
Rice flour No.3 (for pasta/noodles)

Baked Rice Flour 
Cannelloni with Cheese

80 g rice fl our (No.3)

　　150 mL water

　　1 egg

　　10 mL olive oil

　　5 g salt

　　5 g sugar

　　200 g ground pork

　　40 g onion

　　30 mL demi-glace sauce

　　30 g parmesan cheese

　　Salt (0.8% of the total weight)

　　Coarsely ground black pepper

15 mL melted butter

Tomato sauce

Shredded cheese

Ingredients
 (makes 5 pieces) Combine the ingredients in A and mix 

well. Add the rice flour little by little, 
mixing thoroughly to well incorporate 
everything. Let the mixture rest in the 
refrigerator for 2 to 3 hours.
To prepare the filling, dice the onion 
and mix it well with the rest of the 
ingredients in B.
Thinly coat a 20 cm non-stick frying 
pan with some olive oil. Heat the pan 
over medium heat and pour 1/5 of the 
mixture from Step 1. Proceed with the 
rest to make 5 thin sheets.
Divide the filling from Step 2 into 5 
portions and wrap it with the sheets.
Brush an oven-safe container with 
the melted butter. Spread the tomato 
sauce on  the  bottom  and  arrange 
the cannelloni from Step 4 on top. 
Sprinkle with a generous serving of the 
shredded cheese. Bake in a preheated 
oven of 170℃ for 15 to 20 minutes.

Directions
1

2

3

4

5

A

B

Using rice flour allows you to forgo the 
process of straining and makes the 
preparation easy. Although the sheets of 
pasta resemble crepes in appearance, the 
chewy texture is quite diff erent thanks to 

the use of rice fl our. Meaning “large reeds” 
in Italian, cannelloni is cylindrical shaped 
pasta that is often stuff ed and covered by 
sauce. Depending on the preparation, the 
pasta is not precooked.

N O T E S

Owner/Executive Chef at Taverna I

Hisashi Imai

Comment from Yukio Hattori

Pasta made with rice flour has no unpleasant floury 

taste and gives a subtly sweet flavor of rice. The 

texture is superb as well. We hope you try to make rice 

fl our pasta at home.
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Rice flour No.3 (for pasta/noodles)

Gnocchi all’Ortolana

Using rice fl our makes gnocchi very easy 
to prepare. The texture is improved, as 
does the fl avor with virtually no unpleasant 
taste of flour. Meaning “from the garden” 

in Italian, “all’Ortolana” is a pasta dish 
prepared with many different kinds of 
vegetables.

N O T E S

85 g rice fl our (No.3)

200 g potatoes

Generous pinches of salt

1 egg, beaten

16 green olives, pitted

1/2 yellow pepper, cut into small cubes

1/2 zucchini, cut into small cubes

180 mL tomato sauce

90 mL chicken stock

Salt and pepper to taste

Olive oil

Fresh basil for garnish

Ingredients
 (serves 4 people)

Peel the potatoes and boil until soft. 
Drain and mash while still hot.
Mix the potatoes from Step 1 with the 
rice fl our and salt. Add the beaten egg. 
Take some rice flour on your hands 
and shape the dough into balls that are 
about 2cm in diameter. (You can also 
roll the dough into a rope and then cut 
into little rounds.) Bring a pot of water 
to a boil and add salt enough to make a 
1% salt solution. Boil the gnocchi pieces 
for about 3 minutes and drain. Transfer 
them to serving plates.
Heat the olive oil in a pan and sauté the 
yellow pepper and zucchini. Add the 
green olives, tomato sauce and chicken 
stock and cook until warm. Season with 
the salt and pepper to taste.
Pour the sauce from Step 3 onto the 
gnocchi from Step 2. Garnish with the 
fresh basil.

Directions
1

2

3

4

Owner/Executive Chef at Taverna I

Hisashi Imai

Comment from Yukio Hattori

Soft and chewy gnocchi is easier to prepare with rice 

flour. We hope you give this recipe a try to enjoy 

delicious gnocchi with your family.
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