replace) the product free of charge, if in the judgment 
of the company, it has been proven to be defective as to seller’s labor and material, within the warranty period.
 New or rebuilt replacements for factory defective parts will be supplied for one (1) year from the date of 
purchase.  Replacement parts are warranted for the remainder of the original warranty period.
 For non-warranty repairs, contact Weston Products LLC’s Customer Service at 1-800-814-4895 M-F 
8am-5pm EST (outside of the United States 440-638-3131) to obtain a Return Merchandise Authorization 
Number (RMA Number).  Weston Products LLC will refuse all returns that do not contain this number.  DO 
NOT RETURN THE UNIT WITHOUT PROPER AUTHORIZATION FROM WESTON PRODUCTS LLC.
 LIMITATIONS:  The warranty is void if the product is used for any purpose other than that for which it is 
designed.  The product must not have been previously altered, repaired, or serviced by anyone else other 
than Weston Products LLC.  If applicable, the serial number must not have been altered or removed. The 
product must not have been subjected to accident in transit or while in the customer’s possession, misused, 
abused, or operated contrary to the instructions contained in the instruction manual.  This includes failure 
caused by neglect of reasonable and necessary maintenance, improper line voltage and acts of nature.  This 
warranty is not transferable and applies only to U.S. and Canadian sales.
 Except to the extent prohibited by applicable law, no other warranties whether expressed or implied, 
including warranty merchantability and fitness for a particular purpose, shall apply to this product.  Under no 
circumstances shall Weston Products LLC be liable for consequential damages sustained in connection with 
said product and Weston Products LLC neither assumes nor authorizes any representative or other person to 
assume for it any obligation or liability other than such as is expressly set forth herein.  Any applicable implied 
warranties are also limited to the one (1) year period of the limited warranty.  
 This warranty covers only the product and its specific parts, not the food or other products processed in it.

CUT ALONG THE DOTTED LINE AND SEND THE WARRANTY CARD ALONG WITH A COPY OF YOUR ORIGINAL 
PURCHASE RECEIPT TO:

Weston Products LLC
20365 Progress Drive, Strongsville, OH 44149

Customer Name: _________________________________

Address:  _______________________________________

City/State/Zip:  ___________________________________

Telephone Number:  (_________) ____________________

E-Mail Address:  _________________________________

Original Date  of   Purchase:  ______/________/________

Product Model #: _________________________________

Serial # (if applicable):  ______________________

WESTON WARRANTY INFORMATION
SAVE THIS WARRANTY INFORMATION FOR YOUR RECORDS!

WESTON WARRANTY CARD
SEND THIS CARD ALONG WITH A COPY OF YOUR ORIGINAL PURCHASE RECEIPT TO:

WESTON WARRANTY, WESTON PRODUCTS LLC, 20365 PROGRESS DRIVE, STRONGSVILLE, OH 44149

Crimper
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3 1/4”
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7”
(17.5 cm)
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TRADTITIONAL EMPANADAS
3 cups all-purpose flour  1 1/2 corn meal
3 Tbsp sugar   1 1/2 tsp baking powder
3/4 tsp salt   3/4 cup canola oil
1-1 1/4 cups water  1/2 cup pepitas (hulled pumpkin seeds)
1/2 lb lean ground beef  1 small onion, chopped
1/4 cup diced red bell pepper 2 cloves garlic, minced
1 small tomato, seeded & chopped 2 tsp ground cumin
1/4 cup reduced sodium chicken broth 
2 Tbsp red wine vinegar  2 cups frozen hash brown potatoes
3/4 tsp salt   2 scallions, white part only, chopped
1 hard-boiled egg, chopped 1 egg, mixed with 1/4 cup water

. Combine flour, cornmeal, sugar, baking powder and salt in a medium bowl

. Add oil and work with your fingertips until the mixture becomes crumbly

. Add water and knead until dough just comes together (do not overwork)

. Press the dough into two disks, andrap in plastic and refrigerate for at least 30 
 minutes or overnight

. To prepare the filling: Heat a medium skillet over medium-low heat

. Add pumpkin seeds and cook, stirring, until lightly browned and fragrant, 2 to 3 minutes

. Transfer to a blender or spice mill and grind to a fine powder

. Cook ground beef in a large nonstick skillet over medium heat, crumbling with a  
 wooden spoon, until no longer pink, about 4 minutes
. Drain on paper towels
. Add onion to the pan and cook, stirring often, until softened, 2 to 3 minutes
. Add bell pepper and garlic; cook, stirring often, until fragrant, about 1 minute
. Stir in tomato, cumin, broth, vinegar, potatoes, salt, ground pumpkin seeds and the beef
. Reduce the heat to medium-low; cover and cook for 10 to 15 minutes to intensify 
 flavors and reduce liquid
. Fold in scallions and hard-boiled egg
. Let cool completely in the refrigerator

. Preheat oven to 350oF

. Coat 2 baking sheets with cooking spray

. On a lightly floured surface, roll out  dough to 1/8” thick

. Follow the “Ravioli Instructions” as listed in this booklet on how to fill and   
 assemble the ravioli
. Cut the dough using the 4 3/4” Ravioli Maker
. Spoon a rounded 2 tablespoons of filling into the dough
. Repeat with remaining dough and filling

. Place each pie on the prepared baking sheet

. Brush egg glaze over the empanadas

. Bake the empanadas until golden and crisp, switching the position of the pans 
 midway, 55 to 65 minutes
. Let cool for 5 minutes
. Serve warm
. Serve with Aji Sauce

RAVIOLI INSTRUCITONS

1.  Prepare the dough using your 
favorite recipe.

2. Roll the dough out flat to 
preference, approximately 1/4” 
(0.64 cm) or thinner.

3. Open the Raviloi Maker of 
choice.  With the outer cutting 
edge facing down (Figure A).

4. Press a circle through the 
dough with the cutting edge of the 
Ravioli Maker.  Making circles of 
dough (Figure B).

5. Turn the Ravioli Maker with 
the crimper edge facing up.

6. Place the dough circle on 
the Ravioli Maker, making sure 
that the dough circle reaches the 
crimper edge area.

7.  Plase a small amount of filling 
on one half of the dough circle. 
Avoid the area that the dough 
will be crimped at.  Be careful not 
to overfill, as the dough may not 
seal completely or be overstuffed 
(Figure C).

8. Moisten the edges that will be 
the crimp area with water.

9. Fold the Ravioli Maker in half 
(Figure D).  Press firmly to seal 
the ravioli.

10. Remove the excess dough 
from the outside of the Ravioli 
Maker (Figure D).

11. Open the Ravioli Maker and 
remove your  ravioli (Figure E).

12. Sprinkle with flour to keep 
raviolis from sticking to each 
other.  Cook ravioli as needed.

Figure ACrimper
Edge

Cutting
Edge

(Underside of 
Ravioli Maker)

Figure B

Figure C

Figure D

Figure E
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CLEANING

1.  Remove any large pieces of dough.

2. Wash thoroughly in warm soapy water.  Rinse with clear water.  Dry.

3. Store the Ravioli Makers in the original box in a cool, dry location.

4. The Ravioli Makers are top-rack dishwasher safe.

RECIPES

PERSONAL FRUIT TARTS
2  cups all-purpose flour   1/2  teaspoon salt
2/3  cup shortening   6 to 7 Tbsp cold water
Fruit pie filling, of choice

. Stir together flour and salt

. Using a pastry blender, cut in shortening until pieces are pea-size

. Sprinkle 1 Tbsp of the water over part of the mixture; gently toss with a fork

. Push moistened dough to side of bowl

. Repeat, using 1 Tbsp water at a time, until all the dough is moistened

. Divide in half

. Form each half into a ball

. Preheat oven to 400oF

. Coat 2 baking sheets with cooking spray

. On lightly floured surface, flatten 1 dough ball

. Roll from center to edges into 12-inch circle

. Follow the “Ravioli Instructions” as listed in this booklet on how to fill and   
 assemble the ravioli
. Cut the dough using the 7” Ravioli Maker
. Spoon a rounded 4 tablespoons of pie filling into the dough
. Place each pie on the prepared baking sheet

. Repeat with remaining dough and filling

. Cut small slits in the top to allow steam to escape. 

. Bake in preheated oven for 10 to 12 minutes or until lightly browned

. Transfer to a wire rack and let cool

BASIC RAVIOLI DOUGH
2 cups all-purpose flour   3 eggs, slightly beaten 
1/8 tsp salt

. On a clean surface, shape flour into a mound and make a well in the center

. Put eggs and dash salt in the well

. Using your hands, mix carefully and incorporate all of the flour (mixture will be stiff)

. Knead until smooth and elastic

. Cover and let the dough rest for 30 minutes

. On a lightly floured surface, roll out ravioli dough to a 30x10-inch rectangle

. Follow the “Ravioli Instructions” as listed in this booklet on how to fill and   
 assemble the ravioli
. Cook in boiling water for 6 to 8 minutes or until pasta is cooked, but firm
. Drain ravioli

 

PUMPKIN RAVIOLI WITH MUSHROOM SAUCE
3 Tbsp butter   3 Tbsp ground almond biscotti cookies
1/8 tsp ground nutmeg  1/8 tsp ground saffron
1/8 tsp ground cloves  1/8 tsp ground cinnamon
1/8 tsp ground red pepper  bay leaf
1/8 tsp salt   2/3 cup canned pumpkin
2 Tbsp soft bread crumbs  fresh basil sprigs
8 oz sliced mushrooms  1/4 cup butter
grated Parmeasan cheese  ravioli dough (follow Ravioli Dough recipe in this book)

. In a small saucepan, melt the 3 tablespoons butter

. Add ground cookies, bay leaf, salt, nutmeg, saffron, cloves, cinnamon, and red pepper

. Heat for 1 to 2 minutes, stirring until combined, then remove from heat

. Remove and discard bay leaf

. Stir in pumpkin, 1/3 cup Parmesan cheese and the bread crumbs

. Cool

. Follow the “Ravioli Dough” recipe to make a batch of ravioli dough

. Cut the dough using the 4” Ravioli Maker

. Spoon a rounded 1/2 teaspoon of filling into the dough

. Repeat with remaining dough and filling

. Cook in boiling water for 6 to 8 minutes or until pasta is cooked, but firm

. Drain ravioli

. Keep warm

. In a large skillet, cook mushrooms in the 1/4 cup butter until mushrooms are 
 golden and butter is lightly browned
. Add cooked ravioli and the 1/4 cup Parmesan cheese to mushroom sauce, toss 
 carefully to coat
. Garnish with basil and shredded Parmesan cheese


