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Ingredients 4 Portions
 = Kot�nyi Produkte

For the p�st� dough

400 g Flour, grippy

100 g Flour, smooth

2 Egg yolks

2 Eggs, medium-sized

13 g Olive oil

25 g W�ter

For the s�lsicci�-filling

200 g S�lsicci�

100 g Cre�m cheese

1 tsp Tom�to p�ste

3 tblsp Finely gr�ted p�rmes�n

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

1 tblsp  Tusc�n Herbs

1 pinch  G�rlic Gr�nules

Egg for brushing

R�violi with S�lsicci� filling

45—60 Min

Prep�r�tion

1 Kne�d the flour, egg yolk, eggs, olive oil �nd w�ter into � smooth dough.

Wr�p in cling film �nd let rest for �t le�st 30 minutes.

2 S�lt �nd pepper the s�lsicci� �nd fry in � p�n. Dr�in in � sieve �nd let cool.

Then mix with cre�m cheese, tom�to p�ste, p�rmes�n, g�rlic, �nd herbs

�nd se�son to t�ste.

3 Roll out the p�st� dough into thin strips. Then pl�ce the s�lsicci� filling in

sm�ll piles on the dough. Then brush the edges of the dough with egg,

pl�ce � sheet of p�st� on top �nd press it down.

HINT:  It's e�siest with the p�st� m�chine on level 3.

4 Cut out round circles with � cookie cutter. In the next step, press the edges

together with � fork.

5 Bring s�lted w�ter to � boil �nd let the r�violi cook for 5–6 minutes. Fin�lly,

the r�violi c�n be tossed in melted butter.


