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Introduction 

Welcome to this special bonus sec*on of "The Pasta Maker Bible," where we delve into the deligh_ul 
world of stuffed pasta, unveiling the secrets behind crea*ng these li<le parcels of joy. Stuffed pasta, with 
its rich fillings and delicate dough, holds a special place in the hearts of pasta lovers around the globe. It’s 
a culinary adventure that invites crea*vity, precision, and a deep apprecia*on for the art of pasta making. 

In the main chapters of our pasta-making journey, we’ve explored the vast terrains of pasta shapes, 
doughs, and sauces. We’ve rolled, cut, and shaped our way through the classics and the contemporaries, 
always with a nod to the tradi*ons that have shaped Italian cuisine. Now, we turn our a<en*on to the 
intricate world of stuffed pasta, a category that is as diverse as it is delicious. 

Stuffed pasta is a celebra*on of flavors and textures, a harmonious blend of dough and filling that dances 
on the palate. It’s a testament to the versa*lity of pasta, showcasing how a simple sheet of dough can 
transform into a myriad of shapes, each with its own unique character and charm. From the elegant folds 
of tortellini to the playful rounds of ravioli, stuffed pasta is a canvas for culinary expression. 

In this bonus sec*on, we will guide you through the process of crea*ng various types of stuffed pasta, 
paying homage to the classics while also embracing the innova*ve. We will explore the tools and 
techniques that make stuffed pasta a joy to create and a delight to devour. And while we’ve covered some 
ground in the main book, this sec*on is dedicated to diving deeper, uncovering the layers and nuances of 
stuffed pasta making. 

One of the beau*es of stuffed pasta is its ability to tell a story, to carry within its folds the flavors of a 
region, the history of a family, or the innova*on of a daring chef. It’s a type of pasta that invites storytelling, 
that begs to be shared around a table with loved ones. And so, as we embark on this journey together, 
we encourage you to infuse your crea*ons with your own stories, your own flavors, and your own love 
for the art of pasta making. 

So, whether you’re a seasoned pasta maker or a curious beginner, this bonus sec*on is designed to inspire, 
educate, and celebrate the art of stuffed pasta making. It’s a tribute to the tradi*ons of Italian cuisine, a 
nod to the innovators, and a guide for the home cooks who bring these recipes to life in kitchens around 
the world. 

Let’s roll out the dough, let’s create, and most importantly, let’s celebrate the joy of homemade stuffed 
pasta. 
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Tools and Equipment 

Embarking on the journey of crea*ng stuffed pasta is akin to an ar*st preparing their canvas; having the 
right tools and equipment at your disposal is paramount. In this chapter, we delve into the essen*al 
arsenal required to master the art of stuffed pasta, ensuring that each fold, each seal, and each cut is 
executed with precision and care. 
 

 Ravioli Wheel or Pasta Wheels 
 
The ravioli wheel, with its serrated or smooth edge, 
is a quintessen*al tool in the realm of stuffed pasta. 
It’s akin to a painter’s brush, allowing you to create 
delicate edges with a simple roll of the wrist. The 
serrated wheel imparts a classic, decora*ve edge to 
your pasta, while the smooth wheel offers a clean, 
straigh_orward cut. This tool is not just about 
aesthe*cs; it plays a crucial role in sealing your pasta, 
ensuring that the precious filling is encased securely, 

ready to take a dive into boiling water or a pan of sizzling bu<er. 
 
  

Ravioli Stamps or Cutters 
 
Ravioli stamps are the sculptors of the pasta world. They 
come in various shapes and sizes, from circles and squares 
to more intricate designs, allowing you to imprint your 
personality onto each piece of pasta. With a firm press, the 
stamp cuts through the dough, crea*ng a perfect shape 
while simultaneously sealing the edges. It’s a tool that 
combines form and func*on, bringing efficiency and 
elegance to your pasta-making process. 
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Ravioli Maker 
 
 
The ravioli maker is the architect, providing a sturdy 
framework for your stuffed pasta crea*ons. It’s a tool 
that demands precision, guiding you to place just the 
right amount of filling onto the dough before covering 
it with another layer. The ravioli maker ensures 
uniformity, crea*ng mul*ple pieces of perfectly 
shaped pasta at once. It’s a *me-saver and a 
perfec*onist, a companion for those who appreciate 
consistency in their culinary crea*ons. 
 
  

 
Pastry Brush 

 
 
The pastry brush is the unsung hero of stuffed 
pasta making. With its soY bristles, it gently 
applies water or egg wash to the edges of your 
pasta, crea*ng a glue that seals in the filling. It’s 
a tool that understands the importance of 
details, ensuring that each piece of pasta is 
sealed *ghtly, ready to hold its shape and flavor 
through the cooking process. 
 

  
 
Bench Scraper 

 
 
The bench scraper is the cleaner, the organizer. It’s 
the tool that helps you maintain control over your 
workspace, ensuring that no piece of dough is leY 
behind. With its straight edge, it cuts through dough 
with ease, helping you por*on your pasta, scrape 
your work surface clean, and maintain a sense of 
order as you create.  



 6 

 

The Different Types 
of Stuffed Pasta 

Embarking on the journey of crea*ng stuffed pasta is like opening a door to a world filled with endless 
possibili*es and culinary delights. Each shape tells a story, each fold holds a secret, and every bite is a 
celebra*on of flavors and textures. In this chapter, we will guide you through the process of crea*ng 
various stuffed pasta shapes, providing detailed instruc*ons and *ps to ensure your culinary crea*ons 
are nothing short of perfec*on. 
 

Ravioli 

 
 
Ravioli, those li<le pockets of delight, are a true testament to the art of pasta making. In the main book, 
"The Pasta Maker Bible," we delved into the tradi*onal method of craYing ravioli, embracing the 
simplicity and rus*c charm of making this deligh_ul pasta without the need for special accessories. Now, 
in this bonus content, we are excited to expand your ravioli repertoire by introducing two addi*onal 
methods: using a Ravioli Maker and a Ravioli Stamp. These tools bring precision, consistency, and a touch 
of elegance to your pasta-making adventure, allowing you to explore new dimensions of this *meless 
dish. 
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Ravioli Maker 

The Ravioli Maker is a tool that brings precision and uniformity to your pasta making. It’s like a mold that 
guides you in crea*ng consistent shapes and sizes, ensuring that each ravioli is a miniature masterpiece. 

1. Prepara*on: Begin by dus*ng the Ravioli Maker lightly with semolina or 00 flour. This is a crucial 
step to prevent the pasta from s*cking and resul*ng in a kitchen disaster. 

2. Laying the Pasta: Place a sheet of your well-rolled pasta dough directly over the Ravioli Maker. 
Ensure there is enough overlap on all edges to accommodate the filling and sealing process. 

3. Crea*ng Pockets: Use the provided plas*c dimples to gently press onto the pasta sheet, crea*ng 
li<le pockets for your filling. 

4. Filling: Add about one heaped teaspoon of your chosen filling into each pocket. 
5. Sealing: Place a second sheet of pasta over the first, filled one. Gently press down to remove any 

air and to seal the edges. 
6. CuRng: Use a mini roller (or a similar tool) to roll over the Ravioli Maker, cuRng the pasta around 

the edges and crea*ng individual ravioli. 
7. Releasing: Remove any excess pasta dough from around the Ravioli Maker and turn it over to 

release the ravioli. You should now have perfectly filled ravioli, ready for cooking. 
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Ravioli Stamp 

The Ravioli Stamp offers a more hands-on approach, allowing you to create ravioli with a personal touch. 
 

1. Marking: Lay a sheet of pasta on a clean surface dusted with semolina flour. Lightly press your 
chosen ravioli stamp onto the pasta to create a guide for where to place the filling. Be careful not 
to cut through the pasta. 

2. Filling: Place about one heaped teaspoon of filling in the center of each marked area. 

3. Sealing: Lay a second sheet of pasta over the first. Use your hands to cup around the filling, 
pressing lightly to seal the pasta together while pushing out any air. If the pasta has trouble s*cking 
together, you can dab it very lightly with water to help seal it. 

4. CuRng: Use your ravioli stamp to cut out each piece of ravioli. 
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Sunflowers (Girasoli) 

 
 
Sunflowers, or "Girasoli" in Italian, are a deligh_ul and visually appealing pasta shape, reminiscent of the 
beau*ful sunflower. They are essen*ally round ravioli with a fluted edge, crea*ng a petal-like appearance. 
To create Girasoli, you can follow the same method as making ravioli, op*ng to use a circle stamp for that 
perfect sunflower shape. 
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Crescent (Mezzaluna) 

 
Mezzaluna, meaning "half-moon" in Italian, is a crescent-shaped pasta that can be filled with a variety of 
ingredients. Origina*ng from Tyrol, Mezzaluna can be filled with both vegetarian or meaty fillings and 
served with a range of sauces. To make this shape, cut rounds of thinly rolled pasta dough, place the 
filling in the center, fold the dough over to create a half-circle, and seal the edge with your fingers or a 
fork. 
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Tortellini and Tortelloni 

 
These two shapes are essen*ally the same in terms of shaping but differ in size. Tortellini are small, 
thumb-*p-sized pasta usually filled with meat and served in broth, while Tortelloni are larger, filled with 
cheese or vegetables, and served with a bu<er sauce. The process involves star*ng with a square piece 
of dough, placing the filling, folding it into a triangle, sealing, and then drawing the two bo<om corners 
of the triangle together. 
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Cappelletti 

 
CappelleR, or "small hats," are similar in shape to Tortelloni but start with a circle of dough. AYer adding 
the filling, fold it to form a semi-circle, bring the bo<om corners together, and fold down the brim of 
each hat. These are tradi*onally filled with meat and served in poultry broth. 
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Agnolotti 

 
Origina*ng from the Piedmont region, AgnoloR are smaller than ravioli and made by folding a sheet of 
pasta over the filling, crea*ng a square shape with three fluted edges. They are tradi*onally filled with 
vegetables or mushrooms. 
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Sacchetti and Sacchettini 

    
SaccheR, meaning "sacks," and SaccheRni, "li<le sacks," are charming pasta shapes resembling li<le 
parcels of filling held by a bag of pasta dough. To make SaccheR, start with a square piece of dough, place 
the filling in the middle, bring the corners together, and seal the edges to form a pyramid. Another 
varia*on involves pulling the dough up and around the filling, crimping off the neck, and leaving some 
pasta overhanging. 

Sacche2: 
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Sacche2ni: 
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Stuffed Pasta Filling:  
Beyond the Basics 

Crea*ng the perfect filling for your stuffed pasta is an art that goes beyond just mixing ingredients. It's 
about achieving a harmonious blend of flavors, textures, and consistencies that elevate your pasta dish 
to a whole new level. While tradi*onal fillings have their charm, there's a world of culinary crea*vity 
wai*ng to be explored. In this chapter, we'll delve into the nuances of craYing excep*onal fillings and 
share *ps to ensure they're just right every *me. 
 
 The Essence of a Perfect Filling 
A great filling is more than just its taste; it's about the balance and harmony of flavors, the texture that 
complements the pasta, and the right consistency that ensures the filling stays within the pasta during 
the cooking process. 

Balance of Flavors: While it's temp*ng to load up on rich and robust flavors, remember that subtlety is 
key. Aim for a balance between sweet, salty, sour, and umami. Consider ingredients that can provide a 
hint of sweetness, like roasted vegetables, or a touch of sourness, like a splash of lemon juice. 

Texture Ma<ers: The texture of your filling should be smooth enough to be easily piped or spooned onto 
the pasta but not so runny that it seeps out. A good filling should hold its shape without being too dense. 

Consistency is Key: A common challenge with stuffed pasta is ensuring the filling doesn't burst out during 
cooking. To prevent this, it's crucial to achieve the right consistency. If your filling is too thin, it might not 
hold its shape, leading to messy results. On the other hand, a filling that's too thick might not meld well 
with the pasta. 
 
Tips for Cra9ing the Perfect Filling: 
 

1. Mind the Moisture: Ensure that your filling isn't too wet. Excess moisture can make the pasta 
soggy and cause it to break apart during cooking. If you're using ingredients that release water, 
like certain vegetables, consider sautéing them first to reduce their moisture content. 

2. Finely Chop Ingredients: Large chunks in your filling can pierce the delicate pasta dough. Ensure 
that all ingredients are finely chopped or blended to achieve a smooth consistency. This not only 
prevents the pasta from tearing but also ensures an even distribu*on of flavors. 

3. Avoid Overfilling: While it's temp*ng to stuff your pasta with as much filling as possible, less is 
oYen more. Overfilling can cause the pasta to burst during cooking. It's essen*al to leave enough 
space around the edges to seal the pasta properly. 
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4. Air Pockets are a No-No: Trapped air can expand during cooking, causing the pasta to burst. When 
sealing your pasta, press out any air pockets to ensure a *ght seal. 

5. Test the Filling: Before filling all your pasta, cook a small amount of the filling and taste it. This 
allows you to adjust the seasoning if needed. 

6. Get Crea*ve: While tradi*onal fillings have their place, don't be afraid to experiment. Think 
outside the box and try combina*ons that might seem unconven*onal. From exo*c spices to 
unique ingredients, the possibili*es are endless. 

 
CraYing the perfect filling for your stuffed pasta is a blend of art and science. It's about understanding the 
nuances of flavors and textures and how they interact with the pasta. With these *ps in mind, you're well 
on your way to crea*ng stuffed pasta dishes that are not only delicious but also a reflec*on of your 
culinary crea*vity.  
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Making Homemade Stuffed 
Pasta in Advance 

Making stuffed pasta from scratch can be a bit *me-consuming. So, what if you want to enjoy that 
homemade taste without the last-minute hustle? The solu*on is simple: make them in advance! 
 
Preparing Stuffed Pasta Ahead of Time 
If you're planning to serve your stuffed pasta just a few hours aYer making them, there's no need for any 
special storage techniques. Simply place them on a board or plate that's been lightly dusted with semolina 
flour. This will prevent them from s*cking. Then, cover them with a clean kitchen towel to protect them 
from dust and let them sit un*l you're ready to cook. 
 
However, if you're thinking a bit further ahead and want to prepare your stuffed pasta a day or more in 
advance, freezing is the way to go. 
 
Freezing Your Stuffed Pasta 
Freezing stuffed pasta is a fantas*c way to preserve their freshness and flavor. Here's how to do it right: 
 

1. Lay Them Flat: Before freezing, lay your stuffed pasta pieces out in a single, even layer on a tray or 
baking sheet. This ini*al step ensures that they won't s*ck together once frozen. 

2. Freeze: Place the tray in the freezer and let the pasta pieces freeze solid. This usually takes a few 
hours. 

3. Transfer to Storage Bags: Once the pasta pieces are frozen solid, you can transfer them to ziploc 
bags or air*ght containers. This not only saves space in your freezer but also makes it easy to grab 
just the amount you need later on. 

 
Cooking Frozen Stuffed Pasta 
One of the best things about freezing stuffed pasta is that you don't need to thaw them before cooking. 
In fact, it's be<er if you don't! Thawing can cause the pasta pieces to become s*cky, and they might end 
up clumping together. 
 
Cook your frozen stuffed pasta: 
 

1. Boil Water: Bring a large pot of salted water to a rolling boil. 
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2. Add Pasta Directly from Freezer: Without thawing, add your frozen stuffed pasta pieces directly to 
the boiling water. 

3. Cook: Since they're frozen, they'll need a bit longer to cook than fresh pasta. However, the exact 
*me will depend on the size and thickness of your pasta pieces. As a general rule, once they float 
to the surface, give them another 2-3 minutes, then they should be ready. 

4. Serve and Enjoy: Drain your cooked stuffed pasta, toss them in your sauce of choice, and enjoy! 
 
Making stuffed pasta in advance is a fantas*c way to enjoy homemade flavors on your schedule. Whether 
you're preparing for a special occasion or just want to have a delicious meal ready to go on a busy 
weeknight, advance prepara*on and proper storage can ensure that your stuffed pasta tastes just as fresh 
as the day you made it. 
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Conclusion 
As we wrap up this deligh_ul journey through the world of homemade stuffed pasta, it’s *me to reflect 
on the new skills, techniques, and knowledge we’ve acquired. From exploring various pasta shapes to 
diving into the intricacies of fillings and mastering the art of making stuffed pasta in advance, we’ve 
covered a lot of ground together. 
 
Stuffed pasta is a canvas for culinary crea*vity, and we’ve seen firsthand the incredible variety it offers. 
Whether it’s the classic ravioli, the elegant sunflowers, or the playful saccheR, each shape has its own 
unique charm and flavor profile. We’ve learned that the possibili*es are endless, and there’s a world of 
stuffed pasta wai*ng to be explored. 
 
This bonus content has been a journey of learning and discovery, and it’s my hope that it has inspired you 
to embrace the art of homemade stuffed pasta. The skills you’ve acquired are not just techniques; they’re 
a gateway to a world of culinary adventure. 
 
As we conclude, I encourage you to take these skills and make them your own. Experiment with different 
shapes, fillings, and flavors. Don’t be afraid to try something new and push the boundaries of your 
culinary crea*vity. Remember, the best dishes are oYen the result of a li<le experimenta*on and a lot of 
love. 
 
Homemade stuffed pasta is a celebra*on of flavor, texture, and the joy of cooking. It’s a labor of love, a 
dance of ingredients, and a feast for the senses. So, roll up your sleeves, get your hands in the dough, and 
celebrate the art of homemade stuffed pasta. Buon appe*to! 


