
 
 
  
TORTELLINI IN BRODO (serves 4) 
Recipe by MAI NGUYEN 
 
Egg pasta dough (recipe below) 
Tortellini Filling (recipe below) 
Broth (recipe below) 
Parmigiano Reggiano for finishing 
 
• Roll a portion of the pasta dough into a thin sheet (thinnest or second thinnest 

setting depending on your pasta roller).  
• Cut pasta sheet into 2x2 inch squares.  
• Add 1 scant teaspoon of filling in the center of each square. Bring opposite 

corners of the square together over the filling to create a triangle and pinch firmly 
to seal, removing any air pockets. With your pointer finger and thumb, pinch the 
two bottom corners of the triangle to create little "tails", then bring those 
together, slightly overlapping, toward the front at the bottom of the shape and 
press firmly to seal.  

• Bring desired portion of broth to a boil. Cook the corresponding portion of tortellini 
in the boil broth and cook for approx. 3-4 minutes until they’re all floating.  

• Cook the desired portion of tortellini. Cook them for an additional minute once 
they have floated to the surface of the boiling water.  

• Transfer the cooked tortellini to a serving bowl/plate. Spoon over desired amount 
of sauce and finish with freshly grated parmigiano.  

 
Note: A serving is 30-40 tortellini a person. Tortellini should be the size of the tip of 
your thumb.  
 
 
Egg Pasta Dough 
240g “00” flour, plus more for dusting (approx. scant 2 cups) 
3 egg yolks 
2 whole eggs 
1/2 tsp sea salt 
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• Pour the flour onto your work surface and make a well in the center. You should 
be able to see the work surface in the middle and the well’s walls should be high 
enough to contain the eggs.  

• Whisk the egg yolks, whole eggs, and salt together in a bowl. 
• Pour the eggs into the well. Working from the interior edge of the well, use a fork 

to incorporate a bit of the flour with the eggs. Continue incorporating a bit of flour 
at a time until the dough is the consistency of pancake batter. Clean off any flour 
mixture stuck to the fork and add it to the dough. 

• Using a bench scraper, scrape any remaining flour from the work surface into the 
dough. Continue working the dough until a shaggy mass forms, 2 to 3 minutes. 
Parts of the mass will be rather wet, while other parts will be floury.  

• With both hands, pull the far end of the dough toward you quickly and 
energetically, fold it over itself, then push it away from you using the heels of your 
palms. Rotate the dough 90 degrees and repeat this motion.  

• Knead for 3 to 5 minutes until the dough is a compact mass. The dough will be 
slightly tacky. Using the bench scraper, scrape any dry bits of dough from your 
work surface and discard. Continue kneading the dough as before until it is 
relatively smooth, 3 to 5 minutes more. 

• Wrap the dough tightly in plastic wrap. Set aside to rest at room temperature for 
30 minutes. 

 
 
Tortellini Filling 
120g boneless pork shoulder, cubed (you can also use ground pork) 
120g prosciutto 
120g mortadella  
¼ cup white wine 
1 egg yolk 
½ cup finely grated parmesan 
Salt and pepper (to taste) 
Freshly grated nutmeg to taste (optional) 
2 tbsp olive oil 
 
 
• Heat up olive oil in a pan over medium-high heat. Season the pork with salt and 

pepper. Add the cubed pork shoulder and brown on all sides. Add white wine to 
deglaze the pan. Once the pork is fully cooked transfer the pork and any 
remaining liquid to a bowl to cool down.   

• Once the pork shoulder has completely cooled, transfer it to the bowl of a food 
processor along with the mortadella and prosciutto. Blend until a smooth 
consistent mixture is achieved. Add the egg yolk and parmesan and season with 
salt and pepper. Mix until well combined.  

 



 3 

 
Broth 
2 litres chicken stock 
1 celery stalk, roughly chopped 
1 small carrot, roughly chopped 
½ yellow onion, roughly chopped 
1 clove garlic, smashed 
1 bay leaf 
½ tsp black peppercorns 
½ cup whole parmesan rinds (optional, but recommended) 
2 tbsp olive oil 
Salt (to taste) 
 
• In a pot, heat up olive oil over medium heat. Add the onion, carrot and celery to 

the pot. Sauté for a few minutes until softened and slightly browned. Add the bay 
leaf, garlic, peppercorns, parmesan rinds and chicken stock. Bring to a boil and 
lower the heat. Simmer for 30 minutes.  

• Strain the broth and season with salt.  
 
 
 
EQUIPMENT 
Pasta roller (essential equipment) 
Cutting board and knives 
Pots and pans  
Mixing bowls 
Food processor or meat grinder 
Bench scraper 
Microplane 
Rolling pin 
Ruler 
 


