
PASSATELLI 
Grazie a Marco per questa ricetta fantastica. Le proporzioni qui bastano per 6 persone. 

Use your kitchen scale to get the measurements right, and for the broth, don’t use anything but 
homemade. Serves 6 

 
300 grams (10.5 ounces) very fine, dry breadcrumbs (preferably homemade, see below) 
300 grams (10.5 ounces)  finely grated parmigiano or grana 
100  (3.5 ounces) grams flour 
7 eggs 
1/3 nutmeg, finely grated 
a pinch of salt & pepper 
 
a lot of homemade broth (capon, chicken, or a combination of chicken & beef) 
Mix the flour, bread crumbs, cheese, nutmeg, salt and pepper in a very large bowl. Crack in the eggs 
and use a fork to break them up, then use your hands to knead it all together into a dough ball. It should 
be sticky but not stick to your hands. 
Let the ball rest for a little while while you set the broth to boil. 
When the broth is boiling, press small amount of dough through a potato masher with little holes and 
drop directly into the broth, and cook them in the boiling broth for 1 minute. 
Add all the passatelli to the broth then serve them on the table and ladle them into individual bowls 
OR 
Use a skimmer to remove the passatelli as they cook and place them in individual bowls. Top with 
broth, crema di parmigiano (see below) or just a good grating of parmigiano. 

 
CREMA DI PARMIGIANO 

If you’ve ever made a bechamel, this will be easy peasy. Just substitute parmigiano for the flour. This 
would be delicious on pasta. The measurements here are approximate, so don’t worry about getting it  

perfect. Makes enough for 4 – 5 servings. 
 

4 tablespoons (1/2 stick / 50 grams) butter 
100 grams (3.5 ounces, about 1 cup) parmigiano, finely grated 
milk as needed (about 1/2 – 2/3 cup?) 
 
In a small sauce pot, melted the butter over medium heat. When completely melted, add the cheese and 
stir for a few minutes as the mixture thickens. Slowly whisk in about 1/2 cup milk. Let the mixture 
cook for a few minutes over medium heat; you just want it to be bubbling lightly. Add more milk if it’s 
too thick, keep reducing if too liquidy. Serve over passatelli or pasta. 

 
HOMEMADE BREADCRUMBS 

Worth the extra effort? I’m not sure. But a great way to use your blender and old bread! 
 

1/2 loaf bread (preferably stale) 
 
Preheat oven to 250°F / 150°C. If bread is not stale, cut it into slices and toast it in the oven for 30 
minutes or so until hard. Rip bread into small pieces and blend in your food processor or blender until 
very, very fine. Put crumbs on a small tray and bake for another 10 to 15 minutes, until very dry. Ta-
da! 
 


