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dX

INGREDIENTS

375g (about 2 1/2 cups)
Semolina Durum Wheat

Flour
150g to 175g (2/3 to 3/4
cup) room temperature

water

1> teaspoon salt

LnJH 3-4 servings

® 90 Minutes
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DIRECTIONS

1.Place the semolina flour on a work surface (or in a bowl),

make a well in the middle, and sprinkle with salt.

2.Add most of water into the well in the centre of the
semolina flour.

3.8tart combining water with the semolina flour using
your fingers or a fork, pulling in the flour and forming a
dough. Add more water, if needed or more flour if the
dough is too sticky. The dough should feel soft and supple,
a bit like playdough.

4.Knead well for 5-10 minutes until smooth and elastic
then form into a ball. If you began the cavatelli dough in a
bowl, scrape it out onto a work surface to knead.

5.Wrap with plastic and set aside for 30 minutes to rest.
This rest will make all the difference!

6.After 30 minutes, cut off % of the dough. Rewrap the
remaining dough.

7.Roll the cut off portion of dough into a sausage shape.
You shouldn't need any extra semolina/flour but if you do,

use it sparingly.
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DIRECTIONS CONTINUTED

8.Continue rolling until you have along rope about % inch (or approximately 1cm) in
diameter. Be sure to roll the rope as thin as this otherwise it will be too thick to cook
properly. It may be easier to cut it in half and keep rolling to achieve this thickness.

9.Cut the rope into 2-2.5cm lengths.

10.Using two fingers (the index and the middle finger), press firmly onto each piece of
dough and drag towards you creating a curl and an indentation. It's important to press
firmly enough to thin the dough and create a curled pasta. This might take a little practice.
You can do this on a flat surface or on a Fork or Wooden Gnocchi Board to create a ridged
pattern.

11.Place in a single layer and not touching on parchment paper that has been dusted with
semolina.

12.Repeat with remaining dough.

13.Bring a large pot of water to the boil. When boiling, add one heaped tablespoon of salt.
14.Add the cavatelli to the salted, boiling water and cook for 8-10 minutes. This will
depend on the size of the cavatelli. Taste after 5 minutes and cook longer if needed.
Cooking may be even longer than 10 minutes if you have made larger cavatelli.

15.Drain, reserving some of the pasta water, then combine and serve with your favorite

sauce.



	Cavatelli Recipe Page 1
	Cavatelli Recipe Page 2

