
Cavatelli with Braised Short Ribs, Roasted Carrots & Pearl Onions and 
Rosemary (Serves 10)

Cavatelli Dough

1½ egg yolks
1 large whole egg
1 teaspoon EVOO
6 ounces AP flour
6 ounces Caputo 00 flour
Approx. 3 fluid ounces of water

Add the 2 flours in bowl of a stand mixer. With the hook attachment running, 
slowly add all the eggs and EVOO until incorporated. As needed, add a 
little water just until the dough starts pulling away from the sides of the 
bowl. Dough should be dry to the touch but completely together. Remove from 
bowl and let it rest for 30 minutes covered with plastic wrap. Cut into 
small strips just smaller than the size of the cavatelli roller. Slowly 
turn the handle and feed the dough through the machine. Place on lightly 
floured sheet pan. 

To cook: bring a pot of salted water to a boil, add cavatelli in small 
batches and cook about 1-2 minutes, until it begins to float. Remove from 
water with a mesh skimmer or slotted spoon. 

Braised Short Ribs

5 pounds boneless short ribs
1 onion, cut in ¼ inch cubes
1 carrot, cut in ¼ inch cubes
1 rib of celery, sliced in ¼ inch pieces
1 leek, sliced in half, soaked in water to remove dirt, cut into ¼ inch 
pieces
½ head of garlic, cut in half
5 sprigs thyme
5 sprigs parsley
2 sprigs rosemary
2 bay leaves
1 cup burgundy wine
1 gallon veal stock (low sodium)

Preheat oven to 300°F. Pat the meat dry with paper towels and season it 
with salt and pepper. If time allows, let it sit at room temperature for 
2-3 hours. (If you don’t have time, you can just sear it right away). Pat 
the meat dry to remove any moisture and sear the meat on medium high heat 
in canola, vegetable, or corn oil. Brown the meat on all sides and remove 
from the pan and rest on a sheet pan or cookie tray. Repeat with all the 
pieces of short rib. Drain off any dirty oil. Add fresh oil and sauté the 
vegetables over medium high heat and allow them to caramelize. Add the 
herbs and red wine, cook until the alcohol cooks off and add the veal stock. 
Place the meat back in the pot and make sure it is covered with the stock. 
Bring to a boil and put a lid on the pot and place it in the oven. Braise 
it for 3-4 hours until it is tender when a paring knife is inserted and the 
meat slides right off. Allow to cool overnight in the refrigerator.



The next day, skim off any of the hardened fat on top and discard. Remove 
the meat from the pot and place the pot back on the stove. Bring to a 
simmer and strain off any of the vegetables and herbs. Over medium low heat, 
reduce the liquid by about 30%. By this time it should be thick and very 
rich in flavor. 

Roasted Carrots & Pearl Onions

5 carrots
5 pearl onions

Peel both the carrots and onions. Toss with canola oil, salt, pepper and 
thyme. Roast in oven at 325°F until tender and remove from oven. Allow to 
cool and slice in desired size pieces. 

Putting the dish together

Shred the short ribs with your hands into small pieces. Place the short rib 
jus on the stove in a small sauce pot and bring to a simmer. Add the meat 
and the vegetables to the pot and heat through. Add cooked Cavatelli to 
the meat, carrots and onions. Toss well together and finish with a little 
chopped rosemary.


