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EXTRUSION PLATES: the equipment includes:

Plate N. 2 Spaghetti Plate N. 14 Macaronies
Plate N. 7 Tagliatella Plate N. 16 Biscuits
Plate N. 9 Continuous sheet Plate N. 18 Gnocchi
Plate N. 10 Bucatini

Some of the recipes proposed, suggest using extrusion plates which are not included In the
equipment supplied. As a matter of fact, the complete set is made up of 20 other extrusion
plates (which can be bought separately or as an additional set), besides the ones indicated
above.

We apologize in advance for the possible changes which may take place after the draft of
this recipe book.

THE QUANTITIES: each recipe reports the ones concerning the maximum dough which
can be worked according to the model of pasta maker used. The model (700, 1000, 1400)
can be verified on the label reporting the electrical data stuck on the bottom or on the back
of the machine. You can make reduced quantities of dough instead of the quantity indicated
either following the doses stated for smaller models or reducing proportionally all the doses
indicated (as far as eggs and water are concerned, follow the numerical and alphabetical
levels according to the quantity of flour).

PASTA FLOUR EGGS WATER

models 1400 | 1,4 Kg. | 000g [ D
models 1000 | _1Kg. | 7009 »
models 700 hbnks
o35 Kg | 20q

THE FLOUR: except for rye and wholemeal pasta, which are made with hard wheat flour
and wholemeal flour respectively, all the other recipes require the use of soft wheat flour.
THE PREPARATION: where this is not differently stated, the solid ingredients must be
poured into the bowl with the pasta maker in operation; the liquid ones instead must be
poured through the slit on the lid. Let the pasta maker knead for the time required (adding
some water if necessary), take the shutter out, let a little dough come out, stop the machine
and apply the extrusion plate you have chosen (pre-heated), then extrude the dough.

For further details consult the instruction handbook.

EGG PASTA

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

eggs: a cup at level B

eggs: a cup at level C

eggs: a cup at level D

kneading: 3-4 minutes

kneading: 3-4 minutes

kneading: 4-5 minutes

suggested extrusion plates: N. 2, 7, 10, 14

BRAN PASTA (HARD WHEAT FLOUR)

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

hard wheat flour: 500 g.

hard wheat flour: 700 g.

hard wheat flour: 1000 g.

water: a cup at level 2

water: a cup at level 3

water: a cup at level 4

kneading: 5-6 minutes

kneading: 5-6 minutes

kneading: 6-7 minutes

suggested extrusion plates: N. 2, 7, 10, 14

If you want to replace rye flour with soft wheat flour, follow the time of kneading indicated

for egg pasta.




ALL-BRAN PASTA

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

all-bran flour: 500 g.

all-bran flour: 1000 g.

water: a cup at level 2

all-bran flour: 700 g.
water: a cup at level 3

water: a cup at level 4

salt: 15 g.

salt: 25 g.

salt: 30 g.

kneading: 4-5 minutes

kneading: 5-6 minutes

kneading: 6-7 minutes

suggested extrusion plates: N. 2, 7, 10, 14

We suggest cooking pasta for 3-4 minutes.

SPINACH GREEN PASTA

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

eggs: 2

spinach: 120 g.

eggs: 1 + 2 yolks
spinach: 140 g.

eggs: 2 + 2 yolks
spinach: 220 g.

kneading: 6-7 minutes

kneading: 6-7 minutes

kneading: 6-8 minutes

suggested extrusion plates: N. 2, 7, 10, 14

Boil spinach, wring out and mince finely before use.

TOMATO RED PASTA

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.) .

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

eggs: 2 eggs: 3 eggs: 4
concentrated tomato concentrated tomato concentrated tomato
sauce: 120 g. sauce: 160 g. sauce: 240 g.

kneading: 7-8 minutes

kneading: 7-8 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 2, 7, 10, 14

MILK BISCUITS

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 900 g.

eggs: 4 yolks

eggs: 6 yolks

eggs: 6 yolks

sugar: 200 g.

sugar: 250 g.

sugar: 350 g.

butter: 120 g.

butter: 150 g.

butter: 300 g.

cake yeast: 1 packet

cake yeast: 1 packet

cake yeast: 1 packet

milk: 3-4 spoons

milk: 5-6 spoons

milk: 3-4 spoons

salt: 1 teaspoon

rum: 3 teaspoons

kneading: 7 minutes

kneading: 8 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 16

Use butter at room temperature and cut it into small pieces. Put the biscuits into a

preheated oven at 200°C for about 15-20 minutes.

GNOCCHI

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

white flour: 1350 g.

white flour: 200 g.

white flour: 300 g.

potatoes: 500 g.

potatoes: 700 g.

potatoes: 1000 g.

kneading: 2 minutes

kneading: 3 minutes

kneading: 3-4 minutes

suggested extrusion plates: N. 18
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Put the potatoes into a preheated oven at 200-220°C for about 30 minutes to remove the
humidity they contain. Pell, mash and let them cool, then put into the bowl. We suggest
cooking pasta for 2 minutes. -

CRACKERS

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

water: a cup at level 2

water: a cup at level 3

water: a cup at level 4

yeast: 1 packet

yeast: 1 packet + 1/2

yeast: 2 packets

olive oil: 5 spoons

olive oil: 6 spoons

olive oil: 10 spoons

salt: 1 teaspoon

salt: 2 teaspoons

salt: 3-4 teaspoons

kneading: 3-4 minutes

kneading: 3-4 minutes

kneading: 4-5 minutes

suggested extrusion plates: N. 9, 24 Adjustable sheet (Optional)

After extrusion brush pasta sheets with oil, sprinkle with salt and prick all over with a fork.

Put into a preheated oven at 210-230°C for about 15-20 minutes.

BISCUITS AND SHORT PASTRY CAKES

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 900 g.

eggs: 3 yolks eggs: 5 yolks eggs: 6 yolks
sugar: 200 g. sugar: 250 g. sugar: 400 g.
butter: 150 g. butter: 170 g. butter: 300 g.
salt: 15 g. salt: 25 g. salt: 35 g.

milk: 3-4 spoons

milk: 5-6 spoons

milk: 5-6 spoons

kneading: 7 minutes

kneading: 8 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 16, 15 Pizza (OPTIONAL)

With extruded pasta sheets you can make biscuits of various sizes, using a glass or the
special moulds. You can garnish with cherries, almonds or other or you can brush with
some sugar and water. Next put the biscuits into the oven at 200°C for about 15-20 minutes.
To make a tart, lay pasta sheets in the bottom of a buttered cake-tin. Prick all over with a
fork. With some of the sheets prepare a few small rolls which you will arrange round the rim
of the tin. Then put into a preheated oven at 200-220°C for about 25-35 minutes. When the
tart is baked spread its surface with some jam or custard and garnish with fresh fruit at

pleasure.



PIZZA, FOCACCIA (SALTED FLAT BREAD) AND BREAD STICKS DOUGH

PIZ2A:

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

warm water: a cup at level 2

warm water: a cup at level 3

warm water: a cup at level 4

sugar: 10 g. sugar: 15 g. sugar: 20 g.

beer yeast : 50 g. beer yeast: 70 g. beer yeast: 100 g.
olive oil: 40 g. olive oil: 60 g. olive oil: 80 g.
salt: 15 g. salt: 20 g. salt: 30 g.

kneading: 7-8 minutes

kneading: 8-10 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 15 Pizza (OPTIONAL)

FOCACCIA (SALTED FLAT BREAD):

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

warm water: a cup at level 2

warm water: a cup at level 3

warm water: a cup at level 4

sugar: 10 g. sugar: 15 g. sugar: 20 g.

beer yeast : 50 g. beer yeast: 70 g. beer yeast: 100 g.
olive oil: 50 g. olive oil: 70 g. olive oil: 90 g.
salt: 15 g. salt: 25 g. salt: 30 g.

kneading: 7-8 minutes

kneading: 7-8 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 15 Pizza (OPTIONAL)

BREAD STICKS:

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

warm water: a cup at level 2

warm water: a cup at level 3

warm water: a cup at level 4

sugar: 10 g. sugar: 15 g. sugar: 20 g.

beer yeast : 50 g. beer yeast: 70 g. beer yeast: 100 g.
olive oll: 70 g. olive oil: 80 g. olive oil; 120 g.
salt: 15 g. salt: 25 g. salt: 30 g.

kneading: 3-4 minutes

kneading: 3-4 minutes

kneading: 4-5 minutes

suggested extrusion plates: N. 15 Pizza (OPTIONAL)

Dissolve yeast and salt in warm water before pouring it.

To make pizza, lay the sheets obtained one next to the other in a baking-tin and let rise
covering the dough with a towel far from draughts for about 25-30 minutes. Next add the
stuffing you prefer and put into a preheated oven at 220-230°C for about 20-25 minutes.
Using a glass or special moulds you can make small pizzas with the sheets by following the
same instructions given above.

The preparation of focaccia (salted flat bread) too, is the same as the one given for pizza;
the pasta sheets must be pricked all over while they are rising (for about 30-40 minutes),
then they must be salted and brushed with raw oil after baking,.

Bread-sticks must let rise covered with a towel far from draughts for 40 minutes before
putting them into a preheated oven at 200°C, for about 15 minutes. When they are baked
brush with some raw oil.
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BASE DOUGH:

BREAD DOUGH

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

warm water: a cup at level 2

warm water: a cup at level 3

warm water: a cup at level 4

beer yeast : 25 g.

beer yeast: 35 g.

beer yeast: 50 g.

salt: 15 g.

salt: 25 g.

salt: 30 g.

kneading: 5-6 minutes

kneading: 5-6 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 15 Pizza (OPTIONAL)

OIL BREAD:

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

warm water: a cup at level 2

warm water: a cup at level 3

warm water: a cup at level 4

sugar: 15 g.

sugar. 29 g.

sugar: 30 g.

beer yeast . 50 g.

beer yeast: 70 g.

beer yeast: 100 g.

olive oil: 55 g.

olive olil: 70 g.

olive oil: 90 g.

salt: 15 g.

salt: 20 g.

salt: 30 g.

kneading: 5-6 minutes

kneading: 5-6 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 15 Pizza (OPTIONAL)

FRENCH BREAD:

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

warm water: a cup at level 2

warm water: a cup at level 3

warm water: a cup at level 4

sugar: 10 g. sugar: 15 g. sugar: 20 g.
beer yeast : 50 g. beer yeast: 70 g. beer yeast: 100 g.
salt: 15 g. salt: 20 g. salt: 30 g.

kneading: 4-5 minutes

kneading: 4-5 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 15 Pizza (OPTIONAL)

MILK AND BUTTER BREAD:

models 700 (700 gr.)

models 1000 (1000 gr.)

models 1400 (1400 gr.)

soft wheat flour: 500 g.

soft wheat flour: 700 g.

soft wheat flour: 1000 g.

warm water: a cup at level 2

warm water: a cup at level 3

warm water: a cup at level 4

eqggs: 2

eggs: 3

eggs: 4

butter: 120 g.

putter: 160 g.

butter: 240 g.

beer yeast : 25 dg.

beer yeast: 50 g.

beer yeast: 80 g.

salt: 15 g.

salt: 25 g.

salt: 30 g.

milk: 40 g.

milk: 50 g.

milk: 80 g.

kneading: 5-6 minutes

kneading: 5-6 minutes

kneading: 8-10 minutes

suggested extrusion plates: N. 15 Pizza (OPTIONAL)
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Dissolve yeast and salt in water before pouring it.
The dough may be extruded through and extrusion plate (in sheets of about 30 cm. of
length) and then moulded in the sizes described below or it can be let stand in the machine
bowl for about 10 minutes. Then take it out and mould it at pleasure. After preparation, let
the bread stand for about an hour and next put into a preheated oven at 220-230°C (200°C
for milk and butter bread), for 30-40 minutes (30 minutes for milk and butter bread)

Down below you can find a description of the preparations of some bread shapes which can
be obtained using the pasta sheets.

FRENCH LOAF (Parigina) >>>>>>>>>>>>>>>>>
1. ROLL AND STRETCH
2. CUT SLIGHTLY IN THE MIDDLE

<<<<<<<<<<<c<<<<<< ROSE-SHAPED
(Pasta dura)

1. PRESS WITH YOUR HAND PALM GOING

— STRAIGHT BACKWARDS

2. FINISHED LOAF

PLAIT BREAD (Piuma) >>>>>>>>>>>>>>>>>
1. STRECTCH
2. ROLL UP SIDEWAYS
3. FINISHED LOAF

e

| <<<<<<<<L<LL<L<<< PARISIAN LOAF
(Ciabatta)
- 1. STRETCH AND PRESS
2. FINISHED LOAF SPRINKLED WITH FLOUR

ROLL (Maggiolino) >>>>>>>>>>>>>>>>>
1. ROLL UP GOING STRAIGHT AHEAD
2. GIVE SHAPE
3. CUT IN THE MIDDLE WITH THE BACK
OF YOUR HAND
4. FINISHED LOAF
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