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Stuffed bolognese cannelloni (Pasta & rice main dishes) 

 

  
Preparation  

Make the pasta dough and roll it out into lasagne strips. Just like lasagna, blanch in
boiling salted water and then let them dry on a clean, dry cloth. Follow our basic
recipes. Make the Bolognese sauce according to our basic recipe. For the filling: mix
the chopped ham, the mozzarella, ricotta, egg, Parmesan, salt, pepper and parsley in a
bowl until mixture is smooth. Take your 20cm long lasagna strips and cut them in half
so that they are 10cm in length. Place two tablespoons of the filling in the centre of
each lasagna strip and roll it up to form a cannelloni tube. You should get about 15
cannelloni. In an oiled baking dish, smear some Bolognese sauce over the bottom then
neatly arrange the cannelloni, and then pour over the remaining sauce. Sprinkle
generously with Parmesan cheese and bake for 20 minutes at 180°C. When they are
ready, leave them to rest for 3 hours so that the liquid is absorbed by the pasta. Serve
reheated, it will be much better!  

Tips  

To make cannelloni, follow the recipe for making egg pasta; to make the Bolognese,
follow that for making Bolognese! Also, if you buy dried cannelloni rather than fresh,
remember to make the sauce rather more liquid.  

Trivia  

Cannelloni bolognese are an ancient dish: there are signs that the dish existed in the
Roman era, where instead of rectangles of fresh egg pasta, triangles were used. They
are also known in some foreign countries as ‘sleeves’.  

Information  

Preparation 90 minutes
Total Time 20 minutes
Serves X Serves 6 persons
Level of difficulty  Easy

   
Ingredients  

Fresh egg pasta 350 grams

Ricotta cheese 250 grams

Mozzarella cheese 250 grams

Cooked ham 100 grams

Eggs 1 unit

Parmesan 80 grams

Salt
Pepper
Parsley
Bolognese sauce 300 grams
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