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Cappelletti in Brodo, a delicate pasta filled with a rich mixture of meats and 
cheeses, is a beloved Italian dish originating from the Emilia-Romagna region. 
Known for its distinctive “little hat” shape, cappelletti has been a staple at family 
gatherings and holiday feasts in Italy for centuries, where it is traditionally served 
in a warm, flavorful broth. This dish embodies the heart of Italian culinary 
tradition, bringing together simple ingredients with skillful preparation and a 
deep sense of heritage. As Italian immigrants brought their culinary practices to 
the United States, dishes like cappelletti took root in unexpected places, including 
small towns like Frontenac, Kansas, where Italian-American families continue to 
pass down recipes and methods across generations. Today, cappelletti enjoys a 
resurgence in the U.S., embraced by modern restaurants, artisanal markets, and 
home cooks alike. This timeless dish remains a cultural bridge, connecting people 
with Italy’s rich culinary heritage while adapting to new generations and palates. 
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Introduction 

Overview of Cappelletti 
Cappelletti is a beloved traditional stuffed pasta originating from Northern Italy, 
especially in the regions of Emilia-Romagna and Umbria. Known for its distinctive 
“little hat” shape, which gives it its name (from cappello, meaning “hat” in Italian), 
cappelletti stands out among Italy’s many pasta varieties due to its form and the 
complexity of its flavors. Unlike ravioli or tortellini, cappelletti is generally filled 
with a blend of meats, cheeses, and spices, creating a rich, savory bite that has 
long been enjoyed as a special dish during holidays and family gatherings. 
Traditionally, cappelletti is served in a warm, flavorful broth (in brodo), 
particularly during colder months and festive occasions, making it both 
comforting and celebratory. For many Italians, cappelletti holds deep cultural 
significance, symbolizing family, tradition, and regional pride. 

Historical Roots 
The origins of cappelletti date back to the medieval period, with early versions of 
the recipe recorded in historical Italian cookbooks. One of the first references 
appears in the writings of Cristoforo di Messisbugo, a 16th-century chef at the 
Este court in Ferrara, known for his lavish banquets and refined Italian dishes. 
Messisbugo’s early recipe includes a variety of meats and spices, reflecting the 
culinary richness and experimentation of the Italian Renaissance. Later, in the 
19th century, Pellegrino Artusi, considered the father of modern Italian cuisine, 
further documented cappelletti in his influential cookbook Science in the Kitchen 
and the Art of Eating Well. Artusi’s version of cappelletti from Emilia-Romagna 
includes a filling of ricotta or raviggiolo cheese, finely chopped capon or pork, 
grated Parmigiano-Reggiano, and nutmeg, all encased in a delicate pasta dough 
and served in capon broth. His work helped standardize cappelletti recipes across 
Italian households, preserving its legacy as a quintessential Italian dish. 

Over the centuries, cappelletti has maintained its regional identity, with variations 
in fillings and preparation that reflect the ingredients and traditions of specific 
Italian locales. In Emilia-Romagna, for example, cappelletti is generally filled with 
a mixture of cheeses and meats, while in other regions, it may include vegetables, 
game meats, or a hint of lemon zest for freshness. Cappelletti’s history and 
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diversity underscore the Italian commitment to preserving culinary traditions, 
with each region and family contributing its unique touch to the dish. 

Italian Heritage in the U.S. 
When Italian immigrants brought their culinary heritage to the United States in 
the late 19th and early 20th centuries, cappelletti found a new home, especially in 
small Italian-American communities. One particularly fascinating example is in the 
town of Frontenac, Kansas, where cappelletti has been a cherished local dish for 
over a century. Italian immigrants came to Frontenac for coal mining jobs, 
bringing their traditions and recipes along. Passed down through generations, 
cappelletti has become a centerpiece of family gatherings and community events, 
with recipes preserved and adapted to local tastes and ingredients. 

In small towns like Frontenac, Italian culinary traditions such as making cappelletti 
endure as part of the cultural fabric, connecting Italian-American families with 
their heritage. This preservation of cappelletti highlights the resilience of Italian 
culture in America, as these communities continue to celebrate their roots 
through food, even in places far removed from Italy. Today, cappelletti remains a 
symbol of Italian-American identity, reminding families of their origins and 
offering a tangible link to their ancestors. The dish, which has expanded from its 
regional Italian origins to communities across the U.S., is a testament to the 
power of culinary tradition in sustaining cultural identity and heritage. 

 

Section 1: The Authentic Recipe of Cappelletti in Brodo 

Ingredients and Measurements 
To make authentic cappelletti in brodo, you’ll need three main components: the 
pasta dough, the filling, and the broth. Here is a detailed list of ingredients for 
each component, including optional variations to customize your dish: 

Dough 

• 2 cups all-purpose flour, plus extra for dusting 

• 2 large eggs 

• A pinch of salt 
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• Optional: A few drops of olive oil for added elasticity 

Filling 

• 1/2 cup ricotta cheese (for a creamy texture; you can substitute with 
raviggiolo if available for a more authentic taste) 

• 1/2 cup finely grated Parmigiano-Reggiano cheese 

• 1/2 cup cooked capon or pork, finely chopped (or a blend of capon, veal, 
and pork for a richer flavor) 

• 1 egg 

• A pinch of nutmeg 

• Salt and pepper to taste 

• Optional: Grated lemon zest (if desired, for a hint of brightness) 

Broth 

• 1 capon or chicken carcass (for the richest flavor; alternatively, you can use 
a mix of chicken wings and bones) 

• 2 carrots, peeled and cut into large pieces 

• 2 celery stalks, cut into large pieces 

• 1 onion, halved 

• A few sprigs of parsley or thyme for added aroma 

• Salt to taste 

• Water (enough to fully cover ingredients in the pot) 

 

Step-by-Step Recipe 
Below is a comprehensive, step-by-step guide to making cappelletti in brodo, 
starting from the dough and filling preparation to the final cooking and serving. 

 

 



5 
 

Dough Preparation 

1. Combine Ingredients: Place the flour on a clean work surface, creating a 
well in the center. Add a pinch of salt. 

2. Add Eggs: Crack the eggs into the well, and begin mixing the eggs with the 
flour, slowly incorporating the flour from the edges into the center. 

3. Form the Dough: Continue mixing until a dough begins to form. If the 
dough feels too dry, add a few drops of water; if it feels too wet, sprinkle in 
a bit more flour. 

4. Knead: Knead the dough by hand for about 10 minutes until it becomes 
smooth and elastic. 

5. Rest: Wrap the dough in plastic wrap and let it rest for at least 30 minutes 
at room temperature. This resting period allows the gluten to relax, making 
it easier to roll out. 

Broth Preparation 

1. Prepare Ingredients: Place the capon or chicken carcass in a large stockpot 
along with carrots, celery, onion, and parsley or thyme. 

2. Add Water and Season: Cover the ingredients with cold water (about 8–10 
cups), and season with salt. 

3. Bring to a Boil: Place the pot over medium-high heat and bring to a boil. 
Once it reaches a boil, reduce the heat to a simmer. 

4. Simmer and Skim: Allow the broth to simmer for 1.5 to 2 hours. Skim any 
foam or impurities from the surface to ensure a clear broth. 

5. Strain and Keep Warm: Strain the broth through a fine sieve, discarding the 
solids. Keep the broth warm over low heat until ready to serve. 

Filling Preparation 

1. Combine Ingredients: In a mixing bowl, combine the ricotta, grated 
Parmigiano-Reggiano, and finely chopped cooked meat (such as capon or 
pork). 
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2. Add Seasonings: Add the egg, a pinch of nutmeg, salt, and pepper to the 
filling mixture. If desired, add a small amount of grated lemon zest for a 
bright, subtle flavor. 

3. Mix Until Smooth: Use a spoon or spatula to mix the filling ingredients until 
smooth and well combined. Taste and adjust seasoning as desired. 

4. Chill Filling: If not using immediately, cover the filling and refrigerate it to 
keep it firm and easy to work with. 

Shaping the Cappelletti 

1. Roll Out the Dough: On a floured surface, roll the dough out to a thickness 
of about 1/16 inch. You can use a pasta machine for even thickness or a 
rolling pin if working by hand. 

2. Cut Squares: Using a sharp knife or pasta cutter, cut the dough into 1.5-inch 
squares. 

3. Add Filling: Place about 1/2 teaspoon of filling in the center of each square. 

4. Fold into a Triangle: 

o Take one corner of the square and fold it over to the opposite corner, 
creating a triangle with the filling in the center. 

o Gently press around the edges to seal, ensuring no air is trapped 
inside, as this can cause the cappelletti to burst during cooking. 

5. Form the "Little Hat" Shape: 

o Hold the triangle so the long edge faces you. 

o Take the two corners of the folded edge, bring them toward each 
other, and press them together, forming a rounded “hat” shape. 

6. Repeat: Continue this process with the remaining squares and filling until 
all the cappelletti are shaped. 

Cooking the Cappelletti 

1. Heat the Broth: Bring the strained broth back to a gentle boil in a large pot. 
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2. Add Cappelletti: Carefully drop the cappelletti into the boiling broth. Stir 
gently to prevent them from sticking to the bottom. 

3. Cook Until Floating: Cook the cappelletti for 3–5 minutes, or until they float 
to the surface, indicating they are done. 

4. Serve Immediately: Ladle the cappelletti and broth into bowls for serving. 

Finishing Touches 

• Grate Cheese on Top: Sprinkle extra grated Parmigiano-Reggiano over each 
bowl for added flavor. 

• Optional Garnishes: For an additional touch, add a few fresh parsley leaves 
or a drizzle of good-quality olive oil. 

 

This detailed recipe offers both traditional methods and optional variations, 
ensuring that cooks of all skill levels can achieve a classic and authentic cappelletti 
in brodo. 

 

Section 2: Variations in Meat and Cheese 

Cappelletti traditionally features a filling of meat, cheese, and subtle spices, but 
there are many variations depending on regional and family recipes. For those 
interested in experimenting, alternative meats and cheeses can add unique 
flavors and textures to the dish while preserving its traditional essence. 

 

Alternative Meats and Preparation 
While classic cappelletti filling often includes pork, chicken, or capon, other meats 
like duck and veal offer rich, nuanced flavors. Below is a guide for using these 
meats, with detailed instructions for preparing and grinding each to achieve the 
best texture for the filling. 

Using Duck, Pork, and Veal 

1. Duck: Duck brings a deeper, slightly gamey flavor to the filling, ideal for a 
more robust cappelletti. 
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o Preparation: Use duck leg meat, which is flavorful and has a good fat 
content, helping the filling stay moist. 

o Grinding Instructions: Ask the butcher to remove skin and bones and 
use a medium-to-fine grind, passing it through the grinder twice. 
This ensures the meat blends well without becoming stringy. 

2. Pork: Pork shoulder or loin adds a savory, slightly sweet richness. 

o Preparation: Opt for pork with a moderate fat content, as a bit of fat 
helps bind the filling. 

o Grinding Instructions: Request a fine grind, ideally with two passes 
through the grinder to achieve a smooth, cohesive texture. This 
prevents chunks and allows the meat to blend seamlessly with the 
cheese. 

3. Veal: Known for its delicate flavor, veal adds a subtle elegance to the filling. 

o Preparation: Choose lean cuts such as veal shoulder or top round. 

o Grinding Instructions: Veal should be ground twice on a fine setting 
to avoid a grainy texture. This fine grind ensures that it blends well 
with other meats and ingredients. 

Blending the Meats 

For a more complex filling, consider blending duck, pork, and veal in equal parts. 
This combination provides a balanced flavor profile: the richness of duck, the 
sweetness of pork, and the tenderness of veal. After grinding, ask the butcher to 
lightly mix the meats to ensure uniformity. If you’re mixing at home, use a fork to 
gently combine them without compacting the mixture, as this keeps the filling 
light. 
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Detailed Instructions for the Butcher 
When visiting the butcher, here are specific requests to make for an ideal 
cappelletti filling: 

1. Grinding: Request a medium-to-fine grind for duck, pork, and veal, and ask 
that each meat be passed through the grinder twice. This ensures a 
smooth texture that incorporates well with ricotta and cheese. 

2. Uniform Fat Content: Ask the butcher to help you achieve an overall fat 
content of around 20%. This is sufficient for a moist filling without excessive 
greasiness. 

3. Packaging: If not mixing the meats at the butcher, request that each type of 
meat be packaged separately, which allows for more precise seasoning and 
blending at home. 

 

Cheese Variations 
Cappelletti filling is often enriched with cheese to add flavor, creaminess, and 
saltiness. While Parmigiano-Reggiano is the traditional choice, other cheeses 
bring unique flavors and textures to the filling. Below are some excellent cheese 
options, along with recommendations for each. 

1. Parmigiano-Reggiano: Known for its rich, nutty flavor and granular texture, 
Parmigiano-Reggiano is the classic choice for cappelletti. It adds an umami 
depth that enhances the flavor of the meats. 

o Recommendation: Use finely grated Parmigiano-Reggiano both in 
the filling and as a topping for extra flavor. 

2. Grana Padano: Slightly milder and less crumbly than Parmigiano-Reggiano, 
Grana Padano is a good choice for a gentler flavor profile. 

o Recommendation: Grate Grana Padano finely for a smoother filling. 
It pairs especially well with delicate meats like veal. 

3. Pecorino Romano: This sharp, salty sheep’s milk cheese is more intense 
than Parmigiano and adds a slightly tangy flavor. 
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o Recommendation: Use sparingly in the filling to avoid overpowering 
the other flavors. Pecorino works well if you prefer a bolder taste but 
should be balanced with milder cheeses like ricotta. 

4. Asiago: An Italian cow’s milk cheese with a creamy texture when young, 
Asiago brings a slightly sweet and nutty taste to the filling. 

o Recommendation: Use aged Asiago for a subtle twist on the 
traditional flavor. It complements pork and veal well, providing a 
softer alternative to the more assertive Parmigiano. 

5. Truffle Pecorino: For a unique, luxurious variation, truffle Pecorino infuses 
the filling with earthy truffle notes. 

o Recommendation: Use this cheese sparingly, as the truffle flavor can 
be strong. It’s best suited for special occasions and adds an aromatic 
complexity to the cappelletti. 

6. Ricotta with Lemon Zest: If you want a fresh, bright note, consider adding a 
touch of grated lemon zest to the ricotta. This is particularly common in 
regions where lighter fillings are preferred. 

o Recommendation: Add about 1/2 teaspoon of finely grated lemon 
zest to the ricotta and cheese mixture. It pairs beautifully with both 
veal and pork, lending a hint of citrus without overpowering the 
other flavors. 

 

Blending Cheeses for the Filling 
A balanced filling can be achieved by blending cheeses, such as combining the 
classic Parmigiano-Reggiano with a small amount of Pecorino for saltiness, or with 
Asiago for added creaminess. Here are a few blend ideas: 

• Parmigiano and Ricotta: For a smooth and creamy filling, mix equal parts 
Parmigiano and ricotta. 

• Pecorino and Ricotta: Combine Pecorino’s sharpness with ricotta’s 
mildness, creating a balance of salt and cream. 
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• Parmigiano, Grana Padano, and Asiago: This combination creates a nutty, 
creamy, and slightly sweet filling that complements richer meats like duck 
or pork. 

Experimenting with different cheese combinations allows you to tailor the flavor 
and texture of the filling while maintaining the authentic spirit of cappelletti. Each 
variation brings subtle nuances to the dish, making it adaptable to personal 
preferences or seasonal ingredients. 

 

Section 3: Detailed Folding and Shaping Instructions 

Creating the authentic shape of cappelletti—known as the “little hat”—is 
essential to achieving the dish’s traditional look and texture. The folding and 
shaping process may seem intricate, but with a few clear steps and tips, even 
first-time cooks can master this classic Italian pasta shape. Here’s a step-by-step 
guide to shaping cappelletti, along with helpful tips for consistency and durability 
during cooking. 

 

Step-by-Step Shaping Guide 

1. Position the Dough Square: 

o Start by rolling out the dough into a thin sheet, about 1/16 inch thick. 
Using a sharp knife or pasta cutter, cut the dough into 1.5-inch 
squares. 

o Place a single square on a flat surface with one corner pointing 
toward you (so it appears as a diamond shape rather than a square). 

2. Add the Filling: 

o Spoon about 1/2 teaspoon of filling onto the center of the square. 
Avoid overfilling, as too much filling can make it difficult to seal the 
edges properly and may cause the cappelletti to burst during 
cooking. 
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3. Fold Into a Triangle: 

o Carefully lift the bottom corner of the square (the corner closest to 
you) and fold it over to meet the top corner, creating a triangle. 

o Press the edges of the triangle together, making sure to remove any 
air pockets around the filling. Trapped air can expand during cooking 
and cause the pasta to open or become misshapen. 

4. Seal the Edges: 

o Once folded into a triangle, firmly press along the edges to create a 
tight seal. You can use a bit of water on your fingertips to help the 
edges adhere, especially if the dough has dried out slightly. 

o Double-check the edges to ensure there are no gaps or openings. 

5. Form the "Little Hat" Shape: 

o Hold the triangle so the long edge (the folded side) faces you, and 
the pointed end is away from you. 

o Take the two outer corners of the folded edge and gently bring them 
together, curving them around the filling and overlapping the corners 
slightly in the center. 

o Press the two overlapping corners firmly to seal. The result should 
resemble a small “hat” or ring shape, with a little pocket of filling in 
the center and a slightly rounded edge around it. 

6. Adjust the Shape (Optional): 

o For a more rounded “hat” shape, lightly press down on the top of the 
cappelletti’s pointed end, creating a softer, more domed appearance. 

o If you notice any small air pockets, gently press them out toward the 
edge and reseal if necessary. 
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Additional Tips for Success 

1. Consistent Sizing: 

o To ensure that all the cappelletti cook evenly, try to make each 
dough square as close in size as possible. Use a ruler or pasta cutter 
with measured guides if needed. Consistency in size ensures that 
each piece cooks at the same rate, avoiding undercooked or 
overcooked pasta. 

2. Pressing Techniques: 

o Use a gentle but firm pressing technique to seal the edges. If the 
dough is too dry, you can lightly moisten the edges with a dab of 
water, which helps them adhere better. 

o Avoid excessive pressing, as this can make the dough thin and prone 
to breaking, especially if it stretches or tears. 

3. Work in Batches: 

o When making a large quantity, work in small batches to prevent the 
dough from drying out. Cover any unused dough squares with a 
damp kitchen towel while shaping each batch, which keeps the 
dough pliable and easy to work with. 

4. Avoid Overfilling: 

o It may be tempting to add more filling for extra flavor, but overfilling 
can cause the cappelletti to burst during cooking. A small amount 
(about 1/2 teaspoon) is typically enough, allowing the pasta to hold 
its shape and keep the filling intact. 

5. Practice Patience: 

o Cappelletti shaping can take some practice, especially for beginners. 
Take your time with each piece to ensure a proper seal and uniform 
shape. If any cappelletti don’t come out perfectly, they’ll still taste 
delicious and add character to the dish! 
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6. Testing a Few First: 

o If you’re concerned about the cappelletti holding together, consider 
cooking a few test pieces first. This will give you a chance to make 
adjustments to your folding and sealing technique before cooking a 
full batch. 

7. Freeze for Later Use: 

o If you’re not cooking the cappelletti immediately, arrange them in a 
single layer on a baking sheet and freeze them for 1–2 hours. Once 
frozen, transfer them to a freezer-safe bag or container. Frozen 
cappelletti can be cooked directly in broth without thawing, making 
them a convenient option for later use. 

 

With these steps and tips, you’ll be able to shape cappelletti with confidence, 
capturing the authentic “little hat” look that makes this pasta so distinctive. 
Achieving a consistent size, careful pressing, and a balanced amount of filling will 
ensure each cappelletti holds together beautifully during cooking, resulting in a 
visually appealing and delicious dish. 

 

Section 4: Cappelletti in American Italian Communities 

Italian cuisine has become a beloved part of American culture, with dishes like 
pizza, pasta, and espresso now staples in the American diet. However, beyond 
these popular dishes, traditional recipes like cappelletti have also found their 
place, particularly within Italian-American communities where heritage and family 
traditions remain strong. These communities have preserved and passed down 
authentic Italian recipes, allowing dishes like cappelletti to remain relevant across 
generations. This section explores the influence of Italian immigration on culinary 
traditions in America, with a special focus on the town of Frontenac, Kansas—a 
unique place where cappelletti has been celebrated for over a century. 
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The Influence of Italian Immigration 

Italian immigration to the United States peaked in the late 19th and early 20th 
centuries, as many Italians sought better economic opportunities and a more 
stable life. While larger cities such as New York, Chicago, and San Francisco 
became hubs of Italian-American culture, many immigrants also settled in smaller 
towns across the country. These Italian immigrants often brought with them a 
wealth of culinary knowledge, deeply rooted in the regional food traditions of 
their home villages. Food became a powerful symbol of identity, and cooking 
familiar dishes was a way to maintain a connection to the homeland. 

In small towns and rural areas, Italian immigrants found community with one 
another and preserved their unique cultural practices, including the foods they 
loved. Many of these communities held onto family recipes with remarkable 
fidelity, keeping traditions alive even as they adapted to the resources available in 
America. For Italian families, making dishes like cappelletti was a way to honor 
their heritage. Even today, some small Italian-American communities prepare 
foods in the same way as their ancestors, allowing traditional dishes to be passed 
down and celebrated as part of their American identity. 

 

Frontenac, Kansas: A Unique Italian Heritage 

One particularly fascinating example of Italian heritage in America is found in 
Frontenac, Kansas, a small mining town with an Italian-American community that 
has preserved culinary traditions for over a century. Italian immigrants were 
drawn to Frontenac in the late 1800s, primarily to work in the coal mines that 
were the town’s main industry. Despite the challenges of life in a new country, 
they brought with them the customs, language, and food of their homeland, 
creating a close-knit community where Italian culture flourished. Cappelletti, 
among other traditional dishes, became a beloved staple, reflecting the strong 
cultural ties these immigrants maintained with Italy. 

In Frontenac, cappelletti is more than just a meal—it’s a family tradition. Recipes 
are often passed down from generation to generation, and making cappelletti 
remains a communal activity, especially during holidays. Families gather to 
prepare large quantities of cappelletti, sometimes using recipes that are a 
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hundred years old. The process of making cappelletti is a labor of love, involving 
hours of dough rolling, filling preparation, and careful folding. For many Italian-
American families in Frontenac, these moments in the kitchen serve as a powerful 
connection to their ancestors and a way to keep their cultural heritage alive. 

Frontenac residents have adapted their cappelletti recipes over time to 
incorporate local ingredients or adapt to regional preferences, but the essence of 
the dish remains. The enduring popularity of cappelletti in Frontenac underscores 
how Italian culinary traditions can thrive even far from Italy, adapting to new 
contexts while still preserving their authenticity. 

 

Cultural Practices Surrounding Cappelletti in Frontenac 

In Frontenac, the preparation and enjoyment of cappelletti is deeply intertwined 
with family gatherings and holiday celebrations, particularly around Christmas 
and Easter. During these times, families come together to make cappelletti in 
large quantities, often turning the kitchen into a bustling space filled with 
laughter, flour-dusted counters, and the aromas of savory fillings. For many 
families, this is one of the most anticipated events of the season—a chance to 
reconnect with relatives, share stories, and pass down skills to the next 
generation. 

The preparation of cappelletti has become a ritual that many in Frontenac take 
pride in. Each family often has its own unique recipe, varying slightly in the type of 
meats used, the amount of cheese, or the seasonings added to the filling. These 
variations make each family's cappelletti distinct, a signature dish that is 
cherished and remembered by family members. In some families, the role of 
making cappelletti may be passed down to specific family members, with 
grandmothers and aunts often taking on the role of teaching younger generations 
how to fold and shape each piece with care. 

In addition to being a family tradition, cappelletti in Frontenac has also become a 
part of the town’s communal identity. Community events sometimes feature 
traditional Italian dishes, where residents come together to celebrate their shared 
heritage. Festivals, church events, and other gatherings provide an opportunity 
for the town’s Italian-American community to share their culinary heritage with 
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others, introducing new generations and visitors to the flavors and traditions of 
Italy. 

The dedication of the people of Frontenac to preserving cappelletti speaks to the 
resilience of cultural traditions and the importance of food as a form of heritage. 
For many in Frontenac, cappelletti serves as a reminder of their ancestors’ 
journey to America, the struggles they overcame, and the traditions they kept 
alive. This small town in Kansas, with its love for cappelletti, is a powerful example 
of how food can bridge generations and continents, connecting people to their 
past while creating a sense of belonging in the present. Through dishes like 
cappelletti, the Italian-American community in Frontenac maintains a unique 
cultural identity, celebrating their heritage in every fold of pasta and every 
spoonful of savory broth. 

 

Section 5: The Cultural Resurgence of Cappelletti in the U.S. 

As Americans continue to develop a deep appreciation for authentic, regional 
Italian cuisine, traditional dishes like cappelletti are experiencing a revival. While 
cappelletti has long been cherished within Italian-American communities, it is 
now gaining visibility and popularity among a broader audience, thanks to the 
efforts of modern restaurants, artisanal markets, and social media platforms. This 
cultural resurgence is introducing more Americans to cappelletti’s unique flavors 
and culinary heritage, transforming it from a family tradition into a widely 
celebrated dish. 

 

Modern Restaurant Presence 

Across major U.S. cities, cappelletti is increasingly appearing on the menus of 
Italian fine dining and farm-to-table restaurants that emphasize authentic 
regional cuisine. Restaurants in cities like New York, San Francisco, Los Angeles, 
and Chicago have become culinary hubs where chefs are exploring and 
reinterpreting traditional Italian dishes, and cappelletti is a natural fit for these 
establishments. Italian chefs and restaurateurs recognize cappelletti’s rich history 
and nuanced flavors, making it an appealing choice for showcasing traditional 
Italian craftsmanship. 
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In fine dining establishments, cappelletti is often presented with a modern twist 
while honoring its traditional roots. Some chefs may use high-quality, locally 
sourced ingredients to elevate the dish, pairing cappelletti with broths infused 
with seasonal herbs or garnishing it with unique toppings like truffle shavings or 
microgreens. The farm-to-table movement, which prioritizes fresh, sustainable 
ingredients, has also embraced cappelletti, as its preparation aligns with the 
values of handmade, artisanal cooking. These restaurants emphasize the labor-
intensive, hand-shaped nature of cappelletti, drawing attention to the artistry 
involved in creating each piece. 

For diners, seeing cappelletti on a menu offers an opportunity to experience a less 
familiar but deeply authentic Italian dish, sparking curiosity about Italian regional 
specialties. In this way, cappelletti is not only a culinary offering but an 
educational experience, allowing people to discover the diversity of Italian pasta 
dishes beyond the more common options like spaghetti or ravioli. By bringing 
cappelletti to the forefront of their menus, restaurants play a vital role in 
reintroducing this historic dish to a new generation of food enthusiasts. 

 

Artisanal Shops and Local Markets 

Alongside its presence in restaurants, cappelletti has also found a place in 
artisanal Italian markets and specialty delis across the U.S. With an increased 
demand for handmade, high-quality foods, these markets offer freshly made 
cappelletti, often crafted by skilled pasta makers who emphasize traditional 
techniques and ingredients. In cities known for their culinary diversity, such as 
New York, Boston, and San Francisco, artisanal pasta shops cater to customers 
seeking authentic Italian flavors, providing cappelletti as a ready-to-cook option 
for home meals. 

These artisanal shops often promote cappelletti as a specialty item, highlighting 
its Italian heritage and unique shape. Many of these shops use authentic recipes 
and source high-quality meats, cheeses, and flours to replicate the taste of Italian 
cappelletti as closely as possible. Some even partner with Italian suppliers to 
ensure that their ingredients and methods align with traditional standards. This 
focus on authenticity attracts customers who appreciate the care and 
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craftsmanship involved in making cappelletti, particularly those with Italian 
heritage or an affinity for Italian cuisine. 

Additionally, farmers’ markets and local food festivals have become popular 
venues for showcasing handmade cappelletti. Pasta makers and small Italian 
vendors often have booths where they sell fresh or frozen cappelletti, allowing 
people to enjoy this dish at home. The presence of cappelletti in these markets 
introduces the dish to a wider audience, including those who may not be familiar 
with Italian regional foods. This trend reflects the growing popularity of 
handmade, artisanal foods and a desire among consumers to connect with 
traditional cooking practices. 

 

Social Media Influence 

Social media has played a transformative role in popularizing traditional Italian 
foods like cappelletti, making these dishes accessible to a global audience. 
Platforms like Instagram, TikTok, and YouTube have become powerful tools for 
culinary storytelling, allowing chefs, food bloggers, and pasta artisans to share 
cappelletti’s history, techniques, and flavors with millions of viewers. Through 
captivating photos, step-by-step videos, and engaging captions, social media has 
helped to demystify the process of making cappelletti, inspiring home cooks to try 
their hand at crafting this iconic pasta. 

One of the key ways social media has influenced cappelletti’s resurgence is by 
showcasing the artistry and skill involved in its preparation. Videos of chefs 
folding each piece by hand, carefully shaping the “little hat” form, and explaining 
the importance of traditional ingredients help viewers appreciate the complexity 
of the dish. This visual storytelling captures the attention of audiences who may 
not be familiar with cappelletti, highlighting it as a unique and desirable dish. As 
these videos and images are shared, liked, and saved, cappelletti gains visibility 
and popularity, sparking interest in Italian culinary traditions. 

Social media also fosters a sense of community among food enthusiasts, where 
people can share their own cappelletti creations, ask questions, and connect with 
others interested in Italian cooking. Hashtags like #cappelletti, #italianpasta, and 
#pastafromscratch allow users to discover recipes, tips, and stories from people 



20 
 

around the world. These platforms have made cappelletti accessible to a broader 
audience, encouraging people to explore its history and cultural significance and 
helping keep this traditional dish relevant in a modern context. 

Furthermore, the rise of social media “food influencers” and chefs with large 
followings has brought cappelletti into the spotlight. Influencers specializing in 
Italian cuisine often feature cappelletti-making tutorials or share their 
experiences dining at Italian restaurants that serve cappelletti. Their endorsement 
of the dish, along with the easy access to tutorials and recipes, creates a ripple 
effect, inspiring thousands of followers to try cappelletti for themselves. This 
virtual exposure has allowed cappelletti to transcend geographic boundaries, 
making it a global dish enjoyed by people far beyond Italian-American 
communities. 

 

The resurgence of cappelletti in the U.S. reflects a broader cultural trend toward 
celebrating traditional foods and craftsmanship. From fine dining restaurants to 
local markets and online communities, cappelletti has found a new place in 
American culinary culture. This renewed interest in cappelletti highlights the 
enduring appeal of Italian cuisine and the power of food to connect people across 
generations and cultures. Through these channels, cappelletti continues to evolve 
and adapt, gaining popularity and recognition while preserving the essence of its 
Italian heritage. 

 

Detailed Step-by-Step Recipe for Beginners 

This recipe guides beginners through the process of making cappelletti in brodo, 
or "little hats" in broth, from scratch. The steps cover each component of the 
dish: dough, filling, and broth. By following these instructions carefully, you’ll 
create a delicious and authentic Italian dish. 
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Step 1: Gather Ingredients 

Before you begin, prepare all the ingredients for the dough, filling, and broth. 
Organizing your ingredients will make the process smoother and prevent any 
interruptions. 

• Dough: 

o 2 cups all-purpose flour, plus extra for dusting 

o 2 large eggs 

o A pinch of salt 

• Filling: 

o 1/2 cup ricotta cheese 

o 1/2 cup finely grated Parmigiano-Reggiano cheese 

o 1/2 cup cooked capon or pork, finely chopped 

o 1 egg 

o A pinch of nutmeg 

o Salt and pepper to taste 

• Broth: 

o 1 capon or chicken carcass (or a mix of chicken wings and bones) 

o 2 carrots, peeled and cut into large pieces 

o 2 celery stalks, cut into large pieces 

o 1 onion, halved 

o A few sprigs of parsley 

o Salt to taste 

o Water (enough to fully cover ingredients in the pot) 
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Step 2: Make the Dough 

1. Create a Well: 

o On a clean work surface, place the flour and make a well in the 
center, leaving space to add the eggs. 

o Add a pinch of salt to the flour to season the dough lightly. 

2. Add the Eggs: 

o Crack the eggs into the well. Using a fork, begin to beat the eggs, 
slowly incorporating the flour from the edges of the well into the 
eggs. 

3. Mix and Form the Dough: 

o As the flour and eggs combine, use your hands to bring the dough 
together. If the dough feels too dry, add a few drops of water; if it’s 
too sticky, sprinkle a bit more flour. 

4. Knead the Dough: 

o Knead the dough by hand for about 10 minutes, until it becomes 
smooth and elastic. This kneading process develops the gluten, giving 
the dough a resilient texture that will hold its shape during cooking. 

5. Rest the Dough: 

o Wrap the dough in plastic wrap and let it rest at room temperature 
for at least 30 minutes. Resting allows the gluten to relax, making the 
dough easier to roll out later. 

 

Step 3: Prepare the Broth 

1. Add Ingredients to the Pot: 

o Place the capon or chicken carcass, carrots, celery, onion, and parsley 
in a large stockpot. Season with salt to taste, keeping in mind that 
you can adjust saltiness later if needed. 
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2. Add Water: 

o Cover the ingredients with cold water, filling the pot so that 
everything is submerged (about 8–10 cups). 

3. Bring to a Boil and Simmer: 

o Place the pot over medium-high heat and bring the water to a gentle 
boil. Once it starts boiling, reduce the heat to low and let it simmer 
for 1.5 to 2 hours. 

4. Skim and Strain: 

o Occasionally skim off any foam or impurities that rise to the surface 
to keep the broth clear. 

o After simmering, strain the broth through a fine sieve or cheesecloth 
to remove the solids. Keep the broth warm on low heat until ready to 
serve. 

 

Step 4: Prepare the Filling 

1. Combine Ingredients: 

o In a mixing bowl, combine the ricotta, grated Parmigiano-Reggiano, 
finely chopped cooked meat (such as capon or pork), and the egg. 

2. Season the Filling: 

o Add a pinch of nutmeg, along with salt and pepper to taste. The 
nutmeg adds a subtle warmth, while salt and pepper enhance the 
flavor of the cheeses and meat. 

3. Mix Until Smooth: 

o Use a spoon or spatula to mix the filling until smooth and well 
combined. The texture should be creamy yet firm, making it easy to 
place in the dough. 
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4. Chill the Filling: 

o If you’re not using the filling immediately, cover the bowl and 
refrigerate to keep it firm, which makes it easier to work with. 

 

Step 5: Roll Out the Dough 

1. Flatten the Dough: 

o After resting, place the dough on a floured surface and press it into a 
flat disk. 

2. Roll the Dough Thinly: 

o Using a rolling pin, roll the dough to a thin sheet, about 1/16 inch 
thick. If you have a pasta machine, you can also use it to achieve an 
even thickness. 

3. Cut into Squares: 

o Using a knife or pasta cutter, cut the dough into 1.5-inch squares. Try 
to keep the squares as even as possible to ensure uniform cooking. 

 

Step 6: Fold and Shape Cappelletti 

1. Place the Filling: 

o Place about 1/2 teaspoon of filling in the center of each square. 
Avoid overfilling, as this can make it difficult to seal the edges. 

2. Fold into a Triangle: 

o Take one corner of the square and fold it over to the opposite corner 
to form a triangle, enclosing the filling inside. 

3. Seal the Edges: 

o Gently press around the edges to seal, ensuring no air pockets are 
trapped around the filling. This prevents the cappelletti from opening 
during cooking. 
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4. Form the "Little Hat" Shape: 

o Take the two outer corners of the triangle and bring them together, 
overlapping slightly at the center. Press firmly to create the iconic 
“little hat” shape. 

o If necessary, use a bit of water to help seal the edges and ensure the 
shape holds. 

 

Step 7: Cook the Cappelletti 

1. Bring Broth to a Gentle Boil: 

o Reheat the strained broth over medium heat until it reaches a gentle 
boil. 

2. Add Cappelletti: 

o Carefully add the cappelletti to the broth. Stir gently to prevent them 
from sticking to the bottom of the pot. 

3. Cook Until Floating: 

o Allow the cappelletti to cook for about 3–5 minutes, or until they 
float to the surface. Floating indicates they are fully cooked and 
ready to serve. 

 

Step 8: Serve and Garnish 

1. Ladle Into Bowls: 

o Use a ladle to serve the cappelletti in shallow bowls, adding some of 
the hot broth to cover them. 

2. Garnish: 

o Sprinkle each bowl with extra grated Parmigiano-Reggiano for added 
flavor and garnish with a few fresh parsley leaves if desired. 
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3. Serve Immediately: 

o Serve the cappelletti hot. Enjoy the warmth and depth of flavor of 
this traditional Italian dish! 

 

This detailed step-by-step guide will help beginners make cappelletti from 
scratch, offering the authentic experience of preparing this beloved Italian pasta. 
From the first fold to the final garnish, every step contributes to a dish that’s 
steeped in tradition and bursting with comforting flavors. 

 

Conclusion 

Connecting Tradition with Modern Cuisine 

Cappelletti is more than just a delicious pasta dish; it is a symbol of Italian 
heritage and culinary artistry that has traveled from the Italian countryside to 
tables around the world. In its journey, cappelletti has become a cultural bridge, 
connecting generations, communities, and even continents. It brings the flavors of 
Italy into American homes, restaurants, and markets, creating a shared 
experience that transcends geographic and cultural boundaries. For Italian-
American families and food lovers alike, cappelletti provides a direct link to Italy’s 
rich history, carrying the essence of Italian hospitality and culinary passion. Its 
preparation, from dough to filling to broth, is a ritual of patience, skill, and love, 
allowing those who make it to participate in a long-standing tradition. 

In the U.S., cappelletti has found new life through modern cuisine, as chefs and 
home cooks experiment with ingredients and techniques to create their own 
versions of this classic dish. While some may alter the ingredients or presentation 
to fit contemporary tastes, the essence of cappelletti remains rooted in its Italian 
origins. This blending of tradition and innovation not only preserves the dish but 
also makes it relevant in today’s culinary landscape, where there is a growing 
appreciation for authentic, handmade foods. Cappelletti, whether served in a fine 
dining restaurant or made in a family kitchen, offers a taste of Italy’s past while 
allowing room for modern expression, serving as a testament to the adaptability 
and timelessness of Italian cuisine. 
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Preservation and Popularity 

The preservation of dishes like cappelletti is essential for maintaining a 
connection to cultural identity. In Italian-American communities, family traditions 
and recipes are often the primary means of keeping these culinary practices alive. 
Many families continue to gather around the kitchen table to prepare cappelletti 
together, passing down techniques, recipes, and stories from one generation to 
the next. This practice not only keeps the recipe alive but also strengthens family 
bonds, as each family member plays a part in preserving their shared heritage. By 
teaching younger generations to make cappelletti, these families ensure that their 
traditions endure, even as they adapt to life in a new country. 

In addition to family traditions, artisanal cooking and modern culinary 
interpretations play a vital role in cappelletti’s growing popularity. The resurgence 
of interest in handmade, locally sourced foods has led to an appreciation for 
traditional dishes like cappelletti, which embody the craftsmanship and simplicity 
that many seek in today’s food culture. Artisanal shops, specialty markets, and 
local delis are reintroducing cappelletti to a broader audience, showcasing the 
dish’s heritage and the skill required to make it by hand. These small businesses 
are important custodians of traditional recipes, preserving the dish’s authenticity 
while making it accessible to a new generation of food enthusiasts. 

Modern chefs and restaurateurs have also contributed to cappelletti’s popularity 
by incorporating it into their menus, using the dish as a vehicle to celebrate Italian 
heritage and showcase regional ingredients. Through creative presentations and 
pairings, chefs bring a fresh perspective to cappelletti, demonstrating how 
traditional dishes can be reimagined without losing their cultural significance. By 
featuring cappelletti in fine dining and farm-to-table settings, these chefs invite 
diners to explore Italy’s culinary history, fostering an appreciation for the dish and 
inspiring them to try it at home. 

In a rapidly globalizing world, dishes like cappelletti serve as a reminder of the 
importance of preserving cultural heritage. As more people discover and 
celebrate cappelletti, it becomes part of a shared culinary language that connects 
diverse communities. This connection to heritage is not only a celebration of the 
past but also an invitation to carry these traditions forward, keeping them alive 
for future generations. The enduring popularity of cappelletti in the U.S. and 
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beyond speaks to its universal appeal and its power to bring people together 
through a shared love of food, family, and tradition. 

 

Appendix 

 

Glossary of Italian Culinary Terms and Techniques 

To help readers new to Italian cuisine understand the terminology and techniques 
used in preparing cappelletti, here is a glossary of key terms: 

• Cappelletti: Derived from the Italian word cappello, meaning “hat,” 
cappelletti are small stuffed pasta shapes traditionally served in broth. They 
are known for their distinctive “little hat” shape, created by folding and 
sealing dough squares filled with meat, cheese, or both. 

• In Brodo: Translated as “in broth,” this term refers to serving pasta (such as 
cappelletti) in a flavorful broth. This method is popular in Italian winter 
dishes, as it creates a warming, comforting meal. 

• Ricotta: A creamy, mild Italian cheese made from whey. It is commonly 
used in pasta fillings and desserts, valued for its smooth texture and slightly 
sweet flavor. 

• Parmigiano-Reggiano: Known as the “King of Cheeses,” Parmigiano-
Reggiano is a hard, aged cheese from the Emilia-Romagna region. Its nutty, 
umami-rich flavor makes it a staple in Italian cuisine, used both in cooking 
and as a garnish. 

• Grana Padano: Similar to Parmigiano-Reggiano, Grana Padano is a hard 
cheese with a slightly milder flavor. It is also produced in Northern Italy and 
can be used interchangeably with Parmigiano-Reggiano in many recipes. 

• Pecorino Romano: A hard, salty cheese made from sheep’s milk. It is 
sharper and more pungent than cow’s milk cheeses like Parmigiano-
Reggiano, commonly used for seasoning or as a finishing touch. 
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• Doppio Zero (00) Flour: A finely milled Italian flour often used in pasta 
making. It has a high gluten content, which gives the dough elasticity and a 
smooth texture, ideal for rolling thinly without tearing. 

• Kneading: A technique of working dough by hand to develop gluten, which 
gives the dough structure and elasticity. Kneading is essential for pasta 
dough to ensure it can be rolled thinly and hold its shape. 

• Al Dente: Meaning “to the tooth” in Italian, this term describes pasta that is 
cooked until it retains a slight firmness when bitten. Cappelletti cooked al 
dente has a pleasing texture that contrasts with the softness of the filling. 

• Emilia-Romagna: A region in Northern Italy famous for its culinary heritage, 
including pasta dishes like cappelletti, tortellini, and tagliatelle, as well as 
foods like Parmigiano-Reggiano, prosciutto di Parma, and balsamic vinegar. 

• Folding: In Italian pasta making, folding refers to creating specific shapes 
with the dough. In cappelletti, the dough is folded over the filling into a 
triangle and then shaped into a “hat” by bringing the two ends together. 

• Resting the Dough: Allowing the dough to rest after kneading helps relax 
the gluten, making it easier to roll out. This step is crucial for achieving thin, 
pliable pasta. 

• Brodo: An Italian broth made by simmering meat (often chicken or beef) 
and vegetables for an extended period. The resulting broth is flavorful and 
clear, typically used for serving pasta in dishes like cappelletti in brodo. 
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References 

For readers interested in exploring the history and cultural significance of 
cappelletti and other traditional Italian dishes, here are some recommended 
cookbooks, articles, and resources: 

1. Science in the Kitchen and the Art of Eating Well by Pellegrino Artusi 

o Often considered the cornerstone of Italian culinary literature, this 
19th-century cookbook by Pellegrino Artusi documents traditional 
Italian recipes, including cappelletti. Artusi’s work captures the 
essence of Italian home cooking and offers insights into regional 
variations. 

2. Italian Regional Cooking by Ada Boni 

o Ada Boni’s book is a thorough exploration of Italian cuisine, detailing 
recipes from every region of Italy. It provides context for each dish, 
explaining the local ingredients, techniques, and traditions that 
shape Italian food culture. 

3. The Silver Spoon (English Edition) 

o Known as the “bible of authentic Italian cooking,” The Silver Spoon 
offers a vast collection of traditional recipes, including pasta dishes 
like cappelletti. The book includes historical information and 
variations for many classic Italian dishes. 

4. La Cucina: The Regional Cooking of Italy by The Italian Academy of Cuisine 

o This book provides an in-depth look at the regional diversity of Italian 
cuisine, including the history, ingredients, and preparation methods 
unique to each area. It includes recipes for regional specialties like 
cappelletti, showcasing the dish’s roots in Emilia-Romagna. 

5. Cappelletti in Brodo: A Tradition in Italy and America (Article) 

o This article, available through Italian-American cultural websites and 
publications, discusses the history of cappelletti as it traveled with 
Italian immigrants to the U.S. It highlights communities where 
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cappelletti remains an important tradition and shares family stories 
about the dish’s significance. 

6. Slow Food: Stories and Recipes from Italy's Cucina Povera by Carlo Petrini 

o The founder of the Slow Food movement, Petrini explores the 
philosophy of cucina povera, or peasant cooking, which values 
simplicity and tradition. This book discusses pasta-making traditions 
and the role of dishes like cappelletti in preserving culinary heritage. 

7. Regional Italian Pasta-Making Techniques (Documentary) 

o Available on streaming platforms, this documentary series examines 
the art of handmade pasta across Italy, featuring local chefs and 
families who demonstrate pasta-making techniques. The episode on 
Emilia-Romagna highlights cappelletti and similar pastas, 
emphasizing traditional preparation methods. 

8. YouTube and Social Media Tutorials by Italian Chefs 

o Platforms like YouTube and Instagram offer video tutorials by Italian 
chefs and culinary experts who demonstrate the process of making 
cappelletti. These videos provide step-by-step guidance, making it 
easy for beginners to learn authentic techniques. 

9. Italian Culinary Academy Resources 

o The Italian Culinary Academy offers resources, online courses, and 
articles on Italian cooking, often including detailed histories of 
traditional dishes. Their resources cover everything from pasta-
making techniques to regional variations of recipes. 

10. Historical Records from the Italian-American Community in Frontenac, 
Kansas 

o Local historical societies and Italian-American cultural groups in 
towns like Frontenac, Kansas, often maintain archives and oral 
histories documenting Italian immigrant traditions. These records 
provide insights into how cappelletti and other dishes were adapted 
and preserved in Italian-American communities. 
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This appendix provides valuable information for readers who are eager to explore 
Italian cooking in greater depth. The glossary helps familiarize them with key 
culinary terms, while the references offer resources to deepen their 
understanding of cappelletti’s rich cultural heritage and significance in Italian and 
Italian-American cuisine. Through these materials, readers can gain a well-
rounded appreciation of cappelletti and the traditions that have sustained it for 
generations. 
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