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FOR MIKOLAJ, WHO STARTED ME ON THIS ADVENTURE




EQUIPMENT
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Let’s start with the essentials. You will need a pasta machine, otherwise you’ll be limited in what you can make, but you don’t need very much more than that, and some things you’ll already have in your kitchen. This list will help you to get started.

PASTA MACHINE

If you haven’t got one already, it’s really worth the investment, as once you’ve made your own fresh pasta you’ll be hooked. I recommend a Marcato Atlas 180 pasta machine, as it’s wider than most and is a good, solid machine. You will need a pasta machine to make all the pastas in this book, with the exception of the vegan malloreddus and capunti.

RAVIOLI CUTTER

This will help to seal the edges of filled pastas such as ravioli, triangoli or agnolotti del plin, and create the decorative edges characteristic of these shapes. Good ravioli cutters have a brass cutting wheel and are something of an investment, but if you want to make pasta regularly they are well worth it.

One thing I have to stress here: do not wash either your pasta machine or ravioli cutter. Just let them dry out after use and then clean with a soft brush or a damp cloth. If you wash them, the flour that remains in them will clog up and ruin the machine and the cutter. A chef once put my pasta machine in the dishwasher and – mamma mia! – it was a mess.

GARGANELLI OR CAVAROLA BOARD

I use this board to make garganelli, malloreddus and capunti, though I will also explain in these recipes how to make them without the board, using a fork or a Microplane grater instead. You can find boards online – they are quite cheap, unless you choose a specialist maker.

CHITARRA BOX

This is probably only necessary for serious pasta-makers, as it is only used for one type of pasta. It’s also quite a large box to store. You can find a chitarra box online if you decide to try making this shape.
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GENERAL KITCHEN ITEMS


	A food processor will make quick work of pasta dough, as well as being useful for sauces, pesto, breadcrumbs (pangrattato) and to whip-up ricotta.

	A rolling pin.

	A good knife.

	A ruler to measure squares and ribbons of pasta.

	A pastry or ring cutter to cut circles for culurgiones or patterned pasta dough.

	A piping bag with a narrow opening for filling pasta. This can help to manage softer fillings like ricotta and pumpkin as it is compressed a little through the nozzle (but I just use a teaspoon instead).

	A dough scraper really helps to get the dough off your work surface when you have finished. I also use it to help shape one or two of the pasta doughs.

	A large pan to cook the pasta in – I generally use a stainless-steel 6-litre/12½-US pint pan. I don’t use a specialist pasta pan as I don’t think they’re particularly useful.

	A wide saucepan to cook sauces, approximately 25cm/10in in diameter. Bear in mind that you’ll be transferring the cooked pasta to the sauce, so you need enough room to combine the two.
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INGREDIENTS
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I always have the following items in my store cupboard or fridge – as you never know when there’s going to be a pasta emergency. All you really need is pasta, olive oil and Parmesan, and dinner is on the table.
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ITALIAN 00 FLOUR

This is really finely milled flour that has been ground twice – it is almost the texture of icing (powdered) sugar – and it gives you a beautifully smooth, pliable dough. This flour is my absolute favourite for making egg dough pasta.

I recommend the flour and semolina made by Molino Pasini near Modena, northern Italy. I’m lucky enough to find it in my local market in Dorset, UK, and you should be able to track it down wherever you are.

FINE & COARSE SEMOLINA

Use fine semolina (sometimes called ‘semola’), which is the equivalent of 00 Italian wheat flour, to make vegan pasta dough.

Use coarse semolina for dusting pasta dough, either to dry out the pasta as you work, if needed, or to prevent the pasta sticking together after you’ve shaped it. I re-use any semolina that’s left behind after lifting the pasta from the tray; sifted to remove any pieces of pasta and stored in a container, it can be used three or four times before you discard it.

EGGS

I am often asked why my pasta has such a vibrant colour. That lovely golden tone comes from using free-range rich-yolk eggs from St Ewe’s in Cornwall (these are widely available in the UK, but if you can’t find them look for eggs that say ‘rich yolk’ on the box). The St Ewe’s hens have been fed with natural, safe pigments, including extract of marigold petals, which produces the golden yolks.

I give two recipes for egg dough in this book. One is a classic pasta dough (page 26); the second uses extra egg yolks (page 27), which produces a richer, golden colour. You will end up with leftover egg whites, so your best bet is to become a wizard at making meringues.

I always use medium eggs in my recipes.

OLIVE OIL

I love good-quality extra-virgin olive oil and use it for both cooking sauces and for finishing the pasta – an extra drizzle of oil can really lift a dish. I’m a big fan of Nicolas Alziari olive oil, which is produced in Provence in the south of France. Their elegant cans of oil look pretty on the kitchen shelf, too.

PARMESAN

Look out for Parmigiano-Reggiano – authentic cows’ milk cheese from northern Italy aged for a minimum of 12 months. This grainy, complex, sharp cheese is used to finish pasta dishes and occasionally added to pasta sauces. The more mature Parmesan has an even more intense flavour, but I don’t use it for cooking and save it for the cheese board.

Save any Parmesan rinds you have and freeze them. You can then use them in a risotto or soup stock (broth) to add a beautiful tangy flavour.

PECORINO ROMANO

This is a hard sheep’s-milk cheese, which is now generally produced in Sardinia. I find the flavour softer and slightly creamier than Parmesan and, for me, it’s just as good for finishing a dish.

SALT

I use fine sea salt or table salt in pasta cooking water because it has a more intense flavour and it’s simply cheaper to use. Why waste beautiful sea salt flakes in cooking water? I always use salt flakes to finish a dish, however.

Note: I only give seasoning quantities in recipes where a particular amount is required, otherwise it’s best left to your own personal taste. Always check the seasoning before you serve a finished dish.

DRIED PASTA

Choose a pasta that is made with only two ingredients – water and durum wheat (semolina) – and labelled ‘bronze extruded’ or ‘trafila ruvida di bronzo’. This means that the pasta is formed through a bronze die, giving it a rough, porous surface, which helps to carry the sauce.
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HOW TO COOK PASTA
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Everyone knows how to cook pasta, don’t they? Well, they think they do, but I’ve eaten overcooked or sticky pasta even in fancy restaurants, so it’s worth going over the general rules to make sure you get it just right.
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The most important advice I can give you is to make sure your sauce is cooked and ready when you start boiling your fresh pasta; this avoids you overcooking the pasta while you wait for the sauce. Follow these steps and you’ll soon be cooking pasta like an Italian nonna!

THE COOKING WATER

You should use a large pan to cook your fresh pasta as the water should be able to circulate around the pasta, otherwise it will not cook evenly and may clump together. I use about 4 litres/8½ US pints of water for four portions of pasta – so, 1 litre/2 US pints for every 100g/3½oz of pasta.

It is really important to season the water heavily. There’s no salt in pasta – it’s just flour and egg – so the seasoning comes from the cooking water and from the sauce it’s served with. I add table salt or fine sea salt to the water once it’s boiling (if you add the salt to cold water it simply takes longer to boil – also, I love the whoosh of the boiling water when you add salt to it). I don’t recommend a particular quantity of salt as salts actually vary in flavour and intensity, but what I
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COOKING FILLED PASTA



COOKING DRIED PASTA
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FREEZING PASTA




HOW TO FINISH YOUR PASTA DISH
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