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Agnolotti – Ravioli Pasta   
 

 2025 SC 

 A perfect family dish to make together and then eat together – it’s such fun 

A If you have some leftover Sunday Roast, a good alternative to 
Meatballs is Homemade Agnolotti. The flavour is totally different 
to the Supermarket ones. Trust me!  
As the preparation is quite long, we use this as a moment for the 
family to get together and cook during the Festive time. I have 
learnt the art of pasta making as a child in the countryside house 
in Piedmont where I grew up.  It was a Sunday kind of job with 
Pina and Baldo - our beloved old neighbours couple - teaching 
me how to make fresh pasta. It was such a good fun!  
 

 

B You can also use this recipe for Lasagne sheets, Tagliatelle etc…  

C DESCRIPTION:  
For making Agnolotti you will require the filling (I am using Brasato Meat but 
could also be vegetarian like classic Spinach & Ricotta or Butternut squash & 
Amaretti) and the Pasta Dough.  
 

1 METHOD: 
Prepare the filling first. In order to make the Agnolotti soft you always need to 
use a mixture of vegetables and meat. 
 

2 First chop in big chunks the meat and few pieces of the vegetables you have 
cooked together with the meat for the sauce (carrot, onion and celery). Place 
them in a bowl together with the spinach that you have previously cooked 
with a bit of butter, salt and pepper. Mix up all together in a mixer. Add the 
parmesan, 1 egg, salt, nut-meg and pepper. Your mix is now ready and you 
can now put it into a piping bag (if you don’t have one just cover the bowl) 
and put it in the fridge. 
 

3 Now the fun bit!  Let’s make the pasta dough!  Sift the 00 flour onto a clean 
surface, add the salt.  Mix it together and using your hands make a well in the 
centre where you will put your eggs in.  Whisk them with a fork. Gradually, 
draw the flour into the centre to form a dough but make sure the egg mixture 
does not run out of the wheel. Now a bit of Gym… continue kneading with 
energy the dough using the heel of your hands.  This process will take few 
minutes until the pasta dough is elastic and smooth.  If it sticks to the surface, 
you can add a bit of flour or if too dry just a bit of water to help out.  Once the 
dough is ready, cover it with plastic film or a clean towel and put it in the 
fridge to rest 15 minutes. 
 

4 Prepare the pasta making kit and set the machine’s rollers to the widest 
setting.  Cut a piece of the dough, lightly flour it - so it will not stick - and let it 
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go through the machine.  Repeat the process few times always folding the 
pasta dough again on itself and gradually reducing the rollers setting until 
the dough reaches the desired thickness (1-1.5mm).  If you don’t have a pasta 
kit you can use a wooden rolling pin. Bit more complicated but feasible!  
 

5 You are nearly done!  Spread on a lightly floured surface the pasta sheets 
obtained (don’t do too many otherwise they will dry out).  Take your mixture 
and carefully squeeze the filling in a line down the centre of the sheet about 
4/5 cm apart.  Slightly wet the edges of the strip of pasta if the sheet has 
become dry.  This will help the two strips to stick together when you will 
form the Agnolotti.  Place a pasta sheet on top of the one with the fillings. 
Remove any air in excess by gently pressing the dough around the mixture. 
Now you can use either a Ravioli cutter (or the edge of a glass) or the fluted 
pastry roller to form your Agnolotti. Once done, place them on a tray dusted 
with semolina flour.  
 

6 Sauce: A perfect one is the leftover sauce from your Brasato to which you 
can add a bit of red wine, butter and parmesan. Sage brown butter is also a 
fantastic alternative: in a pan just gently heat up some fresh sage in butter. 
 
Cook your Agnolotti in salty boiling water for about 3-4 minutes (it depends 
from how big they are and how thick is the pasta).  Drain them and place the 
Agnolotti in the pan with the sauce for 1 minute.  Dust with parmesan and 
serve! 
 
TIP: You can freeze Agnolotti too! Just place them (they don’t have to touch 
each other) on a tray previously dusted with semolina and then put them in 
the freezer to harden for a couple of hours. When they are hardened, place 
them in freezer bags and put them back in the freezer. To use them, boil 
them still frozen in boiling water. 
 
BUON APPETITO!! 
 

D MAKES /SERVES: 6 persons 

E INGREDIENTS: 
For the Pasta 
400 gr 00 Flour (Finely ground wheat flour) 
4 Free Range Eggs  
A pinch of Salt 
Semolina Flour (to dust) 
 
For the Agnolotti al Brasato Mixture 
200 gr Spinach  
20 gr Butter 
1/2 Carrot 
1/2 Celery stick 
½ Onion 
50 gr Parmesan 
Nut-meg 
Salt  
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Pepper  
1 Egg 
 
For the Spinach & Ricotta Mixture 
250 gr Spinach  
2 gr Butter 
50 gr Parmesan 
125 gr Ricotta  
1 Egg 
Nut-meg 
Salt  
Pepper  
 

F Special requirements:  
Large saucepan  
Bowl 
Fluted Pastry cutter or Ravioli Cutter or a Glass 
Pasta machine or Wooden Rolling Pin  
Tray 
 

G By: Elena 

H SPECIAL NOTES FOR MY COOKS: 
I will be cooking and deliver other specialities from Piedmont in the next days 
 

 Source: Tetbury CONNECT: Magazine 

 The copyright of this article is held by the originator and allows 
reproduction only if the Chef’s identity and their website is included  
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