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“With that quintessential Joe Sasto style, Breaking the Rules is a vibrant collection of recipes and tips that should give every home chef the confidence to cook with their instincts. Packed with inventive twists on familiar dishes and thoughtful anecdotes, this book is a guide to having fun in the kitchen.”

—Kristen Kish, host of Top Chef, restaurateur, and author

“Even after years of practice, ‘breaking the rules’ can prove to be one of the most difficult concepts to grasp in cooking. Joe Sasto’s book, however, deliciously displays the myriad ways in which you can have some fun at convention’s expense. By looking at Italian cuisine through his unique, playful lens, Joe makes you want to get in the kitchen and start screwing around already.”

—Andrew Rea, New York Times bestselling author of Basics with Babish

“Joe Sasto’s Breaking the Rules is a bold manifesto for unleashing creativity in the kitchen. The pasta man goes beyond pasta, pushing boundaries and breaking rules—all with a perfectly curled mustache. With recipes that whip up gusto like pesto, Joe makes the intimidating approachable and proves it’s way more fun to cook outside the lines. Plus, with a pink cheetah-print spine—now that’s a book I can get behind.”

—Alix Traeger, author of Scratch That: Embrace the Mess, Cook to Impress

“Among the many things I love about Joe Sasto is seeing the joy that cooking brings to his face. He takes his craft seriously, but he’s able to share his breadth of knowledge in the kitchen in a way that is inviting rather than intimidating. Every recipe and photo and word truly sings Sasto, which is a tune you’re happy to get stuck in your head.”

—Stephanie Izard, chef, restaurateur, author, and TV personality

“Bright, cheery, festive—a perfect description of Joe Sasto and this book. Every recipe in here will make you want to invite your friends over and entertain for days. Joe’s recipes are rooted in Italian American cooking, but he’s not afraid to make it his own—or, as he says, to break the rules. Joe’s hope is clearly that you have as much fun in the kitchen as he does.”

—Missy Robbins, chef and owner of Lilia, Misi, and MISIPASTA
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TO MY MOM, CLAUDETTE. It was her love and support that started and fueled my entire journey. Eat Pasta Make Love (but maybe not always in that order).
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Introduction

[image: ] MY LOVE OF FOOD CAME FROM MY MOTHER. I attribute everything—my passion for food, the joy I get from feeding people, my whole career, really—to her. Being the matriarch of an Italian American family, she always had something delicious simmering on the stove. When friends would sleep over on weekends, we’d wake up to a buffet of warm and fluffy crepes (I was a difficult child and wanted mine without brown spots, more on that later…) accompanied by all the toppings we could ever imagine. Instead of spending money on movie tickets, my mom would move all the furniture in the living room, clear out a space for a large plastic tablecloth, and cook up a smorgasbord of snacks and dishes for us to all enjoy while watching our favorite shows on the television. We called this tradition “movie picnics” and it’s still one of my fondest childhood memories.

I was lucky. From a very young age, my mom and dad showed me that food has power. It has the power to create and evoke memories; the power to bring people together, and to light them up inside. As soon as I was able to walk, I’d find my way into the kitchen, wanting to be at my mom’s side. She’d let me mix together flour and water, even though I usually made nothing but a mess. Under her patient guidance, I learned how to hold a peeler, make a filling for lasagna, and fish out the softened onions and garlic from her famous gravy (see Mom’s Red Sauce). But more importantly, she gave me the space to develop my own palate and trust myself in the kitchen.

It wasn’t until later in life, when I started running restaurant kitchens, cooking pop-up dinners, and teaching online cooking classes, that I realized if you didn’t grow up with my mom or a food family to guide you, learning to cook can feel a little overwhelming. I was surprised to see how nervous and hesitant some people were at first, worried about using the wrong ingredient or making a mistake. And I get it. When I first started working in professional kitchens, I was shocked by all the rules I encountered. I was taught all the “right” ways to make the classic French dishes, and why a demi-glace “had” to be done this way, or a duck butchered that way. I also learned, in no uncertain terms, that there were very strict rules and rituals around making Italian food, especially when it came to pasta. But as I worked my way up the ranks in these Michelin-starred kitchens, I started to feel constrained by all these “rules” and found myself looking for ways to push back on, bend, and sometimes even break them.

Don’t get me wrong. I have great respect for the canon of classic French and Italian dishes (heck, I dedicated my entire career to learning those classics), but that’s not the way I love to cook. I’m all about experimenting with new techniques and unfamiliar ingredients, using what I have, and being inspired by what I find at the market. I firmly believe that a recipe should only act as a road map. At the end of the day, you are still the one driving the car. My goal with this book is to help make you the most comfortable, confident driver you can be.

In these pages, you’ll find simple, delicious recipes that I cook for myself at home interspersed with family recipes and pared-down versions of dishes I’ve made at my restaurants and pop-ups over the years. They’re mostly Italian or Italian-inspired, usually with a little rebellious Sasto spin. Like chicken parm? Wait till you try my Chicken Parm filling. Some are easy-peasy, some require a little more thought/patience/practice, but all are delicious, straightforward, and, most importantly, flexible.
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I provide a list of ingredients, recommended cooking times, and suggested serving sizes (apparently, it’s a requirement when writing a cookbook), but when push comes to shove, you’re the one behind the wheel. Maybe the recipe calls for escarole, but if you can only find kale, no sweat! (Psst… the recipe will even work with spinach.) Maybe your broiler has seen better days and the Burnt Strawberries aren’t even close to burnt after twelve minutes. Trust yourself and wait until they’re as black as you want them. I can tell you a pasta recipe serves four to six people, but my wife and I have been known to polish off that entire amount, just the two of us, no problem. Cook as much pasta as you’re hungry for. If you have extra sauce, great! Freeze it for another time or follow some of my tips for leftovers that you’ll find throughout the book (see page 15). Extra filling? No problem. Try out a new pasta shape or turn it into Baked Ricotta Pie.

I want to show you that cooking doesn’t need to be intimidating; in fact, it should be fun! Maybe some of these recipes will become part of your regular rotation and others will push you to try something new. You might be here for the classics like meatballs, Caesar salad, focaccia, and chocolate chip cookies (I could live on that menu happily for the rest of my days), or maybe you’ll get out of your comfort zone with something like Kale Salad with Blueberry and Lemon Dressing or Pesto Pinwheel Pull-Apart Bread. However you decide to use this book, I hope it inspires you to get in the kitchen, cook, and break the rules. Best-case scenario, you’ll experience something life-changing. Worst case? You’ll still have something to eat.
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HOW to USE This BOOK

[image: ] I always say that recipes are like a road map or GPS. They may tell you how to get there, but you still need to drive the car. My goal with this book is to make you feel comfortable in the kitchen, to step into uncomfort, to not feel limited by certain techniques, ingredients, or the words “traditional” or “classic.” After all, these words only have meaning instilled by the user. Even seemingly canonical Italian dishes like Bolognese or carbonara will vary slightly depending on who is making them, where they live, who taught them the technique, and what they have in their kitchen that day—all of which, even though different, can still be considered “traditional.” All the recipes in this book are designed to make you feel like a chef, but they don’t require extensive cooking knowledge and lots of obscure ingredients, and most importantly won’t require a ton of time.

As an added bonus, you’ll also find suggestions for what to do with leftovers, ideas for how to “Break the Rules” with a different technique or ingredient, and my (sometimes nerdy, but hopefully helpful) pro tips.


BREAK THE RULES

The Break the Rules boxes are there to remind you that you’re in charge. They provide suggestions for how to spin a recipe—usually adding an extra element, employing a cool technique, or swapping in an ingredient—to “chef it up” a little. I included them for anyone who wants to take their cooking a step further, play around a bit, and make dishes the way I would in a restaurant kitchen. But making recipes more complex or “elevated” isn’t the only way to break the rules or cook like a chef. I urge you to think of these boxes as a reminder—a hall pass, if you will—to trust your instincts and cook with what you have, or in some cases to still cook even if you might be missing an ingredient or two.



LEFTOVERS

Nobody likes food waste. As a chef, I’m always looking for creative ways to repurpose leftovers. I have shared some of my favorite ways to do this—like turning leftover Bolognese into shepherd’s pie or leftover meatball mixture into smash burgers—in callouts throughout the book.



PRO TIPS

These are chef-y tricks and techniques I’ve learned over the years in professional kitchens, my home kitchen, and cooking on the road. Keep in mind, there is always more than one way to do something, but these are an opportunity for me to share the whys of some of my personal favorite techniques and processes and not just the hows.
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PANTRY

[image: ] A great recipe starts with a well-stocked pantry. Here are some of my pantry staples that you’ll see in recipes throughout the book. Some are basics you likely already have, while others are a little more obscure. All can be found at international grocery stores or ordered online.


CALABRIAN CHILE PASTE

I use this Southern Italian staple to add fruity sweetness and moderate heat to everything from sauces and glazes to marinades, Fancy Mayo, and more. Tutto Calabria is my favorite brand, but any Calabrian chile paste will work well for the recipes in this book. Just be sure to taste it first and adjust the amount to suit your palate, as the spiciness can vary considerably from brand to brand.



FLOURS

My home pantry is stocked with too many flours to list here, but the main three I call for in this book are:


ALL-PURPOSE FLOUR

Any AP flour will work, but I usually use King Arthur.



00 FLOUR

Double Zero flour, also called 00, refers to the flour’s fineness rather than the type of flour. In Italy and across Europe, grind sizes vary from 00 to 2, with 00 being the finest grind and 2 the coarsest. There are many types of wheat flour available in 00 grind, including semolina (hard durum wheat known as rimacinata when finely ground), whole wheat, pastry, pizza, and high-protein flour. But the one most commonly seen in the States, and the type I use to make my pizza dough, is a grano tenero, or soft wheat. Molino Pasini and Caputo are two of my favorite brands. If you can’t find 00 (it’s available online and at many grocery stores these days), you can swap in All-Purpose flour.



BREAD FLOUR

I use bread flour—which has a higher protein content than All-Purpose (from 10 to 13 percent versus 9 to 11 percent)—for all my breads and doughs. Higher protein means higher gluten content, so the resulting doughs will form stronger strands of gluten when kneaded. This creates a better rise with more elasticity, a crustier exterior, and a chewier crumb. Keep in mind that because of its higher protein content, bread flour absorbs liquid better than other flours like AP, so it often requires a slightly higher water-to-flour ratio. Hayden Flour Mills based in Arizona have a wide variety of freshly milled flours and wheats to choose from.




SICILIAN OREGANO

I use a lot of dried oregano and always stock my pantry with Sicilian oregano, which has a much more intense, earthy, and less vegetal flavor than the stuff you find in the spice section at the grocery store. The name “oregano” is derived from the Greek oros, meaning “mountain,” and ganos, meaning “delight.” And what a perfect name for something that grows spontaneously and happily in the sun and coastal air on Sicilian mountainsides! It generally comes on a whole branch; simply turn it upside down to sprinkle into a sauce, on a pizza, or as a final garnish on fish, meat, or vegetables before serving. I buy it at Italian grocery stores or online. If you can’t get your hands on any, regular dried oregano will certainly work for all the recipes in this book.



COLATURA

In simple terms, colatura is an ancient, fermented Roman fish sauce. It is similar in flavor to Southeast Asian fish sauce but is made using only anchovies and salt from the Amalfi coast, resulting in a cleaner, slightly less fishy flavor. I add it to Sicilian Soffritto and the marinade for Grilled Short Ribs, but its uses are endless. You could splash a little over grilled vegetables, meat, or fish, use it to jazz up a batch of bagna cauda or Caesar dressing, or toss it with chile, garlic, parsley, olive oil, and cooked pasta to make one of the easiest weeknight dinners ever, spaghetti con la colatura di alici.



BALSAMIC VINEGARS


WHITE BALSAMIC VINEGAR

White balsamic is a lovely everyday vinegar that I use for salad dressings and Pickle Liquor. It’s primarily made in the Italian region of Emilia-Romagna by cooking white Trebbiano grapes at a high pressure and low temperature to retain its mild flavor and pale, golden hue. While this is a great all-purpose vinegar for seasoning and cooking, the closest alternative for me is rice wine vinegar.



AGED BALSAMIC VINEGAR

Aged balsamic is typically made from pressed Trebbiano and Lambrusco grapes and aged for a minimum of twelve years in a series of successively smaller wooden barrels, each made from a different type of wood. As the vinegar ages, it absorbs flavors from the wood, its acidity mellows, and it becomes thicker and more syrupy in texture. If you can, get one that’s old enough to vote. And lastly, don’t be fooled by those thick balsamic “glazes” that are usually just a mix of corn syrup, sugar, coloring, and cheap balsamic vinegar.




AQUERELLO CARNAROLI RICE

Yes, you can use plain old arborio rice from the grocery store and make a perfectly good risotto. However, if you want something special (and virtually foolproof), get yourself some Aquerello. This is a unique Carnaroli Superfino rice grown and prepared by the Rondolino family on their farm in the Vercelli province in Italy. The unparalleled quality of this rice comes from the combination of traditional farming practices and innovative production.

After harvest, the unrefined grains are aged in temperature-controlled silos for between one and seven years, which allows them to absorb more liquid when cooked. They are then whitened with a helix—a gentle polishing method where the rice grains rub against one another, leaving them whole and intact. Finally, the family has a proprietary method of reintroducing the germ back into each grain after being polished, so, unlike most white rice, it retains all of its nutritional value. Maybe most importantly, this rice tastes incredible and cooks up perfectly every time.



CANNED TOMATOES/TOMATO PASTE

My pantry is always stocked with tomato paste (I like Mutti) as well as crushed and whole canned tomatoes. I use them to make my Chicken Parm filling, Sicilian Soffritto, and many of my dried pasta recipes (see pages 178 to 191). For crushed tomatoes, I only use Bianco DiNapoli, which is a San Marzano variety grown and processed in California by renowned farmer Rob DiNapoli and pizza maestro Chris Bianco. While we’re on the subject, it’s important to note that buying San Marzano tomatoes doesn’t necessarily guarantee a good product. Just as a Cabernet Sauvignon grape needs the correct “terroir” to be turned into a fine wine, the same is true for tomatoes. The best canned tomatoes come from San Marzano seeds, but they need to be grown in good soil, farmed with care, and processed in good conditions.
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ANCHOVY PASTE

I always keep a tube of anchovy paste in my fridge to add umami goodness to things like the dressing for my Crunchy Caesar and Garlic Streusel, a quick anchovy dressing (see Rosemary Chicken Thighs, Raspberry Bomba, and Anchovy Grilled Romaine), or my Sicilian Soffritto. It’s so much easier to use than the whole filets and provides plenty of salty, fishy flavor.



BLACK GARLIC

This is essentially fermented garlic and can be found peeled, in cloves, or in whole bulbs at many grocery stores and online. I love black garlic and mix it into Black Garlic Butter, Fancy Mayo, salad dressing (see Crunchy Caesar and Garlic Streusel), you name it. It has the essence of garlic without any of the harshness or pungency, plus a slight nuttiness and a burst of natural sweetness. Think of it as the garlic version of a caramelized onion or garlic mixed with molasses.



FENNEL POLLEN

Fennel pollen is harvested from the tiny blossoms at the end of fennel stalks—the same plant that gives you the bulb for your salad and the seeds for your spice rub. Fennel is native to the Mediterranean, but also grows wild throughout California, so much of the fennel pollen available in the US is foraged in the Golden State. The pollen is a little sweeter (with citrus and honey notes) and less intense than ground fennel seed and is so good sprinkled over grilled pork, fish, or vegetables, Fried Ceci Beans, pasta dishes, or pizzas.



YUZU JUICE/YUZU MARMALADE

Yuzu is having a moment, and rightfully so. It has all my favorite attributes of lemon, lime, and orange, with a sweet acidity that brings a unique brightness to any dish. You can buy yuzu juice and yuzu marmalade (I look for Yakama brand and use it to make the glaze for the Lemon Pepper Chicken Wings, or spread onto toast with some Whipped Ricotta) at most international grocery stores or online.



SHIRO DASHI

Think of shiro dashi, which translates to “white soup stock,” as a flavor booster and instant soup base. The concentrated liquid is made with dashi, white or light-colored soy sauce, mirin, salt, and sometimes sake or sugar. I stir it into soups, stocks, marinades, dressings, and Fancy Mayo—anything that could use a little umami flavor, complexity, and depth. I grab whichever one looks good at the Asian grocery store, but you can also easily find it online.



OILS


OLIVE OIL

I’ve always been a “more butter, more better” person, so I’m not big on fancy finishing oils. Instead, I usually opt for solid, mid-price extra-virgin olive oils—something I can cook, fry, and make dressings with—like Graza, Brightland, or Corto. Look for ones that are bright and deep yellow or green in color and stored in dark boxes or bottles (to help protect them from light damage).



NEUTRAL OIL

I call for neutral oil for deep frying and searing proteins. My go-to’s are grapeseed and avocado, but any oil with neutral flavor and a high smoke point (like canola, vegetable, sunflower, or safflower) will work.





NONSTICK COOKING SPRAY

I use this as added insurance to make sure certain breads and doughs (like my focaccia—see page 91) don’t stick to the bottom of my pan.



SALT


KOSHER SALT

When it comes to everyday salt for cooking, Diamond Crystal is my favorite, and the only one that I use. It has a lighter flake than other kosher salts like Morton’s, which helps it adhere to food and dissolve more quickly and evenly. You cannot, I repeat, cannot swap out one for the other without adjusting the amounts. Doing so will either create a much saltier recipe or a significantly under-seasoned dish. A note on seasoning: I list exact amounts for salt in some of the recipes, but most of the time I’ll tell you to “season to taste.” I highly recommend you use your fingers (not a saltshaker or grinder), and use the same salt (ideally Diamond Crystal) consistently. When you season this way, you’ll learn over time how much saltiness a pinch will add and how to adjust with confidence.



FLAKY SALT

I also use a flaky salt, like Maldon or Jacobsen, to finish a dish or sprinkle over Brown Butter Chocolate Chip Cookies. It adds a pop of saltiness and crunch to sliced meats, veggies, cheeses, and desserts.




DRIED PASTA

There are lots of great dried pasta brands out there these days, but they are certainly not all created equal. Choose dried pasta that is light (almost white) in color and has a rough, sandy texture. If you can, opt for brands with the words “bronze die” or “slow dried” on the package. This means the pasta was extruded through dies made of bronze, which gives the finished product a coarser, more porous texture that sauces cling to better. It tends to be a little more expensive, but the slight increase in cost is well worth it.



PISTACHIO BUTTER

Pistachio butter has the most distinctive and delicious flavor of all the nut butters. (It’s not nutty like peanut butter or dry and chalky like almond butter.) It has a natural sweetness, too, which means you can enjoy it without adding jam, honey, or other sweeteners. A lot of pistachio butters are filled with sugars and oils that make for good gelato but don’t work well for most of the recipes in this book, so be sure to pay attention to the ingredient list. I usually stock my pantry with Seed & Shell, but you can use any unsweetened pistachio butter. Worst-case scenario and you can only find the sweetened stuff, you can still use it for recipes like the Spicy Pork with Pistachio Crumble Rumble, but season with a deft hand and cut it with butter or a meaty stock.



XANTHAN GUM

Xanthan gum is a fine dining chef’s secret weapon. It may sound like molecular gastronomy, but chances are you have some in your home and kitchen already. It’s found in most shelf-stable salad dressings, hot sauces, marinades, and even toothpaste! This naturally occurring, hydroscopic (water-loving) powder is made from seaweed and helps create stable emulsions and smoother purees. Ever wonder how the sauce at that fancy restaurant got oh-so silky smooth? A small knife tip of xanthan gum (or XG as we call it in restaurant kitchens) does the trick. Need to keep a cheese sauce warm and stable for the entire length of service and ready to reheat the next day? XG. Looking for a smooth and creamy Italian vinaigrette that doesn’t separate after sitting? Want to add some body and thickness to your homemade hot sauce? You guessed it. While not strictly necessary, this easy-to-find, optional add-in will change your whole relationship with sauces and purees.
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CHEESE

While it's not technically a pantry item, I use a lot of grated cheese in my recipes and think it’s important to touch on the difference between Parmigiano-Reggiano, Pecorino Romano, and “Parmesan” cheeses.


PARMIGIANO-REGGIANO

Parmigiano-Reggiano is an aged cow’s milk cheese with a rich, nutty flavor and granular texture. It is aged for a minimum of twelve months, often closer to twenty-four or thirty-six months. Like many Italian products, true Parmigiano-Reggiano has PDO (Protected Designation of Origin) status, which means it can only be made in a designated region (Parma, Reggio Emilia, Modena, Bologna, or Mantua, in this case) in compliance with specific requirements (such as cattle diet and aging time).



PECORINO ROMANO

Pecorino Romano is also a PDO cheese, usually made in Lazio, Sardinia, or Tuscany. It is made with sheep’s milk and has a firm texture and a sharp, salty, tangy flavor, making it great for grating over salads and pasta dishes. Pecorino is aged for a minimum of five months for a table cheese, and eight months for a harder, grating cheese.



“PARMESAN” CHEESE

“Parmesan” is a generic term that refers to any cheese made in the style of Parmigiano-Reggiano. Because Parmesan is not regulated, the quality of the cheese can vary considerably. If you can, look for true Parmigiano-Reggiano and avoid its (usually inferior) imitators.



A NOTE ON GRATED CHEESE

I call for freshly grated cheese in everything except my Chicken Parm pasta filling, where I prefer the texture of the packaged, pre-grated stuff. I normally grate cheddar, provolone, and any other semi-hard cheese on the large holes of a box grater and Pecorino on the small holes. If you are able to find the freshly coarse-grated Parmigiano-Reggiano at a specialty store or deli (it comes in a small plastic container), this works great sprinkled over pasta and won’t melt as quickly. If not, buy a whole piece and use the small holes of a box grater.
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TOOLS

[image: ] These recipes are all designed with home cooks in mind, so if your kitchen is decently stocked, you’ll be able to make everything in this book with the tools you already have. For anyone who may need to stock up on a few items or is curious about which tools I’m always reaching for in my home kitchen, here’s a list of some of my essentials:


SHEET PANS

I use sheet pans for everything; think of them as the professional cookie baking tray. They fulfill endless purposes and also nest so neatly for storage. At home, I stick with half and quarter sizes (18x13-inch and 13x9-inch, respectively) and always buy ones with rolled steel rims, which prevent the flat bottoms from buckling and twisting in hot ovens. Purchase decent ones and they will last for decades.



WIRE COOLING RACKS

If you don’t already have them, buy a few cooling racks that fit inside your sheet pans. I use them not only for cooling cookies and other baked goods, but also for draining fried foods, dry brining meats, and getting air flow underneath things while roasting in the oven.



DIGITAL FOOD THERMOMETER

This is an affordable and indispensable tool in my kitchen. I use it to check my fry oil, confirm temps on proteins, and make recipes like Praline Paste and White Pepper Marshmallows.



DIGITAL FOOD SCALE

I know some home cooks shy away from them, but scales are so much cleaner, faster, and more precise than measuring cups and spoons; especially when it comes to making breads and desserts. I put my bowl or pot on the scale and simply add each ingredient, weighing as I go. They virtually eliminate user error and make cleanup so much easier. I provide imperial measurements for all my desserts and breads, but I highly recommend measuring in grams with a scale.



TONGS/SPIDER STRAINER

I don’t own a traditional colander. When it comes to pasta, a pair of long kitchen tongs (to transfer longer shapes like spaghetti and pappardelle from the pasta cooking pot to the saucepan) and a large spider strainer (to remove shorter ones like campanelle and stuffed pastas) is all you need. Both are easier to store, and you won’t risk accidentally tossing your liquid gold (starchy pasta water) down the sink! Get a metal spider so you can use it for lowering things in and out of the fryer, too.



SPRAY WATER BOTTLE

This is an essential tool for making fresh pasta dough. Sometimes one or two spritzes can be the difference between a perfect dough and one that is tough, crumbly, and just doesn’t fully come together. But don’t limit its uses to making pasta. You can also use it to keep a paper towel roll-up of herbs damp and fresh or fill it with egg wash and use it to mist the top of Pesto Pinwheel Pull-Apart Bread before going into the oven.




PASTA ROLLING MACHINE (SHEETER) OR ROLLING PIN

Nonnas roll out beautiful sheets of dough with a large mattarello (rolling pin), but I’ll tell you firsthand, it isn’t easy and takes lots of practice. I personally spent six hours a day for six months rolling out pasta sheets and making tortellini by hand. For novice pasta makers, I always recommend starting with either an electric or hand-cranked pasta machine. If you have a KitchenAid mixer, their pasta rolling attachment is great. I used it myself for years and it makes rolling out dough quick and easy. (Just be sure to buy directly from KitchenAid to avoid a knockoff look-alike product.) My favorite hand-cranked machine is the Marcato Atlas 150, but there are lots of good-quality ones on the market. If you’re feeling confident and want to go the rolling pin route, start with a 12- to 18-inch one and avoid French-style rolling pins with the tapered ends. Once you’ve got the hang of it, you can upgrade to the 36-inch and longer versions.



PIZZA/PASTA CUTTERS

I use pizza and pasta cutters to slice pizza and flatbreads, seal stuffed pasta doughs, and make intricate designs in my pasta or pastry. I (unsurprisingly) have quite a collection, but the two I would recommend starting with are a standard, straight-edge pizza wheel and a smaller fluted cutter for pasta. Look for stainless-steel pizza wheels and brass pasta tools, if possible. Ones made with cheaper materials are more likely to bend and dent. If you’re looking for a fancy one with a mustache, check out my Sastools by DogHouse Forge from my website.
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LARGE WOODEN CUTTING BOARD

I prefer making pasta on a wooden countertop versus stainless steel or smooth granite/marble. The porous material helps absorb excess moisture and prevents the dough from sticking. If you don’t have wooden worktops, a simple solution is to use a large cutting board or to get a cheap 2´ x 4´ x 3/4´ piece of food-grade wood from the hardware store and sand it down to remove any rough edges or splinters. One or two quick coatings of food-safe mineral oil will keep it porous and ready for endless pastabilities.



RICER/FOOD MILL

A potato masher will work in a pinch, but to make proper Potato Gnocchi, you’ll need a ricer or food mill. A handheld ricer that folds into itself works great for mashed potatoes and gnocchi, but it isn’t the best multitasker. If you’re going to buy a new tool, I’d recommend the more multipurpose food mill, which sits on top of a bowl and turns with a handle. It makes perfect gnocchi and mashed potatoes but is also great for pureeing braised vegetables or blending canned tomatoes for pizza sauce.



PLASTIC AND METAL DOUGH SCRAPERS

These are intended for moving and scooping dough, but I use them for so much more in the kitchen (like cleaning up debris on the counter, scooping and moving chopped ingredients, and pushing water off a washed cutting board to help it dry faster). I like having a small plastic one for scraping the inside of a dough bowl and a larger metal one for shaping loaves and moving my prepped ingredients, or “mise en



DISPOSABLE SHOWER CAPS
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