
 

 

Cannelloni Aug 2016 

lorem ipsum 

dolor sit amet. 

vestibulum: 

Fusce tellus enim, 

semper vitae, 

malesuada vitae, 

condimentum vel, 

lorem 

Vivamus in ipsum et 

nisl fringilla eleifend. 

Donec pulvinar 

placerat massa. Sed 

ipsum 

dolor 

more on 2 

Steps  
1. Make egg pasta and 

rest. 

2. Cook ricotta for filling 

3. Prepare and simmer 

tomato sugo 
4. Assemble  

 

Ingredients for 4 people 

Egg Pasta 

300 grams 00 flour  

3 med size eggs 

3 teaspoon of salt  

1 teaspoon of olive oil 

Ricotta Filling 

2 cups of ricotta 

1 medium sweet potato 

2 cups of English spinach 

1/3 cup of grated Parmesan cheese 

Tomato Sugo 

2 bottles of homemade pasata, or good 
quality store bought.  

5 cloves of garlic 

10 basil leaves 

¼ cup of olive oil 

Ricotta 

3 litres of full fat milk 

3 teaspoons of salt 

½ cup of white vinegar 
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Instructions 

Egg Pasta 

! Combine flour and salt and place on bench and make well in center. 

! Whisk egg and place in center of the well 

! Using 2 fingers bring flour in slowly to form a paste, and then mix in with remainder of 

flour.  

! Dust extra flour on the board to stop sticking and knead pasta dough for around 10 

minutes with palm of hand, using forward and back motion 

! Add oil and continue to knead. 

! If dough is too dry then add teaspoon of water at a time, if too wet knead in some more 

flour. 

! Wrap with cling wrap and refrigerate for at least 30 minutes.  

 

Ricotta  
! In a stainless steel pot bring 3 litres of milk to 90 deg. C. 

! Take off heat and add vinegar and salt and stir in quickly. 

! Leave undisturbed for 10 minutes for the curds to separate from the whey. 

! After 10 minutes strain curds into colander with a fine cloth.  
! You can keep the whey and use for shakes or other cooking. 

 

Ricotta Filling 

! Peel and dice the sweet potato and cook with a little salt until tender. When cooked 

mash with a fork until smooth. 

! Combine the mashed sweet potato, ricotta, spinach, parsley, and parmesan cheese in a 

bowl. 
! Season to taste. 

Tomato Sugo 

! Peel and finely slice garlic. 

! Roll basil leaves to cigar shape and cut to fine shards. 

! Add olive oil to large pot and put on low heat, add garlic and basil.  This will cook on a 

low heat to extract the flavour of the garlic and basil without burning. 
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Assembly  

! Have a small bowl of water ready, which will be used to moisten each pasta sheet to 

hold the shape when rolled. 

! In a large baking tray pour half of the tomato sugo in the bottom of the tray. The other 

half will be poured over the top of the cannelloni  

! Divide pasta into 3 even portions and dust with dough ball and the bench with flour. 

! Roll first portion to a flat disk and then cut into 4 quarters. With each quarter roll into 

oblong shape around 20 cm long and 10 cm wide, 2mm thick.  

! Cut in half and dust both sides with flour. 

! Repeat until all portions have been rolled. You should have approximately 12 portions.  

! Using 1 pasta portion place around 1 tablespoon of filling in at the edge of the pasta 

sheet. 

! Moisten fingers with water and wet the other end of the sheet. 

! Starting from the filling side roll the sheet to form a tube, and seal down. 

! Place filled cannelloni in baking tray and repeat. 

! When all have been filled and in the baking tray pour over remaining sauce and ensure 

all cannelloni are covered. 

! Cook in a 160-degree oven for around 45 minutes, my preference is for a 120-degree 

oven for 90 minutes, as you will get a richer flavor.  

! At end of cooking sprinkle Parmesan cheers on top of cannelloni and sit on counter top 

for 10 minutes for the sauce to absorb into pasta. 

 

 

 


