
 

 

Fresh Handmade Cavatelli with Tokyo 
Turnips, Tatsoi, and Fried Sage in a Brown 

Butter Sauce 

Recipe Credit: Chef Roy Elam  
Makes 8 servings  
Prep time: 2 hours and 15 minutes (30 minutes resting for the dough)  
Cook time: 20 minutes 

 

Ingredients 

For the Roasted Turnips: 
4-5 turnips 
2 tsp. of olive oil 
 
For the Pomegranate Molasses: 
1 quart of pomegranate juice 
½ cup of sugar 
2 tbsp. of lemon juice 
 
For the Pasta: 
300g (about 1¾ cups + 2 tbsp) of semolina, whole wheat, or all-purpose 
flour 
150g (about 5/8 cups) of warm filtered water 
9g (about  1 ½ tsp.) of sea salt 
 
For the Sage Brown Butter Sauce (per serving): 
2 tbsp. of Miyoko’s European Style Cultured Vegan Butter 
2-3 sage leaves 
½-1 cup of roasted turnips 
Handful of tatsoi or spinach 



Squeeze of lemon juice 
Sprinkle of sea salt 
 
For Assembling the Dish: 
Sprinkle of ground aleppo chili flakes 
Toasted hazelnuts 
 
  
 

Directions 

1. Roast the turnips in advance following the directions below: 
a. Preheat the oven to 450° F. 
b. While the oven is heating up, wash and cut the turnips in half 

lengthwise 
c. Line a baking sheet or cast-iron pan with olive oil then 

arrange the cut turnips face down 
d. Place the baking sheet or cast iron into the oven and roast 

the turnips for 8-15 minutes or until the turnips have browned 
on the cut side 

2. Make the pomegranate molasses in advance following the 
directions below: 

a. In a bowl, whisk the pomegranate juice, lemon juice, and 
sugar together 

b. Pour the mixture into a saucepan over medium heat. 
c. Once sugar has dissolved, reduce the heat and simmer for 

about an hour, or until the mixture has reduced by half 
d. Allow to cool then transfer to a container for storage 

3. Make the Dough 
a. Dissolve the sea salt into the warm water 
b. Mound the flour on a table and use your hand to form a well 

in the center 
c. Carefully pour the water into the center 



d. With a fork, mix the water into the flour until a paste is 
formed and use a bench scraper to cut the rest of the flour 
into the dough 

e. Cut the dough until a shaggy mass has formed and knead 
with your hands by first pushing or smearing the dough to 
get the moisture distributed 

f. Begin to form the dough into a ball by kneading in a circular 
motion until the dough is smooth (about 5 -8 min or so) 

g. Test the elasticity of the dough by poking it with your fingers. 
If the dough springs back, it has been properly kneaded 

h. Wrap the dough tightly in plastic and allow it to rest for at 
least 30 minutes before using. If dough has been stored in 
the refrigerator, allow it to come to room temp before using 

4. Shape the Cavatelli 
a. Using a knife, cut a small piece of dough from the ball. Re-

cover the rest of the dough ball so it does not dry out 
b. On a dry table, roll the pasta dough into thin ropes and use 

your bench scraper to cut 1 inch pieces of dough 
c. Form the noodles by using 3 fingers to roll them across the 

table or a gnocchi board 
d. Once the pasta is formed, place them on a semolina-lined 

sheet tray. Lightly dust the pasta with flour so they do not 
stick together 

e. Continue this process until the entire dough ball has been 
formed into cavatelli 

5. Prepare the Pasta 
a. Bring a large pot of water to a boil 
b. Once the water is boiling, add your pasta to the water. Make 

sure not to add too much of the extra flour to the water or 
else it will cause the pot to overflow 

c. Once the pasta has been added to the pot, cover it with a lid 
and bring the water to a rolling boil 



d. Cook the pasta for 2-3 minutes for large batches and 1-2 
minutes for smaller batches 

e. While the pasta is boiling, preheat a frying pan to medium-
high heat and add the butter 

f. Once the butter has melted, add the sage leaves and allow 
them to fry in the butter as it browns. The whole process 
should only take about 60 seconds 

g. Once the butter has browned, strain your pasta and add it to 
the butter sauce immediately with about 1 oz (about 2 tbsp.) 
of pasta water 

h. Add in the turnips, tat soi, lemon juice, and sea salt 
i. Stir the ingredients together and cook until the pasta is 

coated in the sauce and the tat soi has wilted 
6. Assemble the Dish 

a. Remove the pan from the heat and plate the pasta 
b. Sprinkle on the crushed aleppo chili flakes and toasted 

hazelnuts 
c. In a separate bowl, mix the pomegranate juice, sugar, and 

lemon juice to make a pomegranate molasses 
d. Drizzle the pomegranate molasses on top of the pasta and 

serve 
 


