


Recipes:

General Comments
Egg Pasta

Water Pasta

Semolina Pasta
Spinach Pasta
Watercress Pasta
Tomato Pasta

Whole Wheat Pasta
Egg White Pasta

Egg Yolk Pasta
Buckwheat Pasta
Pasta all Panna
Tomato Scruce
Bolognese Sauce
Pesto Sauce

Soba

Soba Vinadigrette Salad
Potato Gnocchi
Gnocchi alla Romana
Gnocchi with Tomato
Sauce Gratin

Pizza with Tomcrto cnd Cheese
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Baked Lasagne

Sweet Ravioli or Tortellini
Deep-Fried Ravioli with
Rum Syrup

Tortellini in Sweet Cream Sauce
Won Tons

Egg Rolls

Bread Sticks

Whole Wheat Bread Sticks
Sesame Bread Sticks

Soft Pretzels

Deep-Fried Pretzels
Tortilla Chips
Guacamole

Papadums

Cucumber Pachadi
Fried Cookies

Butter Cookies
Schnecken

Additional Discs

Further Reading
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Recipe®

Now that you know to how make
perfect pasta in the PastaMatic
every time, you're ready to start.
You will find an exciting variety
of recipes in this booklet, some
Italicm, others not, including ones
for delicious pastas flavored with
such hedalthy ingredients as
spinach and tomato, plus a few
basic sauces to get you going.
But that's not all. This machine is
so verscatile, you can also use it to
prepcre wrappers for won tons
and egg rolls, doughs for bread
sticks and pretzels; even tortilla
chips and cookies.

All the recipes for these delicious
foods are on the following pages.
They're designed specifically for
the PastaMatic. We suggest that
you use only our pasta recipes
with this machine for the most
successful result. For ideas for
more recipes or delicious sauces,
we suggest our hard cover book:
The Joy of Pasta.

Pasta and Sauces

For many pastas, the simplest
sauce .. tossing barely cooked
pasta with olive oil or butter,
seasoned with salt and pepper,
and perhaps some garlic and
cheese .. is plenty. Everything else
is extra. Since the pasta is so
good, you may want to use less
sauce ... like the Italians.

They mix the sauce with pasta
that has been coated with a little
oil and seasoned as we've just
described. Italians also know that
there is a specific sauce for each
shape of pasta.

In general, all the solid, round
pastas such as capellini, spaghetti
and spaghettoni are paired with
oil-based rather than crecm and

butter scuces. The thin cappellini,
also called spaghettini, is
considered a perfect match for
seafood scuces, particularly those
made with clams and scallops.
One could write a book just on
appropriate sauces for spaghetti! A
quick and popular dish is
spagnetti a la carbonara with
sauce of pancetta, eggs, cheese,
and plenty of ground pepper.
Another wonderful match to
spaghetti is a fraditional sauce of
slow-cooked smothered onions, or
another that pairs tuna and
tomatoes.

Spaghettoni, somewhat thicker
than spaghetti, holds up well fo a
Sicilion sauce of eggplant and
ricotta, as well as all the tomato-
based scuces.

Chitarre stands by itself, being
neither round nor flat but, in fact,
square. It gets its name from the
guitar-like instrument with steel
strings that is used to cut it into
long strands. In the Abruzz, it is
served with a chopped lamb
sauce. The same shape in egg
pasta, tonnarelli, is often served
with a mushroom sauce.

Thin, flat pasta, called tagliatelline
or linguine, is often matched with
a light tomato sauce which won't
overpower its delicate shape.

The wider tagliatelle, fettuccine,
can stand up to a meat sauce
such as one with chicken livers, as
well as being the complement for
cream scuces as in fettuccine
all'Alfredo.

They also appear in less usual
dishes - a souffle with a base of
spinach tagliatelle, for example,
and with bechamel (white) sauce.
These tagliatelle can also be cut
into 1/4 inch squares to make
quadrucci, delicious in soup.

The still wider tagliatelle medie
(medium) and grande (large) can
hold their own in even heartier
sauces made with hare and other
game.

Lasagne noodles, sfoglie, are
perhaps the most versatile of all.
They are the essential ingredient

of a whole family of baked dishes
and also can be cut into pieces to
make tortellini and ravioli. Their
stuffings include delicate ricotta
and spices, gorgonzola, and
seasoned medats.

A specialty in Ferrcra is tortellini
stuffed with pumpkin cnd
amaretti, served with a butter and
cream sauce. Along the Italian
Riviera, stuffings often include
fish. Baked lasagnes can have
layers of sausage, ricotta and
bechamel sauce as well as
tomato, but one of the most
interesting is a specialty of Arezzo,
where a rich duck sauce is the
magical ingredient.

Tubular pastas are the sturdiest
family, ready to withstand the
weight of almost any heavy
sauce.

In Palermo, the thin bucatini are
often served with sardines,
anchovies, pine nuts and raisins.
They are also popular
Amatriciona style with a sauce of
tomatoes, pancetta and cheese,
spiced up with a spinkling of hot
red pepper. These sauces can be
served with the slightly larger
bucato.

Penne are distinctive because the
ends are cut on the diagonal
rather than straight across. If you
care about authenticity, be sure to
follow suit. The shape works well
with just about anything but
seafood scuces.

In Palermo, they like it with ricotta
and spinach.

In Naples, macaroni is gallantly
treated to a sauce of roasted red
peppers, basil, garlic and cheese.
It also makes a good match for an
artichoke sauce.

The list of shapes and sauces
could go on and on. The rules
needn' be followed, but they do
provide inspiration and a starting
point for you to follow in the world
of pasta.























































