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Meatless Marvel
During a recent visit 

to a popular five-star 
Italian restaurant, I 
was encouraged to 

try the pumpkin ravioli dur-
ing a recent visit to a popular 
five-star Italian restaurant. The 
moment I heard “pumpkin,” 
my heart sank. I am not a fan. 
I never look at a pumpkin and 
think, “I would love to eat that.” 
At best, I would tolerate it in a 
creamy soup. But then the chef 
began to describe the ingre-
dients, highlighting the use of 
almond paste in the filling. That 
caught my attention. I realized 
I had never tried that combina-
tion before. Maybe I should just 

take a bite, I thought. And with 
that, my curiosity peaked.

Then it arrived—an immac-
ulate presentation of golden 
pumpkin-filled ravioli, nestled 
in a glistening herby butter 
sauce, finished with a swirl of 
basil oil. I cut one in half, reveal-
ing a smooth, mustard-color-
ed filling. One bite was all it 
took—it was love at first taste! 
The pumpkin ravioli was un-
expectedly comforting and de-
licious. The sweet earthiness of 
the pumpkin melded perfectly 
with the nutty undertone of 
almonds, all wrapped in a silky, 
aromatic butter. The balance of 
flavors was masterful.

You can try this beautiful 
creation at Sapori di Toscana, 
located in the elegant Domain 
Hotel. Chef Simona Girelli re-
cently launched a new menu, 
and it is definitely worth ex-
ploring. The dish is served with 
crispy turkey bacon—but if you 
are vegetarian, I am sure they 
would happily leave it out upon 
request.

Until then, warm your soul 
with this comforting classic: 
pumpkin ravioli. Traditionally 
served with sage butter, but if 
you struggle to find fresh sage 
in Bahrain, dried sage and a 
touch of fresh rosemary will do 
the trick just as well.

Ingredients:

Pasta Dough:
• 2 ¾ cups flour
• 3 eggs
• 1 tbsp olive oil
• 1 tsp salt
• ¼ cup water- may use less

Pumpkin-Ricotta Filling:
• 1 can pumpkin puree- 425 gms
• 230 gms fresh ricotta
• 1 egg

Pumpkin-Ricotta Ravioli with Brown 
Butter Walnut Sauce

• Salt and pepper to taste
• Freshly grated nutmeg about ½ tsp
• Freshly grated Parmigiana about ¼ cup

Brown Butter Sauce:
• 3-4 tbsp butter 
• Few fresh sage leaves roughly chopped or 
• a sprinkle of dried sage
• ¼ cup walnuts chopped
• Freshly grated parmigiana

Instructions: 

Pasta:

• Place all the pasta dough ingredients in a food processor and pulse until it looks like coarse 
crumbs. Then while the processor is going, slowly drizzle in water until the dough comes 
together.

• Place the dough on a well floured surface and knead it a few times until it gets smooth. Wrap 
in plastic wrap and refrigerate for at least 30 minutes.

• When dough is ready, cut into 8 pieces. Each piece will be a layer of ravioli dough. (You’ll be 
able to fit about 3-4 ravioli after its rolled out).

• With floured hands, stretch out the dough slightly and flatten it so it looks like a thick disk. Run 
it through your pasta machine on the largest setting and allow the pasta to pass through twice 
(or so). Then go to the next smallest setting and do the same thing. I go up to setting 3-4. You 
want the pasta to not be too sheer but soft enough as well. Continue with the rest of the dough.

• Place your pasta sheets on a dry surface sprinkled with semolina. You can also cover it with a 
damp cloth to keep it from drying out. Set aside to make filling.

Filling: 
• In a bowl, mix together pumpkin, ricotta, egg and spices. Whisk together until it becomes light/

fluffy and incorporated.
• Once ready, lay one sheet of pasta on a dry and floured surface and use a teaspoon to spoon 

filling, placing them about 1-2 inches apart. Do not put too much filling.
• Place another sheet of pasta on top, making sure they lay evenly. Use your hands to gently seal 

the pasta around the filling. Then use a cookie cutter that is larger than your filling and cut out 
ravioli. Use a fork to crimp the edges. Place ravioli on surface sprinkled with semolina.

• When ready, cook ravioli in salted boiling water until they begin to float, about 4 minutes.

Brown Butter Sauce:
• In a non-stick skillet, add butter, walnuts and sage. Allow to cook on medium heat until the 

butter turns a dark brown color. As soon as it darkens, add in your cooked ravioli, and toss 
gently to coat.

• Plate the ravioli and sauce, and top with fresh grated parmigiana.

Four Seasons Hotel 
Bahrain Bay presents- 
Arabian Horizons

First edition with Chef Karim Abdelrahman

Chef Karim presents 
a refined celebration 
of Egyptian cuisine at 
Four Seasons Hotel 

Bahrain Bay, blending French 
culinary techniques with sub-
tle Bahraini influences in a po-
etic, story-driven menu. His 
menu is part of Avec Karim, 
a limited-time offering under 

Arabian Horizons – Curated 
Culinary Experiences by Four 
Seasons Hotel Bahrain Bay. 
This first edition spotlights 
Egypt and introduces Bahrain 
to a rare culinary talent whose 
storytelling unfolds on the 
plate.

Renowned for his expertise, 
Chef Karim Abdelrahman, cul-
tivated at the esteemed École 
Ducasse and through his time 

at a three-Michelin-starred 
restaurant in Paris, Chef 
Karim has returned to 
Egypt with a mission: 
to merge the country’s 
rich culinary identity 
with French technique. 
He is a visionary bridging 
tradition with the flavours of 
tomorrow.

Chef’s menu puts Egyptian 
gastronomy on the map, with 
French cooking techniques 
and hints and notes of Bah-
raini aromas as the undertone 
in honour of the hosts. The 
poetic flow of the menu, be-
ginning with “A Humble Start” 
and continuing with “Expecta-
tions,” puts Royal Red Shrimp 
and Caviar in the spotlight. 
As the story unfolds, “Purity 

and Purpose” brings the per-
fect combination of Zucchini, 
Lemon Balm and Curry, while 
“Connection in the Middle of 
Nowhere” elevates the expe-
rience with the aged Bahraini 
Hamour, Desert Truffle and 
Buckwheat. The dish brings 
two ingredients—the Hamour 
from the sea and the desert 
truffle from the land—creat-
ing a connection between the 
two ecosystems. “The Trig-
ger” surprises the guests with 
Pigeon, Artichoke and Duk-
kah, while the sweet ending, 
‘”he Heart’s Oasis,” will satisfy 
the most discerning palates. 
A feast for the eye and the 
palate, Chef Karim Abdelrah-
man’s menu is more than a 
dinner; it is a way to celebrate 
Egypt’s rich culinary heritage 
recreated with sophisticated 
French techniques.

Each plate is more than a 
dish—it is a chapter in a nar-
rative that reimagines Egypt’s 
culinary soul with elegance 
and precision. For those seek-
ing more than fine dining, this 
is a journey of culture, memo-
ry, and artistry—an invitation 
to discover the spirit of Egypt 
through the lens of a master 
chef.

Experience this culinary 
journey from May 29 to 31, 
2025 at the Four Seasons  
Hotel Bahrain Bay.

Sweet Offer from Hilton Bahrain

Satisfy your sweet cravings with signature  pastries from Lamar at the Hilton Bahrain. 

Enjoy 50% discount on pastries and delicious cake slices when the clock strikes 5pm! They 
have a fantastic barista too. Stop by to enjoy some tasty treats along with your favourite 
brew, in a cosy and peaceful ambience.


