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ed to be complicated
work, time and know-

‘make traditional
ith natural

rtually endless!

The pasta recipes provided in this booklet and

in the user manual have been tested for success.
When trying out and using other pasta recipes,
remember to adjust the proportions of flour, water
and eggs according to the measuring ratios on
the cups included with the pasta maker. The pasta
maker will not work as intended if you do not
adjust new recipes accordingly.
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How to operate
the Pasta Maker

- Prepare the flour and liquid in line with recipes in Recipe Book.

- Turn on Pasta maker by (&) button.

- Open lid and add flour.
- Close the lid.
- Press @ to start mixing

- Slowly pour liquid into opening on lid.

Important note: In mixing stage, it is normal to see crumbs rather

than a fully shaped dough. Do not add extra liquid, follow the

guide.

- Pasta will appear after approximately 3 minutes.
- Cut pasta to preferred size.

Cooking

+ Cooking time depends on personal preferences, pasta shapes and

number of servings.

Storage:

- Fresh-made pasta will keep in the fridge for a few days. Sprinkle
them with a little flour to prevent sticking. For best results, partially

cook pasta

- before storage and complete the cooking when required. Pasta will
freeze. Dry pasta by hanging on a wire or pasta rack in a dry place.

This book uses the following abbreviations:

kg = kilogram
0z = ounces
fl oz = fluid ounces

lb = pound
| = liter
tbsp = tablespoon

g = gram
ml = milliliter
tsp = teaspoon
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Shaping discs
and pasta shapes

The pasta shaping discs are attached to
the Pasta Maker to create the unique pasta
shapes. The discs available might differ by
country. Each recipe suggests a specific
shape to use, but other shapes can

be used instead.

Spaghetti
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Penne
=B

Angel hair
Je/RE

Lasagna/Ravioli/Cannelloni/Maltagliati/Pizzoccheri

FRER/EXRF/EXNE/ AT SHE/ U REHER

The model you choose may come with more discs. Please check the
packaging to learn more.

EERNE S AR RS AR . FERERUTRESER.



10

E
Ingredients and
doughs

Flour, water and egg

Pasta is made with flour and water or flour
and egg mixture (egg+water).

For extra color and flavor, spices, herbs,
vegetable juices and other ingredients
can be added.

For best results, we recommend a mix of
durum semolina and all-purpose flour
(type 405).

So-called strong flour types like these are
ideal because they contain more protein,
which produces better pasta consistency.
Strong flour types can be used with or
without egg.

When making gluten-free pasta, we
recommend using a gluten-free flour,
such as Buckwheat, Quinoa or Chickpea,
and in some cases add extra thickener,
such as Xanthan gum. Xanthan gumis a
gluten-free polysaccharide that acts as
a good binding agent to give pasta extra
bounce. Note that flours like coconut,
almond and rice contain no binder, so
they should be combined with other
flours to increase the chance of success.

This table shows the basic dough types
used in the recipes in this book.

By sharing your favorite
recipe online, you can
inspire and support others
#philipspastamaker
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[EM1 To prepare 10.5 oz (300 g) of pasta (3—4 portions)

EJ Wheat pasta

Flour 9 oz (250g) all-purpose flour
Fluid 3.35 0z (95g): 1 egg + water

INERXFIER
TR 250 STARARED
A 9555 182 + 7K

EM Durum noodle

Flour 7 0z (200g) semolina /
1.76 oz (50g) all-purpose flour
Fluid 3 oz (90g) water

G NESTETES
T3 200 SABKIEIA/50 SehARTEH,
4K 90 T3k

EJ Dumpling & Ravioli sheet

Flour 9 oz (250g) all-purpose flour
Fluid 3.35 oz (95g) water

BFIERXRTFR

E# 250 STHAHEM
K 95 FEk

EJ Buckwheat and Rice Pasta
(Gluten Free)
Flour 5.3 oz (150g) buckwheat
3.53 0z (100g) rice flour
Fluid 0.71 oz (100g) oil,
4.73 fl oz (140ml) water

FEMERANY (FEERE )

E#3 150 5277254 100 52Ki)
A 100 5T, 140 ZFK

HfE 300 REK (3FE417)

EM Wheat noodle

Flour 9 oz (250g) all-purpose flour
Fluid 3.35 oz (90g) water

(i3
¥ 250 STAHEM
& 90 TaK

E1 Ramen

Flour 9 oz (250g) bread flour / 3g salt
Fluid 3.35 oz (90g) water

E VA1
T 250 SomE#5/3 Soth
ik 90 Tak

I Whole wheat pasta / noodles

Flour 9 oz (250g) whole wheat flour
Fluid 3.35 0z (95g): 1 egg + water

EERAFERMEE

¥ 250 T2 =M
Witk 95 55 1B + K

EN Buckwheat and Chestnut Pasta
(Gluten Free)
Flour 4.6 oz (130g) Buckwheat Flour,
4.2 0z (120g) Chestnut flour, % teaspoon
carob flour
Fluid 3.4 fl oz (100ml) water, 1 tbs oil

FrERTIERES (FTERE)
¥ 130 SeF=r, 120 52ehy,
% ZRBEH

WA 100 2K, 1i7R5H

Durum pasta

Flour 7 0z (200g) semolina 1.76 oz
(50g) all-purpose flour
Fluid 3.35 oz (95g): 1 egg + water

FRNESAFIER
TEHD 200 SeABRIEM
50 STHARED
Wk 95 55 1 IBEE + K

Udon

Flour 9 oz (250g) all-purpose flour
Fluid 3.35 oz (90g) water

5&2m\
TE#3 250 SERANE
Y& 90 Tk

Spelt pasta / noodles

Flour 9 oz (250g) spelt flour
Fluid 3.35 oz (95g): 1 egg + water

HREINERARER/ER

¥ 250 SeERfAERNE
WA 9573 1/8% + K

Chickpea Pasta (Gluten Free)
Flour 7 0z (200g) Chickpea flour, 2.5 oz
(70g) liquid, 1 teaspoon of xanthan. (or
alternatively, 9 oz (250g) Chickpea flour
Fluid 3.2 fl oz (95ml) water (1 egg + rest is
filled up with water)

RIESHES (FTER)
TE# 200 TEESH . 70 SoiiA.
1 FRERR . ISR 250 REESH
Hedk 95 =FHK
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= Add more flavor

Recipes for 10.5 0z (300 g) (3 to 4 portions) of fresh pasta

EM Carrot pasta / noodles
Flour 7 oz (200g) semolina, 1.76 oz (50g)
all-purpose flour
Fluid 3 0z (95g): (1 egg +) carrot juice

BE MEANER/ER
M 200 STk, 50 SohAREN
Wik 9555 (1M8E +) $AE Mt

EM Beet pasta / noodles
Flour 9 oz (250g) all-purpose flour
Fluid 3 0z (95g): (1 egg +) beet juice

HEEANER/MmE
T 250 SBPERE#
Pitkosze: (19%eE +) It

EM Pasta nero
Flour 7 oz (200g) semolina, 1.76 oz (50g)
all-purpose flour
Fluid 3 0z (95g): 1 egg + 1tsp squid ink + water

EEHEAANE
THIRG 200 SHAEKIERS, 50 SEPAsE#H
WK 9555 1/8% + 1 KRLBEH + K

ANNsEZ Ok

3007 (3 E 44) FBFERIE

EM Tomato pasta / noodles
Flour 9 oz (250g) all-purpose flour
Fluid 3.35 0z (95g) (1 egg +) water,
1tbsp tomato puree

A E R/
H# 250 S5 EED
WK 9555 (11M98% +) 7K, 1 5%&EE

IEM Spinach lasagna / dumpling / wonton
Flour 9 oz (250g) all-purpose flour
Fluid 3 0z (95g): (1 egg +) spinach juice

T ER/R TR
¥ 250 SorhanE)
WK o555 (14998 +) EEt

EM Herb pasta / noodle
Flour 9 oz (250g) bread flour,
1tbsp finely chopped tarragon
Fluid 3 oz (95g): (1 egg +) water

EFEERATER/MEE
EH 250 SEEYW. 1 7AMIRNLS
WK 9555, (1/498E +) K

[EN]

Soba

Flour 6 oz (170g) buckwheat flour,
2.9 oz (80g) all-purpose flour
Fluid 3.35 oz (95g): 1 egg + water

FEm
TE#S 170 se5ess# . 80 SErPAhE#)
T 9555 14985 + K

Fennel & pepper pasta / noodle
Flour 9 oz (250g) wheat flour,

1/2 tbsp ground fennel,

/2 tbsp ground black pepper

Fluid 3.35 oz (95g): 1 egg + water

EIEMERE AT ER/mE
TERD 250 SeEHD . 1/2 HRLNEEHD
V2 BRI

AR 9535 17985 + 7K

Gluten-free pasta

Flour 9 oz (250g) gluten free flour, 0.7 0z (2g)
gum xanthan

Fluid 2 eggs, 1.76 oz (50g) water

Amount of pasta 10.5 oz (300g)

TCERRME SR

TERG 250 SeoEkEE . 2 SREEmR
AR 2 N8BT 50 FaK

&= 3005

13



Ards

Y

EET Y

Vi




Classic
recipes

ZHRIR

[EN]
Lasagna
Bolognese

Fresh pasta
210z (600g) lasagna sheets (spinach)

Bolognese sauce

* Olive oil

» Tonion, finely chopped

« 2 stalks celery, finely chopped in cubes
- 2 carrots, finely chopped in cubes

« 2 red peppers, finely chopped in cubes
» 3.53 0z (100g) pancetta, chopped

» 17.6 0z (500g) ground beef

* 1.76 0z (50g) (3%tbsp) tomato puree

* 9 0z (250g) sieved tomatoes

» 8.5 fl 0z (250ml) beef stock

Béchamel

* 1.76 0z (50g) (3% tbsp) butter

» 2 0z (60g) flour

* 34 fl oz (1L) milk

* 9 0z (250g) Parmesan cheese, grated

Preparation

1. For the Bolognese; in a skillet fry the
pancetta, onion, celery and carrot on low
heat for 10 minutes. Add the meat. When
brown, add tomato puree, sauce and stock.
Leave to simmer.

2. For the Béchamel sauce, melt the butter
slowly, spooning flour until a dough—roux—
appears. Cook the roux for 2 minutes on low
heat. Add milk gradually, stirring constantly
with a whisk. The sauce thickens.

3. For the lasagna, start with a thin layer
of Bolognese, then make 4 or 5 layers in
the following order: Pasta, Bolognese,
Béchamel, cheese.

4. Bake in oven for about 40 minutes at 350°F
(180°Q).

Suggestion
Meat can be replaced with eggplant and
fried peppers.

HENETEE

£m|
600 =T EmA (GEX)

IREEAREIEE

e

< VANERL, RIS
 QNAEE, HMYIRNT
< 2IREEE N, AMYIENT
< 2 NTERML, AEIEINT
+ 100 e =R, YR

* 500 SRR

+ 55 (3% iRk ) JhE

* 250 oI THE

« 250 Z2FHHEH

NENREREE

+ 50558 (3% 78 ) =i

- 60 SEHD

1 FHE

* 250 TEIH/RSFES,

R

1. WFIRERBRAIEE; FBRIR/IVKRIEER. 8.
FEEA0EAE b 10 2%h. JONE . TEARERT, I0A
B, BT 7. NS,

2. WFNERAEKSE, EEMWER, BOFEA
my, EERIEE (FLERmEmHE ) o SEIuk
2T 2 5, I2IEIINGEYY, FRTEREEERBRE .
EASTERE,

3. FFTEA, SN —EEEREIIRETS, A
BIRBLITIRFSIE 4805 B: SAF@E. KEDB
AE. NEERAKE. 0,

4. 1EIEFERLL 180° C MEIEAL] 40 5%,

i
PIRTLARBT P AR LS .




18

Spelt spaghetti
with cheese and
pepper

Fresh pasta

* 9 0z (250g) spelt flour
* 1egg + water

Sauce

» 5.3 0z (150g) pecorino Romano, grated
« Pepper to taste

Preparation
1. Bring a pan of salted water to a boil.

2. Cook the spaghetti until al dente (firm to
the bite).

3. Meanwhile, put the pecorino in a large
bowl and add a few tablespoons of the
cooking water.

4. Mix well until it forms a creamy sauce.

5. Drain the spaghetti and put it in the bowl
with the pecorino sauce.

6. Mix and add pepper to taste.

Suggestion
Portion the pasta on individual plates and
add more grated pecorino cheese.
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EN

Ricotta spinach
ravioli with sage
butter

Fresh pasta
» 10.5 0z (300 g) pasta squares

Filling

» 10.5 0z (300 g) fresh spinach

* 9 0z (250g) ricotta cheese

* 9 0z (50g) Parmesan cheese, grated
» 10z (30g) (2 tbsp) pine nuts, roasted
* Nutmeg, to taste

» Extra: egg white, a brush

Sage butter

» 1.76 oz (50g) butter

» 10 sage leaves, chopped

* 1.7 floz (50ml) (3 tbsp + 1tsp) cream
» 1.76 0z (50g) Parmesan cheese

» Ground black pepper, to taste

Preparation

1. Bring a large pan of salted water to a
boil and blanch the spinach by cooking
for 5 seconds, draining, refreshing with
cold water and draining again.

2. Finely chop the spinach and combine
with the filling ingredients.

3. Lay half of the pasta sheets on a
flat surface and place one heaping
teaspoon of the filling onto each pasta
sheet. Brush the edges of the pasta
with egg white and place another pasta
sheet on top, using a fork to seal the
edges to form an envelope.

4. Prepare the sage butter. Melt the butter
in a saucepan on low heat. Add the
sage, sea salt and cream and simmer
for a few seconds. Stir in the cheese
until melted. Season.

5. Cook the ravioli ready in 6—8 minutes.
Serve directly topped with the
sage butter.
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Gourmet
Recipes
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Beet spaghetti
with olives,
capers and
burrata

Fresh pasta
» Approx. 10.5 0z (300g) beetroot pasta

Sauce

» 3.53 0z (100g) pitted green olives

* 3.53 0z (100g) pitted black olives
(not dyed)

* 2.9 0z (80g) capers in brine, rinsed
under water

* 3—4 tbsp olive oil

« % garlic clove, finely chopped

* 4 ripe tomatoes, stemmed and
finely sliced

« 1 chili pepper, finely chopped

« 1 sprig of thyme, stripped and chopped

« 1 sprig of oregano, chopped

* 5.3 0z (150g) burrata cheese, drained

Preparation

1. Halve or quarter the olives (you can
also chop them into small pieces) and
mix them with the capers.

2. Heat the oil and fry the garlic in it. Add
the olives and capers and cook for
three minutes.

3. Next, add the tomatoes and chili
pepper and bring the sauce to a boil.

4. Season the sauce to taste with
sea salt and pepper and add the
chopped herbs.

5. Add the pasta to the sauce, tear the
burrata into pieces and sprinkle over
the beet pasta.
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[EN]
Pasta nero
pescatore

Fresh pasta

* 10.5 0z (300g) pasta nero

Sauce

« 2 garlic cloves, finely chopped

* 1 small red onion, finely chopped
» 1tsp red pepper paste or powder
* 10z (30g) (1tbsp + 2 tsp) concentrated
« Tomato puree

* Fresh rosemary leaves, chopped
* 3.53 0z (100g) squid

* 3.53 0z (100g) shrimp

* 10.5 0z (300g) mussels

* 3.4 fl 0z (100ml) white wine

* 3.4 fl oz (100ml) sieved tomatoes
* Olive oil

» A good pinch of sea salt

Garnish

* Fresh parsley, chopped
* Lemon wedges

Preparation
1. Bring a large pot of salted water to a boil,
cook pasta ready in 6—8 minutes. Quickly

drain, cool with cold water and drain again.

2. Fry the garlic, onion, red pepper, tomato
paste and rosemary in a large skillet until
soft. Add seafood, fry for 1T minute.

3. Add wine, cover and cook for 5 minutes
until the mussels open. Add the tomato
sauce and simmer. Add the cooked pasta
and warm through.

4. Serve sprinkled with parsley and with
lemon wedges on the side.
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Suggestion i
You can also steam the dumplings. The BRI LRIR T . RFBIZ G, AaH

dumplings can be fried after cooking. 1TRINE,

Jiaozi dumplings

Fresh pasta

» 10.5 0z (300g) spinach dumpling sheets

» 10.5 0z (300g) tomato or red beet
dumpling sheets

» 10.5 0z (300g) standard or carrot
dumpling sheets

Filling 17 0oz (200g) ground pork / 1 clove
garlic, peeled and finely minced / 1 thumb size
piece fresh ginger, finely minced / 1 tbsp soy
sauce / 1tsp salt / 1tbsp Chinese rice wine or
dry sherry / + tsp freshly ground white pepper,
or to taste / 2 tbsp sesame oil / % green
onion, finely chopped / 3.53 oz (100g) finely
shredded Napa cabbage / optional: bamboo
shoots, shredded

Filling 2 7 0z (200g) shrimp to replace

pork, chopped

Filling 3 10 dried mushrooms to replace the
pork, soak in warm water until soft, chopped
Dipping sauce 3 tbsp soy sauce / 1tbsp rice
vinegar / 1tsp white sugar / 1tsp sesame oil /
5 coriander sprigs, finely chopped / 1red chili,
finely chopped

1. Bring a large pan of salted water to a boil.

2. Meanwhile, combine the ingredients for
each of the fillings and mix well.

3. Lay the dough sheets on a flat surface.
4. Place a heaping teaspoon of the
filling into the middle of each dumpling
wrapper. Try the different doughs with
the different fillings.
5. Brush the edges with water (or egg white).
6.Squeeze together into a pyramid with the
filling inside.
7. Cook wontons in batches. Stir occasionally
to prevent sticking to the bottom of the pot.
8. Serve on large plate with the dip.
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[EN]

Fettuccine with
stuffed oven-
baked tomato and
soft goat’s cheese

Fresh pasta
* Approx. 10.5 0z (300 g) fettuccine

Sauce

* 4 medium vine tomatoes

* 10z (30g) icing sugar

* 1shallot

« % clove of garlic

* 5 tbsp olive oil

« 2 thumb-sized pieces of fresh ginger, sliced
* 3 tbsp brown sugar

* 3.4 fl oz (50ml) white wine

* 3.4 fl oz (100ml) veal broth

« 7 0z (200g) strained tomatoes

« 2 sprigs of thyme, plucked

« 1sprig of basil, chopped

* 1fl 0oz (30ml) cream

» 3.53 0z (100g) soft goat’s cheese

Preparation

1. Cut the top off the tomatoes, hollow out the
flesh with a spoon and set aside.

2. Stuff the tomatoes with some icing sugar
and olive oil and cook in the oven at 250°F
(120°C) for 10 minutes.

3. Chop the shallots and the garlic. Dice the
shallots and slice the garlic.

4. Heat the olive oil in the pan, sweat the
shallots, garlic and ginger in this and
caramelize everything with brown sugar.

5. Pour white wine over the ingredients, add
the veal broth, tomato flesh and strained
tomatoes and simmer the sauce.

Stir occasionally.

6.Add the thyme, basil and cream and season

the sauce to taste with salt, pepper and chili.

7. Stuff the tomatoes with the tomato sauce,
add the goat’s cheese and cook in the oven
at 160°C for 5 minutes more.
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Recipes Spaghetti with HINEEAFIHm
children tomato sauce

love Fresh pasta ]

+ 10.5 0z (300g) durum spaghetti * 300 TRk N\EEAFIMmE
Tomato sauce EE
g g « Olive oil G
} LEE%M - 1small onion, chopped VNINFER, R
% - 2 stalks celery, chopped « 2NFERE, thE
ﬁ‘E « 1 carrot (3.53 oz (100g)), chopped < 1IREBE K (10052 ) , 1%
- 2 sprigs rosemary leaves, chopped .« 2 RERIAE, PR
- 2 cloves garlic, finely chopped e 20l FRAmtIRE
10z (30g) (1tbsp + 2 tsp) tomato puree + 3058 (137t + 2 358k ) HinE
« 2 tbsp balsamic vinegar . 2 pRbEE
- Optional: 3.4 fl oz (100ml) red wine . mli%: 100 EFHIEEE
+ 8.5 fl 0z (250ml) sieved tomato sauce *+ 250 Z2FIimENE
* % tsp chicken or vegetable stock 1% FRIS FRIE RS R
» Powder ground black pepper, to taste « LR FBEEBHD
Topping Bkt
» Parmesan cheese, grated - IH/RETEE, £
- Optional: fresh basil, chopped - AL EETE), R
Preparation 3=
1. Bring a large pan of salted water to 1. B—KimEokE#®,
a boil. 2. FERIERFIN/F M. IINFRE . FABE N, X
2. In a skillet, add some oil. Add the K5 DHTEEFATOER. IMAENE. 550
onion, celery and carrot, and fry on a FIRES .
medium heat for 5 minutes or until the 3. LU EBEINI S S R07 - HE TG .
onion lsttralr(msparznt. Adéj the tomato AN TTEETE, ST 10 2540, EETH.
pree, stock powdier and rosematy 5BERE 55 6 Db, HTADFHEEER. IIAK
3. Dgglaze w1th' balsamic vinegar and SROE, 1 E BRI
wine or cooking water.
4. Add the sieved tomato sauce and
simmer for 10 minutes until thickened.
5. Cook the pasta for 5—6 minutes. Drain
and portion on plates. Add a generous
serving of the sauce and sprinkle with
basil and cheese.
Suggestion i
Also try the Bolognese sauce from the AT EE RIS AR ER RS .

lasagna recipe.
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Tricolore penne
picnic salad

Fresh pasta
» 21 0z (600g) multicolored penne

For the salad

* 9 0z (250g) green beans, blanched
» 7 0z (200g) asparagus, blanched
 Tred bell pepper, chopped

* 9 0z (250g) cherry tomatoes, halve
 Fresh basil / fresh parsley, chopped

Dressing

« Juice of % lemon

* 4 tbsp olive oil

* Ttsp honey

» Ground black pepper, to taste

Topping
» Walnuts or other nuts, roasted
» 2.7 0z (75g) goat cheese, crumbled

Preparation

1. Bring a large pan of salted water to a boil
and cook the penne in 10-12 minutes.
Drain and wash cold. Drain well.

2. Prepare the dressing in a large salad bowl.
Add all the salad ingredients and the pasta
and toss together.

3. Top with nuts and cheese.
4. Eat right away.
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Penne mac &
cheese

Fresh pasta
« 210z (600g) penne

Cheese sauce

* 10z (30g) (2 tbsp) butter

* 9 0z (40g) wheat flour

* 10 fl oz (300ml) milk

* 3.53 0z (100g) Cheddar or Gouda cheese
* 1.76 oz (50g) Parmesan cheese

Extra

* 0.71 0z (100g) (1% tbsp) butter
* Bread crumbs

» Paprika powder

Preparation
1. Bring a large pan of salted water to a boil

and cook the pasta in 10-12 minutes. Drain,

cool under cold water, leave to drain.

2. Meanwhile, in a saucepan, melt butter on
the lowest heat. Stir in the flour to make
a roux and fry for a few minutes. Add milk
gradually, stirring constantly with a whisk.
Stir in cheeses, and cook over low heat
until cheese is melted and the sauce has
thickened.

3. Place the pasta in a large casserole dish,
and cover with the cheese sauce.

4. Prepare the breadcrumb topping. Melt
butter in a skillet over medium heat. Add
breadcrumbs and brown. Spread over the
penne. Sprinkle with a little paprika.

5. Bake in a pre-heated oven at 175°C for 30
minutes. Serve.

Suggestion

Add vegetables like bell pepper,
blanched broccoli, or green
beans to make this dish a more
balanced meal.
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Chestnut flour
fettuccini with
gorgonzola and

apple

Buckwheat and Chestnut Pasta
(Gluten Free):

* 4.6 0z (130g) buckwheat flour
» 4.2 0z (120g) Chestnut flour

* % teaspoon carob flour

* 3.4 fl oz (100ml) water

« 1tbs oil

Sauce

* lTapple
* 9 0z (250g) gorgonzola

Preparation
1. Cut the apple into medium-sized slices.

2. Melt the gorgonzola in a small pan and
add the apple slices.

3. Add a little cooking water, if required, to
make the sauce creamier.

4. Cook the pasta in salted water.

5. Drain, put in a bowl and add the
gorgonzola and apple sauce.

6. Mix well and serve.

Suggestion

The consistency of a dough based on
chestnut flour depends strongly on the
amount of eggs used. For best results,

you can adjust the ratio of eggs to water

according to your needs.
If any pasta is left inside, please use
the extrusion-only function.
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Gluten free
recipes
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[EN]

Pizzoccheri alla
Valtellinese

Ingredients

* 4.6 0z (250g) buckwheat flour
* 30z (90g) water

Sauce

* 9 0z (250g) Bitto or Fontina cheese, cut into
small cubes

* 3.53 0z (100g) Butter

« 2 garlic cloves

« 2 potatoes, cut into large pieces

* 10.5 0z (300 g) savoy cabbage

Preparation
1. Use the lasagna disc. Slice the dough into
pieces approximately 4 in. (10 cm) long.

2. Cut the squares of dough vertically into 5
and horizontally into 2.

3. Bring a pan of salted water to a boil.
4. Add the potato pieces.

5. After approximately 8 minutes, add the
savoy cabbage.

6. When both ingredients are almost cooked,
put the pizzoccheri in the salted water.

7. Drain all the ingredients, transfer them
into a bowl and quickly add the cheese
so that it melts.

8. Add the garlic fried in butter.

9. Mix well and serve hot.

Suggestion

To shape the pizzoccheri, spread them
out on plates and cut them using a
coppapasta (pasta cutter).

Note
Buckwheat flour is gluten-free.
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Tagliatelle with
rustic sausage

Chickpea Pasta (Gluten Free):

» 7 0z (200g) Chickpea flour
* 2.5 0z (70g) liquid
 Tteaspoon of xanthan.

Or alternatively:

» 7 0z (250g) Chickpea flour
» 3.2 fl oz (95ml) water (1 egg + rest is filled up
with water)

Rustic sausage sauce

» 7 0z (200g) pork sausage (or pancetta),
chopped

« 1 chili pepper, chopped

* 1.7 floz (50ml) (3 tbsp + 1tsp) red wine

» 2 tomatoes, chopped

« 1tbsp fresh thyme leaves

Topping
» 1.76 0z (50g) pecorino, in large flakes

Preparation

1. Bring a large pot of salted water to a boil.

2. Fry the sausage in a skillet, add chili and
thyme. When brown, deglaze with wine
and add the tomatoes.

3. Simmer to reduce the sauce little.
Meanwhile cook the pasta ready in
6—-8 minutes.

4. Add the pasta to the sauce, toss together
and serve. Top with the pecorino.

Suggestion

If using unflavored pasta, cook fennel
seeds with the sausage and add ground
white pepper to taste.
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Register your product

Be the first to know
Register now and receive a 6-month extension on your
warranty Test our newest products

Get exclusive access and be the first to test new products and
qualify for exclusive promotions.

Register your purchases
Get a complete overview of all your purchases and enjoy a
personalized environment for all your products.
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