» as it tends to become britt]e and crack eas
Semolina flour is rarely, if ever, used al

mcrciaHy—f—the best dried pastas are made fro

one to make pasta in the home. But it is useq com. |

od | To cook fresh pasta for six, biizl\g6ilir_§s of Salted_“fa_f_?iﬁa_li(i‘ff_gfi@isﬂ?‘?ﬂi.sﬁl\tl‘f?_?\raPid boil
| in a large pot—ypasta should have enough space to turn comfortably in the pot when you stir it,
of 9 “ ; | Sll‘g_lgh‘eﬁzis;mwl_{g}l‘tly in a colander to remove any excegf_ﬂggi Drop the pasta into the boilip
ont ! i water a handfgl_gt‘a time, Immedia_te\ly_sgLyv_igbﬁigrk__gr wooden spoon after the addition of each
handful, SCparating any pieces that stick together. thr@h@ﬁpagt@, rises AtQWt_hQ;QB_watb_g_y_'glter after
EE it hw@g@ggg__@j}jgiL_it_»j_s___dQQe. (Semolina pasta that has been fully dried at room temper-
Rei ; ature, however, may require additional cooking time—up to 10 minutes after the water returng to
o a boil.) Watch carefully to avoid overcooking.
er C J Dj\alﬂr}jh@»@g@gﬂ;; Iowermg the pot as close as possible to the colar.lder. Sha}ge\the colan-
g | der gﬂb;tg»l‘_egple“gigeffEizfﬂef_a_r}é_return the pasta to the pot before adding sauce and cheese.
en; b | 1 Stuffed pasta should not be drained in a colander, but rather lifted from the boiling water
ciezj : I with a slotted Spoon or a skimmer. Shake the spoon gently to remove water before transferring the
w; ‘\‘ J pasta to serving bowls or a skillet containing the sauce.
o]
w{ B Approximare Coo/eing Timesfor Fresh Pastq
W o
}‘ ; Basic egg pasta: 3 to 5 minutes, depending on whether or how long the pasta was dried
f . Celorecooking
gi : i * Stuffed pasta: 6 to 8 minutes for freshly made pasta; slightly longer for pasta that has been
g‘ ; | refrigerated; up to 12 minutes for pasta cooked directly from the freczer
j ; ‘ Semolina pasta: 8 to 10 minutes for freshly made pasta; up to 16 minutes for fully dried
v/ Pasta
|
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To mix the dough by hand: On a marble or wooden

;etr o work surface, pile the flour into a mound. Make a wellin 4 cups unbleached all-purpose flour
the center of the mound that goes all the way down to the 6 large eggs

n- work surface. In a small bowl, beat the eggs, salt, and 15 teaspoon salt

se. olive oil together with a fork until blended, then add 1, teaspoon extra virgin olive oil

or them to the well. Continue beating the egg mixture with  \Warm water as needed

he the fork, gradually working the flour from the sides of the

well into the egg mixture. As you work, the egg mixture

will become thicker and the size of the well will expand. Continue beating until there is just a thin
ring of flour around the egg mixture and the dough becomes too stiff to mix with a fork. If the
dough becomes too thick to mix with a fork before almost all of the flour is incorporated, drizzle
E] a tiny amount of the warm water over the egg mixture and continue mixing, It is possible you will

not need any water at all.

n Work the remaining flour into the dough with your hands just until a rough, firm dough is formed.
Rub your hands together to remove as much dough as possible and add that to the rest of the
dough. Shape the dough into a rough ball and set it aside.

Fresh Pasta




Sprinkle your hands liberally with flour, rubbing them together to remove any remaining scraps of
dough from your skin. With a knife, loosen any dough and flour from the work surface. Pass these
scrapings through a sieve so you can reuse the flour and discard the scraps in the sieve. Make sure

your hands are clean and flour them lightly.

To mix the dough in an electric mixer: Place all but % cup of the flour in the mixing bow]
of a heavy-duty electric mixer fitted with the dough hook. In a small bowl, beat the eggs, salt, and
olive oil together until blended. With the mixer on low speed, pour the egg mixture into the mix-
ing bowl. Knead just until the mixture comes together to form a rough dough. If necessary, driz-
zle a very small amount of warm water into the bowl. Remove the dough from the bowl and knead,

using the remaining flour, and more if necessary, as described below.

To mix the dough in a food processor: Place all but ¥ cup of the flour in the work bowl of
a large-capacity food processor fitted with the metal blade. In a small bowl, beat the eggs, salt, and
olive oil together until blended. With the motor running, pour the egg mixture into the feed tube
and mix until the mixture forms a stiff dough. If necessary, drizzle a very small amount of warm
water into the feed tube. Remove the dough from the machine and knead, using the remaining

flour, and more if necessary, as described below.

To knead the dough: Once you have formed a rough dough, it is ready to knead. Flour a mar-
ble or wooden work surface. (For effective kneading by hand, the surface should be hip-high; this
will allow you to put your body weight into the kneading motion.) Press the heel of one hand deep
into the dough, keeping your fingers high. Then press down on the dough while pushing it firmly
away from you—the dough will stretch and roll under your hand like a large shell. Turn the dough
over, then press into the dough, first with the knuckles of one hand, then with the other; do this
about ten times with the knuckles of each hand. Use the knuckles of your forefingers especially
during this process. Then repeat the stretching and “knuckling” process, using more flour if needed
to prevent sticking, until the dough is smooth and silky, 10 to 20 minutes. Roll the dough into a
smooth ball.

Place the dough in a small bowl and cover with plastic wrap. Let the dougb rest for at least 1 hour

at room temperature, or up to 1 day in the refrigerator, before rolling and shaping the pasta. If the

dough has been refrlgerated let it stand at room temperature for at least 1 hour before rolhng and

shaplng
Ro]]ing Egg Pasta Dougb

“Nervous” dough: Sometimes the dough will feel tight and actually fight back and shrink when
you roll it. I call this “nervous” dough, and it can be caused by a number of things: inadequate

kneading of the dough, stale flour, or using water that is too hot. Try kneading the dough for an
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Jditional 5 minutes and letting it rest for an extra 30 minutes wrapped in plastic wrap before try-

ese g again.
SUre
To roll the dough out by hand: Cut the rested dough into four equal pieces. Work with one
~piece of dough at a time and keep the others covered with a kitchen towel. Roll the pasta out on a
owl lightly floured work surface until it is very thin (about ¥s inch) and forms a rectangle approxi-
and ' mately 10 X 20 inches. Use just enough flour to prevent the dough from sticking; too much flour
lix- will make the dough dry and difficult to roll. If you find that the dough is very elastic and difficult
Fiz- to roll, let it rest under a kitchen towel for 10 to 15 minutes. Start rolling another piece of dough
ad, and come back to the first one once it has had a chance to rest. Let the pasta sheets rest, separated
by kitchen towels, for at least 15 minutes before cutting them. '
of To roll the dough out with a manual pasta machine: Cut the dough into six equal
nd pieces. Shape each into a rectangle about 5 X 3 inches. Lightly flour the pasta rectangles and cover
be them with a kitchen towel. Set the rollers of the pasta machine to the widest setting, Pass one of
m the pasta rectangles through the rollers long side first, then pass it through the rollers a second
ng _time. Repeat with the remaining pieces of dough. Keep the dough lightly floured—just enough to
prevent it from sticking to the rollers. Reduce the width by one setting and pass ea;-l: piece of
dough through the rollers two times. Support the dough with your hand as it comes through the
Lr__ rollers—don’t pull it through, or the dough will shrink so it is narrower than the width of the
18 rollers. Continue working with the pieces of dough in the same order and reducing the width by
P one setting each time until all the pieces of dough have been passed through the next-to-thinnest
ly setting on the pasta machine; the pasta sheets should be about 5% X 30 inches. Always keep the
§_h pieces of dough that aren’t being rolled covered with a towel. If you find that the dough is very elas-
[1s tic, let all the pieces rest for 5 to 10 minutes before continuing, Once all the pasta has been rolled
zl’ into sheets, let them rest, completely covered with towels, for about 15 minutes before cutii.ng
. th‘e_r_n; H—Qb\f PAS“-G.- ’Dubf 1 (’/LAW/'
Towed 4 Aewdt OV
Cutting Egg Pasta Dough
r
] For pa pardeﬂ e: Cut the pasta sheets lengthwise into 1%-inch-wide strips. (The machine-rolled

pasta sheets will be easier to work with if you first cut them in half crosswise to make two pieces,
each about 15 X 5 inches.) Flour them lightly and stack four of the 1%:-inch-wide strips. Cut the
stack crosswise into 5-inch lengths. You will have wide ribbons of pasta, each about 5 X 1% inches.

Set the ribbons on a clean kitchen towel dusted with flour until ready to cook.

For malfa tti: Proceed as above but cut the stacks of ribbon pasta diagonally at 1-inch intervals
to form rhomboid shapes. Toss the malfatti lightly with flour and set them apart on a clean kitchen

towel dusted with flour.
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For garganelli: Cut malfatti as described above and keep them covered with a towel. Lightly
flour a chopstick or a similarly shaped short and narrow wooden dowel. Place one of the malfatti
on the work surface in front of you with one of the shorter points facing you. Place the chopstick
over the point nearest you and roll the dough around the chopstick to form a pointed cylinder.
Press the seam to seal it and slide the cylinder off the chopstick. Set on a floured kitchen towel and
continue until all are finished, spacing the cylinders on the towel so they aren’t touching,

Both malfatti and garganelli can be frozen. Arrange them in a single layer on floured baking sheets
and set the sheets in the freezer until the pasta is completely frozen. When frozen, transfer them
to resealable freezer bags, dividing them into portions, if you like. They will keep for 4 to 6 weeks,
To cook frozen malfatti and garganelli, take them directly from the freezer to boiling water;
defrosting them first will make them stick to one another.

For tag]ia telle: Cut the sheets of pasta into 10-inch lengths. Flour the sheets lightly and roll them
up from a short end, as you would a j elly roll. With a knife, cut the rolls into /-inch-wide strips. Unroll
the strips and toss them lightly to separate them. Set on a clean kitchen towel dusted with flour.

For tagliolini: Proceed as for tagliatelle, cutting the pasta rolls into %-inch-wide strips.

To freeze tagliatelle, tagliolini, and other “ribbon” shapes made from egg pasta, toss a handful of the
pasta with flour or coarse cornmeal, then form the strands into a nido (nest). Arrange the nests on
a baking sheet and place in the freezer until solid. Transfer the pasta to resealable freezer bags and
store in the freezer for up to 6 weeks.

There is plenty of room for flexibility between the time fresh pasta dough is made and when the
final product is cooked. The dough can be refrigerated, wrapped in plastic wrap, for up to 3 days
before rolling and cutting it. (With the exception of stuffed pasta shapes, which can be refrigerated
briefly, I don’t recommend refrigerating fresh pasta once it has been cut into shapes—the dough
will become soft and stick together.)

Once the dough is cut and rolled, it can be cooked immediately or dried completely in a well-
ventilated area (preferably on a low-humidity day) before cooking. It can also be cooked at any
point in between. The longer fresh pasta is dried before cooking, the more time it will take to cook
(see How to Cook Fresh Pasta, page 88). It is up to the cook to decide how long fresh pasta should
dry—it is a matter of convenience and taste.
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