
Lea Manfredi

Ingredients

When I was younger, I spent many vacations in the small village of Abatemarco in the south 
of Italy. That's where my mother grew up and many of my relatives still live there. My 
grandmother "Nonna Maria" always cooked this classic Italian dish when we visited her. I 
often remember how we would sit at her big table waiting for her to finally serve the food, and 
how she would always ask with a big, warm smile: "Do you like it?"

 400 g durum wheat flou
 180 g wate
 4 salsicc
 1 tablespoon tomato past
 100 ml dry white win
 400 g strained tomatoes
 extra virgin olive oi
 fine sea sal
 black pepper from the mill
 pecorino cheese for grating

Preparation


 From it, cut down strips one finger thick and form 

them into rolls about 1 cm thick with the palms of 
your hands. Cut into pieces of dough 2.5 cm 
long. Take the dough pieces crosswise and roll 
them over the pasta board with thumb pressure, 
making a depression in the center. Lightly flour 
and place on the pasta board or a kitchen towel.

 For the salsiccia ragù, slice the salsicce 
lengthwise and scoop out the sausage mixture. 
Heat a little olive oil in a frying pan and patiently 
fry the sausage mixture. Add the tomato paste, 
deglaze with white wine and let it boil away a 
little. Add the strained tomatoes and 1 cup of 
water and simmer covered for 1 hour. Season to 
taste with salt and pepper.

 Cook cavatelli in boiling salted water until al 
dente, strain and mix with the salsiccia ragù. 
Sprinkle with grated pecorino if desired.

 Mix flour and water and knead 
into a smooth dough. Cover and 
let rest for 15 minutes. Roll out 
the dough to about one finger 
thick.

Cavatelli di Nonna Maria

with tomatoes and sausages

Switzerland Abatemarco, Italy


