


Pasta Recipes 









Pasta Recipes 

The art of the best Italian food, with wonderful recipes 



By Jideon Marques  

© Copyright 2024 Jideon Marques - All rights reserved. 







A Book Copyright Page  

The contents of this ebook may not be reproduced, duplicated, or transmitted without direct written permission from the author or publisher. 

Under no circumstances will any fault or legal liability be held by the publisher, or author, for any damages, reparations or monetary losses due to the information contained in this ebook, directly or indirectly. cool news: This ebook is copyrighted. It is for personal use only. You may not alter, distribute, sell, use, quote or paraphrase any part or content of this ebook without the consent of the author or publisher. 

Disclaimer Notice: 

Please note that the information contained in this document is for educational and entertainment purposes only. Every effort has been made to present accurate, up-todate, reliable and complete information. No warranty of any kind is stated or implied. Readers acknowledge that the author is not involved in providing legal, financial, medical or professional advice. The content of this ebook was derived from various sources. Consult a licensed medical professional before attempting this program or any technique described in this ebook. 

By reading this document, the reader agrees that under no circumstances is the author responsible for any injuries, death, losses, direct or indirect, that are incurred as a result of using the information contained in this document, including, but not limited to, errors, omissions or inaccuracies. 







Introduction 

How to Make Pasta 

About Flour 

Equipment 

Fresh Pasta 

Egg Dough 

Semolina Dough 

Green Dough 

Ricotta Gnocchi Dough 

Gnudi Dough 

Whole-Wheat Dough 

Chestnut Dough 

Espresso Dough 

Chickpea Dough 

Buckwheat Dough 

Cocoa Dough 

Rolling and Sheeting Your Dough 

Extruded Pasta 

Extruded Dough 

The Shapes 

Hand Cut 

Fettuccine 

Maccheroncini di Campofilone 

Mandilli di Seta 

Pappardelle 

Pizzoccheri 

Strangozzi 

Tagliatelle 

Tagliolini 

Tajarin 

Hand Shaped 

Fileja 

Busiate 

Gnudi 

Malloreddus 

Orecchiette 

Trofie 

Pici 

Ricotta Gnocchi 

Stricchetti 

Filled 

Balanzoni 

Agnolotti 

Agnolotti dal Plin 

Cannelloni 

Cappelletti 

Caramelle 

Casunziei 

Cjalsons 

Culurgiones 

Mezzelune 

Occhi 

Pansotti 

Ravioli 

Tortelli 

Tortellini 

Outliers 

Corzetti 

Canederli 

Bigoli 

Spaghetti alla Chitarra 

Extruded 

Bucatini 

Casarecce 

Linguine 

Mafaldine 

Rigatoni 

Spaghetti 

Penne 

Ziti 

How to Cook Pasta 

Cook Pasta Like a Cook 

Rules to Cook By 

Building a Pasta Tool Kit 

FAQ 

Italian American Classics 

Simple Red Sauce 

30-Clove Sauce 

Diavola Sauce 

Fettuccine Alfredo 

Ravioli Red Sauce 

Baked Ziti with Aged Provolone and Caciocavallo 

Penne alla Vodka 

Spaghetti Meatballs 

Lobster Fra Diavolo with Linguine 

Cannelloni 

Pasta e Fagioli 

Spaghetti Vongole 

Lasagna 

Regional Classics 

North 

Trofie al Pesto Genovese 

Pasta with Pine Nut Pesto 

Pansotti con Salsa di Noci 

Herb-Filled Pasta with Walnut Sauce 

Tajarin al Tartufo 

Pasta with White Truffles 

Pizzoccheri alla Valtellinese 

Buckwheat Pasta with Potatoes, Cabbage, and Brown Butter 

Tortelli di Zucca 

Squash-Filled Pasta with Sage Brown Butter 

Canederli 

Speck and Rye Bread Dumplings 

Passatelli in Brodo 

Bread and Parmigiano Dumplings in Brodo 

Bigoli in Salsa 

Pasta in Anchovy Sauce 

Casunziei all’Ampezzana 

Beet-Filled Pasta with Brown Butter, Poppy Seeds, and Smoked Ricotta 

Cjalsons 

Sweet and Savory Pasta with Brown Butter and Cinnamon 

Tortellini in Brodo 

Pork-Filled Pasta in Brodo 

Tagliatelle alla Bolognese 

Pasta with Bolognese Ragù 

Balanzoni Burro e Salvia 

Mortadella and Ricotta–Filled Pasta with Brown Butter and Sage 

Agnolotti dal Plin 

Brisket and Caramelized Onion–Filled Pasta 

Corzetti alle Erbe 

Pasta with Herbs and Pine Nuts 

Central 

Spaghetti alla Carbonara 

Pasta with Eggs, Guanciale, and Pecorino 

Timballo alla Teramana 

Abruzzese Lasagna with Cheese, Spinach, and Beef 

Spaghetti alla Chitarra con Pallottine 

Pasta with Abruzzese Meatballs and Lamb Sugo 

Pappardelle al Ragù di Coniglio 

Pasta with Braised Rabbit Ragù 

Pici al Ragù d’Anatra 

Pasta with Duck Ragù 

Strangozzi alla Norcina 

Pasta with Black Truffles and Anchovy 

Cacio e Pepe 

Pasta with Pecorino and Black Pepper 

Bucatini all’Amatriciana 

Pasta with Tomato, Guanciale, and Pecorino 

Gnudi alla Fiorentina 

Spinach and Ricotta Dumplings with Brown Butter and Sage 

Maccheroncini di Campofilone al Sugo Tradizionale 

Pasta with Short Ribs and Tomato Sugo 

South 

Culurgiones alla Nuorese 

Cheese and Potato–Filled Pasta in Tomato Sauce 

Busiate alla Pesto Trapanese 

Pasta with Tomato and Almond Pesto 

Bucatini con le Sarde 

Pasta with Sardines, Currants, Pine Nuts, and Fennel 

Spaghetti ai Ricci di Mare 

Pasta with Sea Urchin 

Orecchiette con Cime di Rapa 

Pasta with Broccoli Rabe, Anchovies, Garlic, and Chile Flakes 

Spaghetti alla Puttanesca 

Pasta with Tomatoes, Olives, Capers, and Anchovies 

Malloreddus alla Campidanese 

Sardinian Gnocchi with Sausage, Saffron, and Tomato Ragù 

Casarecce con Pesce Spada, Pistacchi e Capperi 

Pasta with Swordfish, Pistachios, and Capers 

Couscous alla Trapanese 

Couscous with Fish Brodo 

Fileja alla ’Nduja 

Pasta with ’Nduja and Tomato Sauce 

Modern Classics 

Spaghetti with Garlic Four Ways 

Spaghetti with Lemon, Pine Nuts, and Parmigiano 

Sheep’s Milk Cheese–Filled Agnolotti with Saffron, Dried Tomato, and Honey 

Linguine with Anchovies, Corbara Tomatoes, and Lemon 

Potato-Filled Cappelletti with Speck, Horseradish, and Caraway 

Ricotta Gnocchi with Broccoli Pesto, Basil, and Pistachios 

Fettuccine with Spicy Lamb Sausage and Tomato Passata 

Rigatoni Diavola 

Potato and Crème Fraîche–Filled Ravioli with Garlic and Rosemary 

Ricotta and Tuscan Kale–Filled Cappelletti with Fennel Pollen 

Parmigiano Fonduta–Filled Tortellini in Brodo 

Spaghetti alla Chitarra with Ramps, Lemon, and Ricotta Salata 

Ravioli with Taleggio Fonduta, Peas, and Speck 

Eggplant-Filled Mezzelune with Simple Sauce and Ricotta Salata 

Pappardelle with Porcini and Veal Bolognese 

Prosciutto and Goat Cheese–Filled Cappelletti with Pistachios 

Caramelle with Caramelized Onion, Brown Butter, and Balsamic 

Mafaldine with Pink Peppercorns and Parmigiano-Reggiano 

Tagliatelle with Ossobuco and Soffritto 

Spinach and Ricotta–Filled Tortelli with Brown Butter and Ricotta Salata 

Sunchoke-Filled Agnolotti with Walnuts, Lemon, and Thyme 

Spaghetti with Pancetta, Black Pepper, and Spring Onions 

Strangozzi with Pork Sugo, Nutmeg, and Parmigiano 

Cocoa Pici with Braised Cinghiale 

Corn-Filled Cappelletti with Black Pepper and Pecorino 

Chickpea Pappardelle with Chickpeas, Rosemary, and Garlic 

Sheep’s Milk Ricotta–Filled Occhi with Lemon and Bottarga 

Espresso Tagliolini with Smoked Ricotta and Chiles 

Corzetti with Sungold Tomatoes, Pecorino, and Herbs 

Spaghetti alla Chitarra with Lobster and Fresh Chiles 

Spaghetti with Colatura, Garlic, and Bread Crumbs 

Corzetti with Chanterelles and Aged Goat Cheese 

Mandilli di Seta with Dried Cherry Tomatoes and Herbed Bread Crumbs 

Stricchetti with Smashed Peas and Prosciutto 

Tagliatelle with Matsutake Mushrooms, Lemon, and Mint 

Contorni 

Charred Treviso with Walnuts and Saba 

Bitter Lettuces and Herbs with House Vinaigrette 

Escarole with Anchovy Vinaigrette, Ricotta Salata, and Crispy Garlic 

Snap Peas with Black Pepper, Lemon, and Lardo 

Broccoli Rabe with Parmigiano and Calabrian Chile Oil 

Olive Oil–Poached Zucchini with Grilled Bread and Oregano 

Roasted Eggplant with Olives and Sun-Dried Tomato Vinaigrette 

Fennel with Celery, Walnuts, and Parmigiano 

Porcini with Rosemary and Garlic 

Asparagus with Mint Pesto and Almonds 

Pinzimonio 

Grilled and Marinated Baby Artichokes with Bay Leaf and Orange 

Grilled Summer Beans and Garlic Vinaigrette 

Braised Savoy Cabbage with Onions and Nutmeg 

Roasted Kabocha Squash with Hot Honey and Bread Crumbs 

Index 







Quanto Basta 

Pasta making is, at its most basic, an act of humility. It’s repetitive, precise manual labor—a simple gift to the gods of gluten offered up in flour-dusted basements and 

prep kitchens around the world. It is ceremonious only in its utter lack of ceremony. 

What has always appealed to me is how the frank marriage of two ingredients—

whether flour and water or flour and eggs—splinters into hundreds of variations of stuffed, rolled, extruded, dried, stamped, and hand-cut shapes; how each has its own origin story, rhythmic set of motions, and tools; and how mastery can sometimes come down to an elusive sleight of hand: the flick of a wrist, the perfect twist of the index finger away from the thumb. Movements learned only through practice. 

In the two years between leaving A Voce in Manhattan and opening my first restaurant, Lilia, in Brooklyn, I spent most of my days at home learning, for the first time since I was a kid, what it meant to cook not for accolades or recognition but for comfort. There was no Michelin. No New York Times. No owners. No need to prove that a Jewish kid from Connecticut with no Italian heritage had any business cooking Italian food. No longer were my thoughts, Is this nice enough? or Is this cool enough? 

but rather, What kind of food do I want to eat? or What food do I want to cook? and most importantly, Why? 

I was cooking pasta that paid homage to Italy’s iconic regional dishes, sure, but the virtue of craveability was paramount. It’s why my food at Lilia and my second restaurant, Misi, is so rooted in home cooking, and it’s perhaps the only way to explain how a dish as simple as rigatoni with red sauce ended up on Lilia’s opening menu, and then once again at Misi. I wanted to serve the food that I like to eat—the food I’d always been cooking, just stripped down to the studs and rebuilt with a simple mantra in mind: quanto basta. 

In Italian cookbooks, quanto basta is typically represented as “q.b.” It translates to “as much as is necessary,” and it appears when an ingredient is listed without an exact quantity. It’s essentially the Italian version of “salt to taste,” but it has come to symbolize a shift in focus for me—one that places simplicity and comfort first and always makes me ask, Is this really necessary? 

It took me decades to get here. This book is meant as a ride-along, from red sauce to regional classics to the pastas I’ve made my own. At its core is a journey back to the home regions of some of my favorite pastas in an effort to understand them with new clarity—to gain a deeper knowledge of not only how they are faring in a country undergoing constant culinary evolution but also of their sense of place. 

Perhaps more than anything, though, this book is my love letter to pasta. What has made pasta the cornerstone of Italian culinary culture for centuries, an indelible part of so many Americans’ early food memories, and a food so eminently alluring that even the gluten averse cannot resist its siren song is that it asks, first and foremost, something elemental of us: that we enjoy it. 








Introduction 

My earliest pasta memory was a dish called “milk spaghetti,” a gooey, unnatural brick-orange tangle of pasta, Campbell’s tomato soup, Cracker Barrel Cheddar cheese, 

butter, and milk baked in the oven, cut into squares, and scooped out of a casserole dish with a spatula. It was passed down to my mother from my grandmother Mildred, a woman with a fairly limited stash of culinary provocations. 

Needless to say, as a Jewish kid from Connecticut raised in a kosher home, I wasn’t exactly reared on carbonara. It was milk spaghetti and, when we went out to our local Italian spots, fettuccine Alfredo, stuffed shells, and the stray cheese-filled ravioli. But my heart belonged to baked ziti. On the weekends, we were regulars at Leon’s, a real Saturday night kind of place with white tablecloths and those ubiquitous garnet-colored Venetian candles that give so many red-sauce joints their Dick Tracy luster. 

The ziti, topped with about a pound of mozzarella baked to golden perfection, would come careening through the dining room on giant platters. On weeknights, we’d do the same thing at Bimonte’s, a pizzeria with psych-ward lighting, red-leather booths, and scuffed linoleum floors. I’d wash down my ziti with a Foxon Park white birch soda, the local soft drink of choice, while my father tackled a meatball sub and a Pepsi. We’d order a pizza on the side. 

By the time I was flirting with adolescence, we’d taken to buying fresh pasta at a place called Connie’s Macaroni, one of many Italian American pastifici in the New Haven area. A jewel box of a shop, it teemed with Italians: mamas picking up red sauce on the way home from Mass; a constant gaggle of older men there only to loiter. We’d load up on linguine and fettuccine. 

Eventually, we got around to making our own pasta. By then I’d cultivated a fascination, hitching along on my mother’s trips to the market just to park myself in the dried goods aisle, obsessively scanning the boxes of pasta to try and commit the shapes and their names to memory. She ended up buying me a pasta extruder when I was eleven—a white Simac PastaMatic that was nearly impossible to clean. We’d make fettuccine mostly, which we’d promptly smother in Alfredo sauce. 

This is all to say that there was always pasta. Yet while I’d love to be able to draw a straight line from my two beloved childhood red-sauce joints to what I do today, I cannot. Nor can I really suggest that my obsession with pasta shapes or my early forays into extrusion were profound bits of foreshadowing. Instead, my path to pasta has been more about chance than fate. 

Go F*ck Yourself, Lisa. I’m Busy. 

During my senior year of college, I started cooking professionally at 1789, a New American restaurant in Georgetown. I was making smoked salmon platters, goat cheese–crusted racks of lamb, Caesar salad—the kind of square-plate food that reigned in 1993. It was hardly enough to inspire a young cook today, but it was a hell of a lot more appealing than a master’s degree in psychology. After graduation, I went north and spent a summer filled with French men and terrines as a cook at a fancy restaurant in the Berkshires. By fall, I’d enrolled in culinary school in New York. After six months, I was interning with Wayne Nish at March before moving on to the kitchen at Anne Rosenzweig’s Arcadia. By 1997, after nearly two years back at March, I returned to work with Anne as sous chef at her second restaurant, Lobster Club. 

At the time, Lobster Club was one of the hottest restaurants in New York—a converted brownstone on East Eightieth Street that seemed to capture every bit of energy the Upper East Side had to offer. I was in my midtwenties and the daytime sous, which basically meant I’d be out most nights just shy of 4:00 a.m. and would show up less than three hours later to prep—invariably hungover but still brimming with ambition. I’d have every one of the burners going by 8:00 a.m.; by 4:00 p.m., I’d be in the basement rolling out the menu’s only pasta. It became my favorite time of day, and I guarded that private time almost maniacally. I have a vivid memory of an afternoon right before service when one of the cooks rushed downstairs to the basement while I was stuffing ravioli to tell me that the building next door was on fire, that the fire was coming into the restaurant, and that I needed to evacuate—

immediately. To which I replied, “Go fuck yourself, Lisa. I’m busy.” 

After two years working six days per week at Lobster Club, I was beat-up and nursing an urge to cook outside of New York. I’d visited Italy with my parents in college, and while I had very little recollection of the details of the trip, I remembered how Italy made me feel. I chose it because it was the only country I had a visceral connection to, even if I wasn’t sure I wanted to cook Italian food or, frankly, what Italian food actually was. But Anne agreed to help me secure an internship, and she came back with three waiting. There was just one problem: I had no money. When I told Anne I wasn’t sure how I’d get there, she looked me straight in the eye and said flatly, “Well, go find the money.” 





You Understand What You Want to Understand! 

Five weeks later, I piled into a taxi with my Discman, two Berlitz Italian CDs, an English-Italian dictionary, a handful of novels, and a few changes of clothes. I was headed to Ristorante Righi in San Marino, a weird autonomous country of its own within Emilia-Romagna known mostly for being a weird autonomous country of its 

own within Emilia-Romagna. I didn’t speak a word of Italian, and I’d made only two pastas in my life: my teenage fettuccine and Lobster Club’s lone ravioli. 

The first thing I learned was how to drink espresso. I lived with the sous chef and his wife and two line cooks. Every morning we’d meet downstairs and walk to the restaurant. It was a literal minute away, but we’d still stop for a cappuccino on our way to the cappuccino we’d have when we arrived at the restaurant. The two cappuccini would then be followed by a midmorning espresso, followed by lunch, followed by an espresso, followed by lunch service, followed by another espresso, a nap, a predinner espresso, dinner, and a final postdinner espresso. 

The second thing I learned was how to make gnocchi. The restaurant had a pasta room run by a woman in her forties who was almost certainly born with a cigarette in her mouth. She’d sit in the room all day, a Merit resting on her bottom lip while she rolled out pasta dough. One day it’d be ravioli, the next it’d be strozzapreti, the following tagliatelle—but gnocchi day was always my favorite. It was a three-person job: the first would break down the potatoes, the second would add the flour, and the third would roll out the dough. The trick was that you had to do it all while the potatoes were still hot. I still make potato gnocchi this way. 

I spent two months at Righi, followed by a brief stint at a restaurant on the Emilian coast before moving on to Il Convivio in Sansepolcro, in eastern Tuscany. Il Convivio was a husband-and-wife operation housed in Palazzo Bourbon del Monte, which was built by Lorenzo de’ Medici’s architect during the Renaissance. Paolo was the town’s mayor by day, and by night he’d hold court in the restaurant as host while his wife, Fernanda, ran the small kitchen with a staff of four. Every day during the midday break between lunch and dinner she’d make the pasta—all from hand-rolled northern-style dough of egg and 00 flour. Her buddies would stop by to help, and they’d turn out these beautiful sheets of pasta that she’d drape over the counter to dry. From them, we’d cut wide ribbons of pappardelle that would be smothered in a ragù made from a grab bag of wild game, tiny tortellini packed with mortadella and served in brodo (broth), and ravioli stuffed with ricotta, bitter greens, and nutmeg. I never went home for break once in my month at the restaurant. At night, I’d bring my copy of the International Herald Tribune to the local wine bar and practice my Italian with the bartender over a bowl of pappardelle with chickpeas and rosemary, a dish that, in numerous iterations, would follow me throughout my career. 

My last stop was Agli Amici, a white-tablecloth thirty-seat restaurant in a village outside of Udine, in Friuli. I landed there shortly after it had received a Michelin star, and was packed into a dorm above the restaurant with a few other interns. I spent about a month cleaning bathrooms and being yelled at on the line in Friulian dialect. 

“You understand what you want to understand!” was a common refrain, which I only understood later, after imploring a fellow line cook to translate for me. It’s here that I really learned how to cook pasta—how to finish pasta by “marrying” it with the sauce, allowing the pasta to absorb its flavor without beating it into soggy submission. Four years later, when Tony Mantuano, the founding chef at Spiaggia in Chicago, would talk about the importance of the “marriage ceremony,” I knew precisely what he meant. 

“Hey, It’s Alfred…Have You Heard of Spiaggia?” 

After five months in Italy, I was back in New York and in need of a job. I called Alfred, a headhunter who was eager to place me in an Italian restaurant. I applied to Felidia and the now long-gone Va Tutto, but nothing felt right. Within a month, I ran into John DeLucie at a Barnes & Noble. I’d met him about a year earlier at Colina, a short-lived Jonathan Waxman restaurant in what is now ABC Kitchen, where he’d worked as chef de cuisine. He had landed at the Soho Grand, reluctantly, after the restaurant was panned by the New York Times and then shuttered a few months later. On the spot, he asked if I wanted to be his sous chef. “No, thank you,” I said. “I am not working in a hotel.” 

But John is what I like to call “positively manipulative.” I spent the next three and a half years at the Soho Grand cooking a slightly more “eclectic” version of the food I was making my senior year in college: short-rib sliders, pierogi, the occasional upscale mac and cheese. There were twenty-five-dollar “grand margaritas” and a DJ. I hated every minute of it. By late 2002, I was back in touch with Alfred. He had a lead. 

“Hey, it’s Alfred. When you came back from Italy you said you’d go to Chicago or San Francisco. Have you heard of Spiaggia? They’re looking for a CdC [chef de cuisine].” 

I took a call with Tony Mantuano, by then a fixture in Chicago, revered for bringing high-end Italian food to the city. We spent nearly an hour on the phone. Years later, he told me that as soon as he hung up he turned to his wife and said, “Damn, I hope she can cook, because I think she’s the one.” 

I moved to Chicago five weeks later. 

Tony was, and still is, a traditionalist—albeit one who sought to filter Italy’s iconic dishes through a Michelin lens. But when he made tortelli di zucca, he made them exactly the way he’d learned to make them at Dal Pescatore, in Lombardy. The ingredients were always pristine, the plating was refined, but there were no tricks. It was, in some ways, a continuation of what I’d learned in Italy, and in others a learning curve that felt precipitous. I didn’t yet have the knowledge of regional Italian cuisine or my own point of view, and I didn’t yet understand his. But I spent the next five years studying—devouring cookbooks and whatever Tony was willing to teach me, convinced that his fine-dining approach to regional Italian cooking would be the foundation of the food I’d eventually cook on my own. 

In many ways it was. I still make pasta by hand the same way I did at Spiaggia, and Tony’s voice loosely quoting Marcella Hazan—“The most important ingredient is the one you leave out”—still plays in my head. I’d take a similar approach to Italian food with me to A Voce in 2008, but it was never entirely natural for me. I developed a deep understanding of Italian regional cuisine, and I learned how to translate that for Michelin-seeking owners and a high-end clientele. But it was more intellectual than emotional, and it always felt divorced from the humility and soulfulness that drew me to Italian food in the first place—that idea of quanto basta. 



It was also a different time for Italian food in New York. Del Posto would soon be the first Italian restaurant since 1974 to receive four stars from the New York Times; Michael White’s brand of rich, complex Italian food was on the rise. Scott Conant was cooking a similar version of refined, technique-driven food at Scarpetta that was gaining him accolades. A new model had been established for Italian food that held its most acclaimed practitioners to French fine-dining standards, even as the concept of fine dining was in decline. 

I was craving something different. What, I wondered, would happen if I just stripped away all of the bullshit? What would happen if I just cooked what I wanted to eat? In 2013, I left A Voce and the brand of more baroque Italian cooking I’d established there with no plan except to go and find the inspiration I was missing. I went to Vietnam, back to Italy, to Hong Kong, to Thailand. Eventually I landed squarely in my home kitchen, cooking for my friends, for my partner, and for myself. It was simple food driven by craving and inspired by ingredient—no third or fourth garnish, no three-pan pickups. It was rigatoni with red sauce, spaghetti with garlic and parsley, and braised broccoli rabe. And it was the happiest I’d felt in the kitchen since I was a kid. 

This, I thought, is the food I want to eat. This is the food I want to cook. 


How to Make Pasta 






I’ll say this up front in case you’ve landed here with the hope of finding science or even a replicable, mathematical pattern that can squash the mystique of pasta making. 

I’m not that kind of chef. I cannot tell you about the anatomy of different flour types—

the precise ratio of glutenin and gliadin that yields the right chew—or even why one 

flour works and another doesn’t. The people who taught me how to make pasta couldn’t explain this either, and I had different questions anyway. 

What I do know is how—not why—my methods work and how to replicate them at home. But these lessons are not foolproof. The most important “q.b.” is you, and my approach is not to eliminate that variable, but to accentuate it by carefully explaining my technique and reminding you to trust yourself. Don’t get caught up in registering the precise graduation of the settings on your hand-cranked pasta machine, or 

“sheeter.” Pay attention instead to the way the pasta feels in your hand, how the dough drapes around the pads of your fingers when it reaches its ideal thinness, how it grips the board when it needs an extra dusting of flour, and, likewise, how the friction on its surface tells you when you’ve added too much. Don’t count down the seconds of cooking time as you marry a pan of butter sauce and mafaldine. Listen instead for the gentle slapping sound it makes, like water gently lapping the shoreline, when the sauce and the pasta become one. Record it to memory so it becomes your equivalent of an expired timer. You have to feel it. 

What follows is all of the information I have gathered in fifteen years of cooking, traveling, and reading about pasta. This is my way of showing you how I make pasta so you can find out how you do it. The recipes are here to say “this way” and to guide you for as long as you need until you know your way. 

About Flour 

The simplicity of my approach to flour is either refreshing or maddening, depending on whom you ask. First, and up front, I do not mill my own flour. This is not because I do not believe in the practice. It’s undeniable that freshly milled flour is more vibrant and flavorful. But I have a general philosophy that in order to be a great craftsperson, you cannot be a jack of all crafts. My approach to cooking has always been to learn my part of the craft and find great product from people who are great at theirs—and to support them. 

For my egg dough I use Molino Spadoni Gran Mugnaio tipo 00, which was the first brand I encountered in Italy—its blue-and-white-striped bag as iconic for me as a bottle of Campari. But I work with a variety of flour brands at home—from King Arthur to Rustichella d’Abruzzo to Molino Grassi Organic—and there are now an increasing number of local farms all over the country milling great flour. So play around, and if you want to go deep and mill your own, even more power to you. Here’s a crash course in flour types. 

The Big Two: Grano Tenero and Grano Duro 

There are two types of wheat you’ll encounter in pasta making: grano tenero and grano duro, which are basically your classic soft wheat and durum wheat, respectively. The former is graded based on the amount of crusca (bran) left in the flour after milling—from tipo 00 (the finest ground, which contains no bran) to integrale (aka whole wheat). Tipo 00 is most commonly used in central and northern 

Italy to make handmade pastas, whereas durum wheat, or semolina, is common across the south. These are the three types of wheat flour I use for pasta: Farina di Grano Tenero Tipo 00 

This is a soft-wheat flour that is essentially pasta’s all-purpose flour. Its extremely fine, powdery texture yields a smooth and consistent dough, making it ideal for egg dough. 

Farina di Grano Tenero Integrale 

I use whole-wheat flour in a variety of pastas but never on its own. As with chestnut flour and chickpea flour (see the this page), I think whole-wheat flour is at its best when cut with tipo 00, as it helps avoid the chalkiness and lack of elasticity you get from some low-gluten and gluten-free flours. 

Semola Rimacinata di Grano Duro 

This is twice-milled semolina flour that is finer than classic semolina but will still result in more texture and bite than tipo 00. I use it for my extruded pastas and semolina dough. 

Heirloom and Specialty Wheat Flours 

Hundreds of varieties of wheat are currently in production in Italy. Some are disappearing, some are being revived, and others are cultivated in such small quantities that they are consumed only at the farm or winery at which they are grown. 

There are also other types of wheat flour that have production processes that make them utterly unique in both appearance and flavor from other flours. Two of note are grano arso and Senatore Cappelli. 

Grano Arso 

Grano arso, aka burnt grain, is essentially just that: wheat that has been scorched before milling. The flour lends both a dark color and a smoky, charred flavor to pastas. 

It originated in Puglia, and like so many southern products, it came about as a way to make use of something that would have otherwise been tossed out. But in recent years, grano arso has had a trendy resurgence in baking and pasta making. Note that its flavor profile is bold, so cut it either 70:30 or 60:40 tipo 00 to grano arso, depending on your preference. 

Senatore Cappelli 

While a number of heritage wheat strains are now cultivated across Italy—think Carosella, Frassineto, and Biancolilla—Senatore Cappelli has been consistently used to make artisanal pastas, particularly in central Italy. Selected and cultivated beginning in the early 1900s, it is prized for its higher levels of protein and antioxidants compared with modern durum wheat. 

Alternative Flours 

Throughout Italy, you’ll find pasta made from a variety of different flours, from buckwheat in the Alps to chestnut along the Riviera and down through Tuscany. Note that while making pasta entirely from these flours is customary in many places, I consistently cut them with tipo 00, as you’ll see in my dough recipes for each. 

Chestnut Flour 

The most common alternative pasta flour in Italy is chestnut, which finds its way into trofie and testaroli in Liguria and gnocchi in Lombardy, among many others. It tastes exactly how you’d expect it to: nutty, slightly sweet, and perfect for fall. 

Chickpea Flour 

Chickpea flour is more commonly used in breads, fritters, and savory cakes, such as farinata in Liguria and panelle in Sicily. I love it for its ability to lend subtle earthiness and richness to pasta dough. 

Buckwheat Flour 

Buckwheat tangles with pasta in pretty much every alpine region. In Lombardy, it’s pizzoccheri; in the Carnic Alps in Friuli, blecs; and in Trentino–Alto Adige, spaetzle, among others. Buckwheat not only gives the dough a nutty, bran-like flavor but also contributes a rough-and-tumble, toothsome texture. 

Rye Flour 

Rye flour is typically used in Trentino–Alto Adige, but it can also be found in parts of the south, particularly Calabria, where it was once combined with other scrap flours from the mills and used to make rustic pastas. 

Equipment 

Pasta making does not want for merch. There are boards for gnocchi, malloreddus, cavatelli; dozens of rolling pins and cutters; stamps; drying racks; sheeters and extruders; and irons for fusilli, passatelli, and busiate. You get the idea. The list of essentials below is truly an exercise in restraint. If you’re anything like me and a single gnocchi board just won’t do, there are a number of online specialty stores that specialize in pasta esoterica. My favorites are Fante’s Kitchen Shop and Artisanal Pasta Tools. 

Bench scraper: I use this tool primarily to keep my station clean, scraping up dough and flour when it sticks to the board. It can also be used as an aid in folding and mixing dough. 

Box grater: While most cooks use a Microplane grater, I have always preferred a box grater for both fine and coarse grating. Even the extra-coarse Microplane can’t quite achieve the same thickness and texture the box grater can. 

Brass ferretto (maccheroni iron): This long, thin rod, or ferretto, is used to make coiled shapes like fusilli and busiate. Look for a square-sided rod, rather than the one that resembles a knitting needle, as it is much easier to work with. 

Cavarola board: This rectangular wooden board, which distinguishes itself from the gnocchi board with its herringbone-like pattern, can be used to shape gnocchi, cavatelli, and, in my case, mandilli di seta. 

Chitarra: No pasta maker’s arsenal is complete without a chitarra, the metal-stringed tool used to make spaghetti alla chitarra. I’ve found that the most durable, high-quality model is available from Fante’s. 

Corzetti stamps: A bunch of places throughout Italy sell these stamps, and several remaining artisans, such as Franco Casoni (francocasoni.it) and Pietro Picetti, still make custom stamps to order in Liguria. In the United States, you can find beautiful stamps from Artisanal Pasta Tools. You can also order from Romagnoli Pasta Tools, a maker in Florence, Italy, via Etsy. 

Digital scale: All of my pasta recipes are in grams for accuracy, so you’ll need a slim kitchen scale. I prefer Escali or Oxo brand. 

Dough divider: This pastry cutter with an accordion design allows you to cut pasta sheets into uniform strips more efficiently, which is especially handy when making shapes such as pansotti and tortelli. I opt for the five-blade divider with a lock from JB 

Prince, in festooned (aka fluted) and smooth. 

Food mill: A couple recipes call for milling tomatoes and potatoes. You can certainly mash by hand, but milling is going to produce a superior texture. For potatoes, a ricer will also do. 

Gnocchi board: The classic gnocchi board is about the size of two decks of cards side by side and has tight ridges that give the exterior of the dough its grip. I like a version from Eppicotispai, which comes with a garganelli rod—two in one. I also often use a cavarola board for gnocchi, which gives them a crosshatched pattern. 

KitchenAid stand mixer with dough hook: While you can use the well method for mixing your dough (see this page), the KitchenAid is a trusty all-in-one tool if you plan to make pasta regularly. I use it to mix my dough, but it also comes with attachments for sheeting and cutting. 

Ladle: Your standard stainless-steel kitchen ladle comes in a number of sizes. Opt for a 2 oz size, which is used during the pasta marriage process for adding pasta cooking water to the pan as you toss to combine. 

Large wooden work surface: A 24 by 18-inch Boos board is what I use for rolling out my dough—and for all general prep—at home. If you’re lucky enough not to be rolling out pasta in a New York City apartment, the bigger the board, the better. 

Malloreddus board: This board, shaped like a Ping-Pong paddle, is similar to a gnocchi board (it’s used to make Sardinian gnocchi, after all) but smaller and with ridges that are arranged farther apart to produce the shape’s deeper, wider grooves. 

Meat grinder: If you have a KitchenAid, getting the meat grinder attachment is your best bet. If not, just be sure to get a grinder that is all metal. Note that this isn’t just for meat. You’ll see that I also use it for vegetables, particularly to make soffritto (finely cut vegetable base). 

Microplane graters: While I rely on a box grater for most cheeses, I use a Microplane zester grater for ricotta salata. I also use a zester grater for spices, such as nutmeg. 

Passatelli iron: A traditional two-handled passatelli iron isn’t exactly available everywhere, but you can purchase one from Artisanal Pasta Tools, or you can substitute a potato ricer. 

Pasta basket: This may seem like a cheffy indulgence, but I assure you having two 5-inch baskets (I like Desco), for two servings each, is essential (don’t try and fit all four servings into one). They will ensure that you get all of your pasta out at the same time, with none lost to the murk of the pot, and that you don’t break the pasta by using tongs to remove it. 

Pasta drying tray: A mesh-topped pasta (or fruit) drying tray with short legs that lift it above the work surface, allowing for air circulation, is ideal for drying extruded pasta. 

It is a design that means less turning and babysitting. 

Pasta extruder: There are a number of relatively compact extruders on the market, ranging in price from a couple of hundred dollars to thousands of dollars for the restaurant-grade extruders that use bronze dies. See this page for what’s available. 

Pasta sheeter: While pasta sheeters for home use can range in price from under a hundred dollars to about fifteen hundred dollars, I recommend starting with a small Imperia Model 150, which is manual rather than motorized. A motor will give you greater control and speed, but the manual sheeter is great for learning purposes. 

Pastry bags: To reduce single-use plastic, you can use reusable pastry bags for piping your pasta fillings, but they can be hard to clean. Be sure to remove all the residue from your previous batch so you don’t add unwelcome flavor to your next one. 

Pepper mill: This might seem like an unnecessary addition, but I am putting it here to remind you that all recipes that call for pepper call for freshly ground pepper. No shortcuts. 

Rolling pin: I like to use a skinnier pin—with a circumference of about 3 inches—for more control. The pin is used to get your dough to a point where you can pass it through the sheeter. 

Round pastry cutter: You’ll want these for cutting ravioli, occhi, mezzelune, and more. 

While less expensive metal versions are available, they tend to bend over time. I 

prefer the Exoglass cutters from JB Prince for that reason. Grab a fluted set for flair and a smooth set for general use. 

Ruler: Many recipes for long cut and filled pastas call for a specific width. But a ruler is also a helpful guide to ensure straight lines when cutting pasta by hand. 

Single pastry cutters: These will be your go-to cutters for long pasta. I pick these up when I am traveling the same way I do stamps for corzetti. But for everyday use, I love La Gondola’s heavy-duty brass cutters with wooden handles. Get a set of two: one fluted and one with a plain edge. 

Spray bottle: When making filled shapes, keep a spray bottle on hand to mist your dough when it feels as though it’s drying out. 

Table fan: When making extruded pasta the day you plan to cook it, knowing your pasta hasn’t dried by the time your guests arrive is not the best feeling. Setting up a small fan next to your drying trays will speed up the drying process and help mitigate the higher humidity levels that might be keeping it from drying. 

Tamis: While testing recipes for this book, our tester, Laurie Ellen Pellicano, took to making fun of my attachment to the tamis (“Here comes the tamis again!”). This fine-mesh sieve is indeed a staple and the key to making a fluffy, creamy cheese filling. Get to know, and love, your tamis. 

Torchio bigolaro: Think of a bigolaro as a hand-crank bronze extruder for thick spaghetti. It costs a few hundred dollars, clips onto a tabletop, and requires plenty of elbow grease, but you can get more mileage out of it than you might think. Bottene’s torchio #6 is the best choice for home use. 









Fresh Pasta 

What defines fresh pasta? The obvious answer is that it is pasta made fresh and meant to be cooked the day it was made (or within 24 hours). In Emilia-Romagna, the undisputed capital of fresh pasta making, it is predominantly made from tipo 00 flour and egg yolks. That formula yields a pasta that is at once rich and light on its feet and 

was the delight of kings, popes, and aristocracy before it became an everyday delicacy. 

Yet it is but one type. Fresh pasta can be made from a variety of flours—wheat to chestnut to buckwheat to rye—with whole eggs or just yolks; with or without oil; with salt or without salt; with the addition of potato, ricotta, spinach, saffron; or simply with semolina flour and water. There are hundreds of ways to make great pasta. In fact, I’d even wager that if you were to ask a dozen pasta chefs to send you their dough recipes, no two would be the same. But none of them would argue where great fresh pasta begins. 

Great Pasta Starts with Great Dough 

To say that great fresh pasta starts with great dough is a cliché. But it is a cliché for a reason. If you do not begin with a great base, no amount of determination or technique will allow you to correct course. Luckily, making dough is the step in the pasta-making process in which you can exert the most control (hence, why all ingredients are measured by weight, which allows for the most accuracy), but it still requires touch and instinct, especially when it comes to adjusting to your environment. Mino Rosato, whose family owns the pasta shop L’Oriecchietta, in Puglia, insists that pasta making at the shop varies in difficulty depending on which wind is blowing (the humid sirocco versus the dry, cool tramontana). Regardless of where you’re working, seasons and temperatures will impact the pasta-making process. The formulas and advice that follow are the result of testing in multiple environments and seasons to offer my most foolproof dough recipes. 

There are two ways to make dough: via the traditional well method or using a trusty KitchenAid stand mixer. Although using a KitchenAid with a dough hook attachment is easier (see this page), I recommend mastering the well method first. For the bakers out there, it’s like making pie dough by hand, which allows you to feel how the butter changes as it’s kneaded and comes to temp, and how that impacts the overall texture of your dough. Pasta is similarly all about touch, and the well allows you to get acquainted with the dough as you mix and knead it and to commit the texture of the final product to memory. 

The recipes begin with egg dough, specifically one made with nearly equal weights of egg yolk and tipo 00 flour and nothing else. I want all of my hydration to come from fat-rich yolks and all of the salt to come from my pasta water. Many pasta cooks will tell you that the addition of the protein-rich egg white is crucial for filled pastas, as it yields a more durable dough. But after experimenting with countless doughs over the years, I beg to differ. Egg white adds a chew that I find less refined than a yolk-only egg dough, which gives finished pasta a tenderness that has become the stylistic hallmark to which I always aspire. True, a yolk-only egg dough is delicate and can be more challenging to work with, but every recipe that calls for it is written to account for that. 

In addition to egg dough, I’ve included a recipe for semolina-and-water dough, which is called for in trofie, orecchiette, and a few other hand-formed pastas that require the kind of elasticity and spring that it provides, and a handful of alternative flour doughs: chickpea, chestnut, espresso, cocoa, and spinach. While they may seem like novelties, 

all, perhaps with the exception of espresso dough, are rooted in Italian tradition. A number of recipes specifically call for these outlier doughs, but they can also be swapped in for egg dough whenever the inspiration strikes. 

Egg Dough 

500g tipo 00 flour, plus more for kneading q.b. 

454g (24 to 26) egg yolks 

To begin, place the flour on your wooden work surface and create a barricade with a center sanctuary for your yolks that is 5 to 6 inches in diameter but not more. If you create too much space, your barricade won’t be strong enough to hold the yolks as you begin to incorporate the flour. To avoid any additional risk to your barricade, mix, but do not beat, your yolks before adding them to the well. Kick off by adding half of the yolks to the well and use a fork to incorporate the inner layer of flour, stirring in a continuous motion around the circumference to combine. Continue adding the rest of the yolks, incorporating the flour as you go. If you bust through your barricade, not to worry. Use your bench scraper to catch the egg mixture and fold it back into the flour, doing this at every edge until you have a mixture that is thick enough to contain itself. 

Set your tools aside, roll up your sleeves, and get to work kneading. The dough will be sticky at first, so as you work it, continue to remove the dough that clings to your hands and return it to the mass. 

The dough will begin to firm up as the gluten is activated by kneading, but if it feels a touch too dry and is not integrating (this can happen when the environment is drier, such as during the winter or when you’re working in an arid climate), gradually add about 1 tablespoon room-temperature water to loosen it. The kneading motion is simple, but it does take some time to get the rhythm right. You essentially want to fold the dough in on itself, pressing down and away from your body with the heel of your dominant hand, relying on the weight of your body to do so. (You can hold the edge of the dough closest to you with your other hand to keep it in place as you stretch it away from you.) Rotate it 180 degrees, fold, and press again. Repeat this rotating, folding, and pressing motion until the dough is smooth and relatively firm to the touch, 8 to 10 minutes. Use your bench scraper to clean off any pieces of dough that clump and stick as you’re kneading. Lightly dust the board with flour if needed; be careful not to add too much, as it will dry out the dough. 

When properly kneaded, the dough should resemble the texture of Play-Doh and should spring back just slightly when poked. Cover the dough with plastic wrap and set it aside for at least 30 minutes. This allows the dough to become more pliable. If you’re not forming pasta until the evening or the next day, place the dough in the refrigerator and remove it 20 minutes before you plan to roll it out so it returns to room temperature. Use the dough within 24 hours. 

Semolina Dough 

325g tipo 00 flour 

175g semolina flour 

250g lukewarm water 

In a bowl, combine the 00 flour and semolina flour and stir until fully integrated. Turn out the flour mixture onto your wooden work surface and create a barricade with a center sanctuary for the water that is 5 to 6 inches in diameter but not more. If you create too much space, your barricade won’t be strong enough to contain the water as you begin to incorporate the flour. Because water does not have the viscosity and thus self-containment that egg yolks do, add the water to the well slowly, using a fork to incorporate the inner layer of flour and stirring in a continuous motion around the circumference to combine. Continue adding water, incorporating the flour as you go, until you have used up all of the water. If you bust through your barricade, not to worry. Use your bench scraper to catch the water and incorporate it into the flour, doing this at every edge until you have a mixture that is thick enough to contain itself. 

Set your tools aside, roll up your sleeves, and get to work kneading. The dough will be sticky at first, so as you work it, continue to remove the bits that cling to your hands and return them to the mass. 

The dough will begin to firm up as the gluten is activated by kneading, but if it feels a touch too dry and is not integrating (this can happen when the environment is drier, such as during the winter or if you’re working in an arid climate), gradually add about 1 tablespoon room-temperature water to hydrate it. The kneading motion is simple, but it does take some time to get the rhythm right. You essentially want to fold the dough in on itself, pressing down and away from your body with the heel of your dominant hand, relying on the weight of your body to do so. (You can hold the edge of the dough closest to you with your other hand to keep the dough in place as you stretch it away from you.) Rotate it 180 degrees, fold, and press again. Repeat this rotating, folding, and pressing motion until the dough is smooth and relatively firm to the touch, 10 to 15 minutes. (Note that this dough will be firmer and harder to knead than the egg-based doughs, so ready your forearms.) Use your bench scraper to clean off any pieces of dough that clump and stick as you’re kneading. Lightly dust the board with flour if needed; be careful not to add too much, as it will dry out the dough. 

Unlike egg dough, which will resemble the texture of Play-Doh when properly kneaded, flour-and-water dough will be a bit less tender and more elastic. Cover the dough with plastic wrap and set it aside for at least 30 minutes. This allows the dough to become more pliable. If you’re not forming pasta until the evening or the next day, place the dough in the refrigerator and remove it 20 minutes before you plan to roll it out so it returns to room temperature. Use the dough within 24 hours. 









Green Dough 

454g spinach leaves 

630g tipo 00 flour, plus more for kneading q.b. 

118g (6 to 7) egg yolks 

Bring a large pot of water to a boil. Prepare an ice-water bath and set a colander in it. 

Drop the spinach into the boiling water and blanch until tender but still bright green, 30 seconds to 1 minute. Transfer the spinach to the ice-water bath to stop the cooking. 

Drain the spinach and place in a clean kitchen towel. Enclose the spinach in the towel, folding in each of the sides to cover the spinach, then wring out all the excess water. 

Transfer the spinach to a high-speed blender and blend to a smooth, liquefied puree (if you’re having a hard time getting it moving, add a bit of water to the blender, 1 

Tbsp at a time, until loosened enough to blend). Measure out 250g puree and set aside. Transfer any overage to an airtight container and freeze for another use. 

Place the flour on your wooden work surface and create a barricade with a center sanctuary for the water that is 5 to 6 inches in diameter but not more. If you create too much space, your barricade won’t be strong enough to contain the yolks as you begin to incorporate the flour. To avoid any additional risk of breaking through your barricade, mix, but do not beat, your yolks before adding them to the well. Stir the spinach puree into the yolks until well blended. Add half of the egg mixture to the well and use a fork to incorporate the inner layer of flour, stirring in a continuous motion around the circumference to combine. Continue adding the rest of the mixture, incorporating the flour as you go. If you bust through your barricade, not to worry. 

Use your bench scraper to catch the egg mixture and fold it back into the flour, doing this at every edge until you have a mixture that is thick enough to contain itself. Set your tools aside, roll up your sleeves, and get to work kneading. The dough will be sticky at first, so as you work it, continue to remove the dough that clings to your hands and return it to the mass. 

The dough will begin to firm up as the gluten is activated by kneading, but if it feels a touch too dry and is not integrating (this can happen when the environment is drier, such as during the winter or if you’re working in an arid climate), gradually add about 1 tablespoon room-temperature water to hydrate it. The kneading motion is simple, but it does take some time to get the rhythm right. You essentially want to fold the dough in on itself, pressing down and away from your body with the heel of your dominant hand, relying on the weight of your body to do so. (You can hold the edge of the dough closest to you with your other hand to keep the dough in place as you stretch it away from you.) Rotate it 180 degrees, fold, and press again. Repeat this rotating, folding, and pressing motion until the dough is smooth and relatively firm to the touch, 8 to 10 minutes. Use your bench scraper to clean off any pieces of dough that clump and stick as you’re kneading. Lightly dust the board with flour if needed; be careful not to add too much, as it will dry out the dough. 

When properly kneaded, the dough should resemble the texture of Play-Doh, will be an even bright green color, and should spring back just slightly when poked. Cover the dough with plastic wrap and set it aside for at least 30 minutes. This allows the dough to become more pliable. If you’re not forming pasta until the evening or the next day, place the dough in the refrigerator and remove it 20 minutes before you plan to roll it out so it returns to room temperature. Use the dough within 24 hours. 



Nota bene 

If you’re making the spaghetti alla chitarra with ramps on this page or you simply want to make ramp dough, use half spinach leaves and half leafy green ramp tops. 



Ricotta Gnocchi Dough 

408g ricotta 

120g finely grated parmigiano-reggiano 

150g (about 3) eggs 

78g semolina flour 

108g tipo 00 flour 

In a large bowl, combine the ricotta and parmigiano and stir until well mixed. Add the eggs, a little at a time, mixing well after each addition until thoroughly combined. 

In a medium bowl, combine the semolina and 00 flour and stir until fully integrated. 

Gradually add the flour mixture to the ricotta mixture with a rubber spatula, using broad strokes to smear and fold the mixtures together. Keep folding until the mixture is integrated, but be careful not to overwork the dough. It should not appear entirely smooth and uniform like a traditional pasta dough. Cover and refrigerate for at least 1 

hour or up to 24 hours. This makes it easier to roll the gnocchi. 

What About Using the KitchenAid? 

Once you’ve used the well method to commit the texture and tenderness of the ideal dough to memory, the KitchenAid will save you the elbow grease. Set the KitchenAid with the dough hook attachment to “stir.” Add the flour and then begin adding the yolks or water slowly, about one-quarter of the volume at a time. As the yolks or water and flour begin to integrate, they will create a well in the mixer bowl. Stop the machine periodically and use a spatula to push the flour down from the sides of the bowl and into the mass. Turn the machine up to “2” and mix until integrated, about 2 

minutes. Stop the machine again, strip the dough from the hook, and return it to the bowl. Turn the machine to “stir” for 2 more minutes. Stop the machine and transfer the dough to a lightly floured wooden board. I like to finish my dough by kneading it by hand until smooth, 3 to 5 minutes. 

Gnudi Dough 

454g / 1 lb baby spinach 

522g / 2¼ cups ricotta (see “whipped” ricotta,  this page) 

36g / 2 egg yolks 

150g / 1⅔ cups finely grated pecorino romano 

Peel of 1 lemon, pith removed and peel finely chopped 

½ teaspoon salt, plus more q.b. 

Whole nutmeg, q.b. 

95g / ¾ cup tipo 00 flour, plus more for dusting 

162g / 5 to 6 egg whites 

Bring a large pot of water to a boil over high heat. Generously salt the water. Prepare an ice-water bath and set a colander in it. 

Drop the spinach into the boiling water and cook until tender but still bright green, 30 

seconds to 1 minute. Transfer the spinach to the ice-water bath to stop the cooking. 

Drain the spinach, transfer to a kitchen towel, and squeeze out the excess water. 

Finely chop the spinach and return it to the towel, wringing it out once more to make sure you’ve removed as much water as possible. 

Put the ricotta into a food processor and pulse just until it is as smooth as cake frosting and has a sheen. 

In a large bowl, combine the whipped ricotta, spinach, egg yolks, pecorino, lemon peel, salt, and grated nutmeg q.b. Mix until the ingredients are well integrated. 

Sprinkle the surface of the ricotta mixture with the flour and fold just until combined. 

Using a stand mixer on medium-high speed, whip the egg whites until they form stiff peaks, 3 to 5 minutes. Gently fold the whipped whites into the spinach mixture one-third at a time. 

Cover and let rest in the refrigerator until thoroughly chilled, at least 1 hour or up to overnight. 

Whole-Wheat Dough 

300g tipo 00 flour, plus more for kneading q.b. 

200g whole-wheat flour 

454g (24 to 26) egg yolks 

In a bowl, combine the 00 flour and whole-wheat flour and stir until fully integrated. 

Turn out the flour mixture onto your wooden work surface and create a barricade with a center sanctuary for the egg yolks that is 5 to 6 inches in diameter but not more. If you create too much space, your barricade won’t be strong enough to contain the yolks as you begin to incorporate the flour. To avoid any additional risk of breaking through your barricade, mix, but do not beat, your yolks before adding them to the well. Add half of the egg mixture to the well and use a fork to incorporate the inner layer of flour, stirring in a continuous motion around the circumference to combine. Continue adding the rest of the egg mixture, incorporating the flour as you go. If you bust through your barricade, not to worry. Use your bench scraper to catch the egg mixture and fold it back into the flour, doing this at every edge until you have a mixture that is thick enough to contain itself. Set your tools aside, roll up your sleeves, and get to work kneading. The dough will be sticky at first, so as you work it, continue to remove the dough that clings to your hands and return it to the mass. 

The dough will begin to firm up as the gluten is activated by kneading, but if it feels a touch too dry and is not integrating (this can happen when the environment is drier, such as during the winter or if you’re working in an arid climate), gradually add about 1 tablespoon room-temperature water to hydrate it. The kneading motion is simple, but it does take some time to get the rhythm right. You essentially want to fold the dough in on itself, pressing down and away from your body with the heel of your dominant hand, relying on the weight of your body to do so. (You can hold the edge of the dough closest to you with your other hand to keep the dough in place as you stretch it away from you.) Rotate it 180 degrees, fold, and press again. Repeat this rotating, folding, and pressing motion until the dough is smooth and relatively firm to the touch, 8 to 10 minutes. Use your bench scraper to clean off any pieces of dough that clump and stick as you’re kneading. Lightly dust the board with flour if needed; be careful not to add too much, as it will dry out the dough. 

When properly kneaded, the dough should resemble the texture of Play-Doh and should spring back just slightly when poked. Cover the dough with plastic wrap and set it aside for at least 30 minutes. This allows the dough to become more pliable. If you’re not forming pasta until the evening or the next day, place the dough in the refrigerator and remove it 20 minutes before you plan to roll it out so it returns to room temperature. Use the dough within 24 hours. 

Chestnut Dough 

125g chestnut flour 

375g tipo 00 flour, plus more for kneading q.b. 

454g (24 to 26) egg yolks 

In a bowl, combine the chestnut flour and 00 flour and stir until fully integrated. Turn out the flour mixture onto your wooden work surface and create a barricade with a center sanctuary for the egg yolks that is 5 to 6 inches in diameter but not more. If you create too much space, your barricade won’t be strong enough to contain the yolks as you begin to incorporate the flour. To avoid any additional risk of breaking through your barricade, mix, but do not beat, your yolks before adding them to the well. Add half of the egg mixture to the well and use a fork to incorporate the inner layer of flour, stirring in a continuous motion around the circumference to combine. Continue adding the rest of the egg mixture, incorporating the flour as you go. If you bust through your barricade, not to worry. Use your bench scraper to catch the egg mixture and fold it back into the flour, doing this at every edge until you have a mixture that is thick enough to contain itself. Set your tools aside, roll up your sleeves, and get to work kneading. The dough will be sticky at first, so as you work it, continue to remove the dough that clings to your hands and return it to the mass. 

The dough will begin to firm up as the gluten is activated by kneading, but if it feels a touch too dry and is not integrating (this can happen when the environment is drier, such as during the winter or if you’re working in an arid climate), gradually add about 1 tablespoon room-temperature water to hydrate it. The kneading motion is simple, 

but it does take some time to get the rhythm right. You essentially want to fold the dough in on itself, pressing down and away from your body with the heel of your dominant hand, relying on the weight of your body to do so. (You can hold the edge of the dough closest to you with your other hand to keep the dough in place as you stretch it away from you.) Rotate it 180 degrees, fold, and press again. Repeat this rotating, folding, and pressing motion until the dough is smooth and relatively firm to the touch, 8 to 10 minutes. Use your bench scraper to clean off any pieces of dough that clump and stick as you’re kneading. Lightly dust the board with flour if needed; be careful not to add too much, as it will dry out the dough. 

When properly kneaded, the dough should resemble the texture of Play-Doh and should spring back just slightly when poked. Chestnut flour often yields a dough that, even when properly kneaded, is still a bit stickier than your classic egg dough. This generally means that you may need to add a bit more flour to your work surface when you roll out the dough. For now, cover the dough with plastic wrap and set it aside for at least 30 minutes. This allows the dough to become more pliable. If you’re not forming pasta until the evening or the next day, place the dough in the refrigerator and remove it 20 minutes before you plan to roll it out so it returns to room temperature. Use the dough within 24 hours. 

Espresso Dough 

300g tipo 00 flour, plus more for kneading q.b. 

200g whole-wheat flour 

7g / 1 Tbsp finely ground espresso-roast coffee 

454g (24 to 26) egg yolks 

In a bowl, combine the 00 flour, whole-wheat flour, and coffee and stir until fully integrated. Turn out the flour mixture onto your wooden work surface and create a barricade with a center sanctuary for the egg yolks that is 5 to 6 inches in diameter but not more. If you create too much space, your barricade won’t be strong enough to contain the yolks as you begin to incorporate the flour. To avoid any additional opportunity to break through your barricade, mix, but do not beat, your yolks before adding them to the well. Add half of the egg mixture to the well and use a fork to incorporate the inner layer of flour, stirring in a continuous motion around the circumference to combine. Continue adding the rest of the egg mixture, incorporating the flour as you go. If you bust through your barricade, not to worry. Use your bench scraper to catch the egg mixture and fold it back into the flour, doing this at every edge until you have a mixture that is thick enough to contain itself. Set your tools aside, roll up your sleeves, and get to work kneading. The dough will be sticky at first, so as you work it, continue to remove the dough that clings to your hands and return it to the mass. 

The dough will begin to firm up as the gluten is activated by kneading, but if it feels a touch too dry and is not integrating (this can happen when the environment is drier, such as during the winter or if you’re working in an arid climate), gradually add about 

1 tablespoon room-temperature water to hydrate it. The kneading motion is simple, but it does take some time to get the rhythm right. You essentially want to fold the dough in on itself, pressing down and away from your body with the heel of your dominant hand, relying on the weight of your body to do so. (You can hold the edge of the dough closest to you with your other hand to keep the dough in place as you stretch it away from you.) Rotate it 180 degrees, fold, and press again. Repeat this rotating, folding, and pressing motion until the dough is smooth and relatively firm to the touch, 8 to 10 minutes. Use your bench scraper to clean off any pieces of dough that clump and stick as you’re kneading. Lightly dust the board with flour if needed; be careful not to add too much, as it will dry out the dough. 

When properly kneaded, the dough should resemble the texture of Play-Doh and should spring back slightly when poked. Cover the dough with plastic wrap and set it aside for at least 30 minutes. This allows the dough to become more pliable. If you’re not forming pasta until the evening or the next day, place the dough in the refrigerator and remove it 20 minutes before you plan to roll it out so it returns to room temperature. Use the dough within 24 hours. 

Chickpea Dough 

350g tipo 00 flour, plus more for kneading q.b. 

150g chickpea flour 

454g (24 to 26) egg yolks 

In a bowl, combine the 00 flour and chickpea flour and stir until fully integrated. Turn out the flour mixture onto your wooden work surface and create a barricade with a center sanctuary for the egg yolks that is 5 to 6 inches in diameter but not more. If you create too much space, your barricade won’t be strong enough to contain the yolks as you begin to incorporate the flour. To avoid any additional risk of breaking through your barricade, mix, but do not beat, your yolks before adding them to the well. Add half of the egg mixture to the well and use a fork to incorporate the inner layer of flour, stirring in a continuous motion around the circumference to combine. Continue adding the rest of the egg mixture, incorporating the flour as you go. If you bust through your barricade, not to worry. Use your bench scraper to catch the egg mixture and fold it back into the flour, doing this at every edge until you have a mixture that is thick enough to contain itself. Set your tools aside, roll up your sleeves, and get to work kneading. The dough will be sticky at first, so as you work it, continue to remove the dough that clings to your hands and return it to the mass. 

The dough will begin to firm up as the gluten is activated by kneading, but if it feels a touch too dry and is not integrating (this can happen when the environment is drier, such as during the winter or if you’re working in an arid climate), gradually add about 1 tablespoon room-temperature water to hydrate it. The kneading motion is simple, but it does take some time to get the rhythm right. You essentially want to fold the dough in on itself, pressing down and away from your body with the heel of your dominant hand, relying on the weight of your body to do so. (You can hold the edge of 

the dough closest to you with your other hand to keep the dough in place as you stretch it away from you.) Rotate it 180 degrees, fold, and press again. Repeat this rotating, folding, and pressing motion until the dough is smooth and relatively firm to the touch, 8 to 10 minutes. Use your bench scraper to clean off any pieces of dough that clump and stick as you’re kneading. Lightly dust the board with flour if needed; be careful not to add too much, as it will dry out the dough. 

When properly kneaded, the dough should resemble the texture of Play-Doh and should spring back slightly when poked. Cover the dough with plastic
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