PHILIPS

Pasta and
noodle maker

Viva collection

Pasta and-noodle maker recipes

Bz EFIN eI SR8







Content

Homemade pasta and noodles made easy

How to make fresh pasta
and noodles in minutes

Shaping discs and pasta shapes
Our basic pasta and noodle doughs
Pasta colours

Spaghetti with tomato sauce
Spaghetti alla carbonara

Spelt spaghetti with
cacio cheese and pepper

Tricolore penne picnic salad
Summer ditalini

Spinach penne with
calamaretti and scampi

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

Fettuccine al pesto

4

10

12

16

18

20

26

28

30

36

38

A

BMEZHeEHImE

D}

£ AEFHHFES
BRIEIRME RN
E R H

HEHE
BENMERARMAE
EREESANMAE
REHARE RS AN AE

= BEARME OB RN
EHE LK
R SOE DK

HILF TREEREMS AR TH
BERAAMNREH

10

12

16

18

20

26

28

30

36

38



Homemade pasta and
noodles made easy

Enjoy a world of fresh pasta and
noodles, made automatically by your
Philips Viva Pasta and Noodle Maker.

We’ve made it easier to make homemade pasta and noodles. Now,
with the fully automatic Philips Viva Pasta and Noodle Maker, you
can make fresh pasta and noodles more often. Ready to get started?
We’ve put together wonderful recipes — starting with the basics.

You'll learn how to make basic doughs from various kinds of flour.
We’ll show you how to add extra flavour by using vegetable juices.
And you’ll learn to make different pasta shapes. Then it’s time to start
cooking! Our recipes feature step-by-step instructions for delicious
pasta and noodles from around the world. We’ve tested and tasted
all the recipes in this book, to help ensure your meals are a success.

If you want to use the recipes from other books, always adapt
our recommended flour-liquid ratio, using the cups included with
your Philips Viva Pasta and Noodle Maker, otherwise the pasta &
noodle machine will not be able to operate at it’s best.

For more recipes and tips & tricks on how to use
the Philips Pasta & Noodle Maker, please visit:
Australia: www.philips.com.au/pastamaker

New Zealand: www.philips.co.nz/pastamaker
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How to make fresh pasta
and noodles in minutes

Pasta and noodle dough

Pasta and noodles are simply a mixture of flour and water (or egg mixture).
For extra colour and flavour, use spices, herbs, vegetable extracts and other
ingredients. In the recipe section of this book, you can choose the dough you
would like to make. For flour and liquid measurements, please use the cup
provided,and follow the suggested ratios. Please see page 10 for details.

Follow these simple instructions

(A Plug in. Open the lid and pour in the flour. Close the lid.
B select« E”

Press “> 11~

D] Slowly pour the liquid into the opening in the lid.

B3 inabout 3 minutes, pasta will begin to emerge from the disc.
As the pasta comes out, cut it to your preferred size.

After making a batch of pasta, you may see a bit of leftover dough inside the
mixing chamber. If so, just turn the control knob to “ @ and then press “>||”.
Then the pasta and noddle maker will extrude the leftover dough.

We use the following abbreviations:

kg = kilogram g=gram L = liter in =inch
ml = milliliter tbsp = tablespoon tsp = teaspoon

C=cup lb = pound 0z = ounce

One cup = 200 g of flour
This makes about 200 g fresh pasta/noodles.

Two cups = 400 g of flour
This makes about 450 g fresh pasta/noodles.

We would recommend using kitchen scale to measure weight more accurately.

Cooking times
Times depend on the shape of the pasta. Thin pasta cooks in 4-5 minutes, thick pasta
takes 6-8 minutes.

Storage

Fresh pasta can be refrigerated for a few days. To keep pasta from sticking together,
sprinkle with a little flour. For the best results, partially cook pasta before storing — then
finish cooking it when you need it. Fresh pasta is also suitable for freezing. To dry fresh
pasta, hang it on a wire or pasta rack.
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Plug in. Open the lid and pour in the flour.

Close the lid.
mEEL. IFET, AAEY. 5LEF.

Slowly pour the liquid into the opening in
the lid.
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Select 8 Press “D> 1~
B2y BE “DII”

In about 3 minutes, pasta will begin to emerge
from the disc. As the pasta comes out, cut it to
your preferred size.
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Shaping discs
and pasta shapes

Create pasta and noodle shapes for your favorite recipes

To create your favorite pasta and noodle shapes, simply attach one

of the shaping discs to the pasta and noodle maker. We’ve included
shaping discs for penne, spaghetti and fettuccine — which you can use
to shape any of the dough recipes in this book.

Spaghetti / Thin noodle
Evaiagina)
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Our basic pasta and
noodle doughs

For your quick reference, we’ve listed the basic dough types used
in this recipe book.

Pasta and noodles can be made with various types of flours. However, for
the best results, we recommend a mix of durum semolina and all-purpose
flour (type 405).

Durum semolina is a strong flour — and is ideal because it contains more
protein, which improves the pasta consistency. Strong flour can be used
with or without egg. Fine soft flour (type 00) contain less protein, so we
recommend adding eggs. To make soba noodles, you can use spelt, whole
wheat or buckwheat flour.

Please note: the flour cup included with your pasta maker is not a standard
8 0z measuring cup, and should not be used as such. The flour cup holds
about 200g (about 1 standard cup) of flour.

IMPORTANT: Liquid measurement

It’s important to accurately measure the flour and liquid — because the type
of flour and eggs you use affects the volume, and the ratio of solids versus
liquids. We would recommend using a kitchen scale to measure weight
more accurately.

The supplied water cup come with 2 sides:

Side A - For plain egg pasta/noodles

Side A with two liquid levels is only designed for plain egg
pasta/noodles (all-purpose flour mixed with egg mixture).

Side B - For all other kinds of pasta/noodles

Side B with specific volumes is for all other kinds

of pasta/noodles

« All-purpose flour mixed with pure water/veggie juice
mixture.

- Various other flours with egg mixture/ pure water/ veggie
juice mixture, etc.
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Wheat pasta

Flour 200 g all purpose flour
Liquid 80 g: 1 egg + water
Pasta quantity 200 g
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Durum noodle

Flour 150 g semolina /
50 g all purpose flour
Liquid 65 g water
Noodle quantity 200 g
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50 FEAAE
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H2%E 200 7%

Whole wheat noodle

Flour 200 g whole wheat flour
Liquid 80 g
Noodle quantity 200 g

Wheat noodle

Flour 200 g all purpose flour
Liquid 70 g water
Noodle quantity 200 g

[EIES

¥ 200 ZAHAHE N
AR 70 Tk

% E 200 T

RENE]

Flour 200 g bread flour / 2 g salt
Liquid 65 g water
Noodle quantity 200 g

hImE

¥ 200 ZEfhm/2 mih
Wk 65 7K

H%E 200 2

Quinoa and kale pasta
(gluten free)

Flour 1 cup (200g) of quinoa flour
Liquid 80 g: (1 egg +) fresh kale juice

Durum pasta

Flour 150 g semolina /
50 g all purpose flour
Liquid 75 g: 1 egg + water
Pasta quantity 200 g
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Whole wheat pasta

Flour 200 g whole wheat flour
Liquid 90 g: 1 egg + water
Pasta quantity 200 g
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Bk 90 TRk 1 NBE+K
H%E 200 2

Spelt pasta / noodle

Flour 200 g spelt flour
Liquid 90 g: 1 egg + water
Quantity of pasta / noodle 200 g

Xanthan gum: 2g. Xanthan gum is gluten
free & is a protein which acts as a binding
agent to give pasta / noodles extra bounce.

Pasta quantity 200 g
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Carrot pasta / noodles
Flour 150 g semolina

50 g all purpose flour

Liquid 75 g: (1 egg +) carrot juice
Noodle quantity 200 g
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Beetroot pasta / noodles
Flour 200 g all purpose flour
Liquid 80 g: (1 egg +) beetroot juice
Noodle quantity 200 g
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E# 200 FLARFEH

Wik 80 720 (1 B +) FHZT
FEMAKE 200 %

Pasta nero

Flour 150 g semolina

50 g all purpose flour

Liquid 75 g: 1 egg + 1 tsp squid ink
+ water

Noodle quantity 200 g
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Tomato pasta / noodles
Flour 200 g all purpose flour
Liquid 85 g (1 egg +) water
1tbsp tomato puree

Noodle quantity 200 g

EMEANER/ME
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Spinach pasta / noodle
Spinach lasagne /
dumpling / wonton

Flour 200 g all purpose flour
Liquid 75 g: (1 egg +) spinach juice
Noodle quantity 200 g
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Herb pasta / noodle
Flour 200 g bread flour

1tbsp finely chopped tarragon
Liquid 80 g: (1 egg +) water
Noodle quantity 200 g

FEEAMNER/MEK
E# 200 mEfh

1 pRL AR o S
B 80 7o (1 /M8 +) K
FE¥ERE 200 =2

Soba

Flour 130 g buckwheat flour
70 g all purpose flour
Liquid 80 g: 1 egg + water
Noodle quantity 200 g

FEME

X 130 ZHREH

70 ZHAHEH

Wk 80 o 1 PBE + K
HHEmEKE 200 %

Fennel & pepper pasta / noodle

Flour 200 g wheat flour

/5 tbsp ground fennel

/5 tbsp ground black pepper
Liquid 80 g: 1 egg + water
Noodle quantity 200 g

EEMSHEREAFNER/MEE
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Curried noodles
Flour 200 g all purpose /
semolina flour

4 g curry powder

Liquid 70 g water
Noodle quantity 200 g
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Spaghetti with
tomato sauce

Fresh pasta
~ 200 g (0.45 lb) durum spaghetti

Tomato sauce

olive oil

1 small onion, chopped

2 stalks celery, chopped

1 carrot (100 g / 3': 0z), chopped
2 sprigs rosemary leaves, chopped
2 cloves garlic, finely chopped

30 g (1tbsp + 2 tsp) tomato puree
2 tbsp balsamic vinegar

optional: 100 ml (3/2 0z) red wine
250 ml (1 c) sieved tomato sauce
Y. tsp chicken or vegetable stock powder
ground black pepper, to taste

Topping
Parmesan cheese, grated
optional: fresh basil, chopped

Preparation

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

2 In a skillet add some oil. Add the onion, celery, and carrot, and fry on
a medium heat for 5 minutes or until the onion is transparent. Add the
tomato puree, stock powder and rosemary.

3 Deglaze with balsamic vinegar and 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.

Also try the Bolognese sauce from the lasagna recipe.
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Spaghetti alla carbonara

Fresh pasta
~ 200 g (0.45 lb) durum spaghetti

Carbonara Sauce

70 g (22 0z) pancetta or bacon | small cubes
3 egg yolks

140 ml (5 oz) cream

1red pepper, finely chopped fresh thyme
Parmesan cheese, grated

Topping
fresh curly parsley, chopped Parmesan cheese,
grated ground black pepper, to taste

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

2 Meanwhile, mix the egg yolks, cream and grated cheese and set aside.
3 Fry the pancetta and red pepper in a large skillet for 5 minutes. Lower

the heat and add thyme.
4 Cook the pasta, drain but keep part of the cooking water.

5 Quickly add the warm pasta to the skillet, add the egg yolk mixture
and 3 tablespoons of cooking water, and toss well. The sauce should

be creamy.
6 Add topping and serve immediately.

EREESANME

T
~200 "RER/NEZAFIME

ERIDEE

70 RENIZRFIZR | DR
3NEH

140 EFH A
1MNIEW, AAYE FEHNEES
MHREFEE, #ER

B
FEHEHRE, % HRD TR
E% RS, REE

B

1 B—RREAER,

2 BN, BEE. ENERNDIRIBNYS, RBE—X,

3 BE—PRRERF, BEIERMLERMAIS D8P, BN
HMABEE,

4 BEKRNE, HEKDBREED DT

5 BIEAENEARERRE AR, MAREREWNIZ
AT, M. BRMEAEIR.

6 FmER, BTAM.






20

Spelt spaghetti with cacio
cheese and pepper

Ingredients
~ 200 g (0.45 lb) spaghetti

Dressing
100 g pecorino romano cheese (grated)
Pepper, to your liking

Preparation

1 Bring salted water to a boil.

2 Cook the spaghetti “al dente” (cooked to be firm to the bite).

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

4 Mix well until the sauce becomes creamy.

5 Drain the spaghetti and add to the bowl with the pecorino cheese.

6 Stir and add the pepper to your liking.

Suggestion: portion the pasta on individual plates
and add more grated pecorino cheese.
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~ 200 g (0.45 lb) thin egg noodles ~200 "I EEEK

100 g (3" oz) pork or beef, ground 100 "EEARFA

1tbsp peanut oil 1 HR A

2 cloves garlic, minced 2 RFE, YR

1tsp ginger, minced 1RREE, P

30 g (1 0z) white cabbage, thinly sliced 30 R ABELE, YIRER

2 scallions (or use leek), chopped 2REE (SFERER) , I8
1red pepper, chopped 1ANELERR, 8%

1tbsp Chinese rice wine 7P EEE Kbk AhiAR
v, tsp salt, or salt to taste ik ERE, 1BE

optional: roasted peanuts, crushed

50 = G 37 W
50 ml (3 tbsp + 1 tsp) chicken stock . fﬂﬂ%’i’*"l
2 tbsp soy sauce 2 37 R
b so¥ - Ve 5 RS R S R
', tbsp sesame paste or tahini . )
2 tsp sesame oil 2 FELZ R
chilipoil to taste PRI ek 13 R
1tsp sugar 1RRERE
- 135 R BKER

1tbsp black rice vinegar

Vo ZEem )|
Y, tsp Sichuan pepper, ground 2 RRII SR

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

2 For the sauce: whisk together the ingredients. Set aside. 1 B—RRHAKEE,

3 Heat a wok or skillet over medium-high heat. Heat oil. Add garlic, 2 WFET: BERRE-BHRENS, RERE—=%H.
ginger, white parts of the scallions and cabbage. Cook until fragrant, 3 BWmBFRER A LMR, Fol, MAKF. £,
about 1 minute. Add the meat and stir-fry until crispy and brown. BEMELE. 26198 EE, EEDEES. AR,
Add rice wine to deglaze the pan. Season. BAYZEERAZRE. MAEBYCT. RERK,

4 Meanwhile, boil the noodles, drain, rinse shortly under cold water 4 @B, FA#BKEmSR. HTKkD, EAKTEE MR —T L
to stop the cooking process, but stay warm. Drain and transfer to FIEZAENRE, BELEXREER. BTk, AE
a serving dish. HBE LXANE TP,

5 Pour the sauce over the noodles and serve with the meat, topped 5 EEAEERXLE, SH—RBEH, tEREIRNIEENE
with the chopped scallion greens and optional peanuts. £ (k) .

You can use balsamic vinegar instead of black vinegar, dry sherry instead of Chinese B SALNAERAERE. BATSAERERERE. AR

rice wine, and white pepper instead of Sichuan pepper. 001|504
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Tricolore penne
picnic salad

Fresh pasta
~ 400 g (0.9 Ib) multicolored penne

For the salad

170 g (6 oz) green beans, blanched
140 g (5 oz) asparagus, blanched
1red bell pepper, chopped

170 g (6 oz) cherry tomatoes, halved
fresh basil / fresh parsley, chopped

Dressing

juice of /2 lemon

1tbsp white wine vinegar

4 tbsp olive oil

1tsp honey

ground black pepper, to taste

Topping
walnuts or other nuts, roasted
75 g (3 oz) goat cheese, crumbled

Preparation

1 Bring a large pan of salted water to the
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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Summer ditalini

Ingredients
~ 200 g (0.45 lb) penne

Dressing

1 mozzarella

2 tomatoes

35 g seasoned savoury ricotta cheese
Basil, to your liking

Extra virgin olive oil

Pepper, to your liking

Preparation

1 Use the penne shaping disc and cut the dough into pieces of
approximately 1 cm in length.

2 Chop the mozzarella into cubes together with the tomatoes and
the basil.

3 Season with oil, salt and pepper.

4 Bring salted water to a boil and cook the ditalini.

5 When cooked, drain quickly.

6 In a bowl, toss the ditalini with mozzarella, tomatoes and basil.

7 Grate the savoury ricotta cheese and add to the ditalini.

8 Stir well and serve.

Suggestion: season the dish with a drizzle of extra virgin olive oil and a pinch of pepper.
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Spinach penne with I SYES WY )
calamaretti and scampi -

~ 200 FEB O
Fresh pasta
~ 200 g (0.45 lb) spinach penne ) & MIF
2 - 3 H R
Calamaretti and scampi 3N, &R, £k
2 - 3 tbsp olive oil 6 Ni&, FXT R, BERNAE
3 scampi, in their shells, deheaded —MNMFERST
6 calamari, cleaned and gutted 1/NRIELh, SR
Juice of one lemon 1HAZ%
1 pinch sea salt, freshly ground pepper
1 sprig of basil R
1 ERERPRABYRIFR, TR,
Preparation 2 AL, RUEAN—5%,
1 Fry the olive oil with garlic in a pan. 3 REBAEE, RUERDEH.
2 Add the scampi and fry for about a minute. 4 B E EIMATET, XKZEAWD .
3 Now add the calamaretti and fry for another two minutes. 5 FEERPMAELRIER, BRATHHRE,

4 Add the lemon juice to the scampi and calamaretti and simmer
for about two minutes.
5 Add sea salt to the sauce to taste and mix in basil.
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~ 200 g (0.45 lb) Fettuccine

2 - 3 salsiccia sausages, sliced
Y. clove of garlic, crushed

140 g courgettes, chopped
Juice of one lemon, lemon zest

Chopped oregano, to your liking.

1 Fry the chopped salsiccia in a pan on medium heat. Don’'t add any
additional oil as you can use the fat of the sausage to cook it.

2 Add the garlic and sweat this in the pan.

3 Now add the courgettes and heat them up.

4 Add lemon juice to the sauce and season to taste with salt
and pepper. Mix in lemon zest to taste.

~200 TEARITEESK

2-37ER, 9K
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Fettuccine with stuffed
oven-baked tomato

with soft goat’s cheese

Fresh pasta
~ 200 g (0.45 lb) fettuccine

Sauce

3 medium vine tomatoes
20 gicing sugar

1shallot

Y, clove of garlic

3 tbsp olive oil

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

35 ml white wine

70 ml veal broth

140 g strained tomatoes

2 sprigs of thyme, plucked
1 sprig of basil, chopped
20 ml cream

70 g soft goat’s cheese

Preparation

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

2 Stuff the tomatoes with some icing sugar and olive oil and cook in the
oven at 120°C (248°F) for 10 minutes.

3 Dice the onion and slice the garlic.

Heat the olive oil in the pan, sweat the shallots, garlic and ginger in

this and caramelise 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 chilli.

7 Stuff the tomatoes with the tomato sauce, add the goat’s cheese
and cook in the oven at 160°C (320°F) for five minutes.
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Fettuccine al pesto

Fresh pasta
~ 200 g (0.45 lb) fettuccine

Pesto

1 clove garlic

10 g (1 tbsp) pine nuts, roasted

2 hand full fresh basil

50 ml (3 tbsp + 1 tsp) extra virgin olive oil

20 g (2 tbsp + 1 tsp) Parmesan cheese, grated
ground black pepper, to taste

sea salt to taste

Garnish

tomatoes, chopped

fresh basil leaves, chopped
1red bell pepper, chopped
Parmesan cheese

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

2 Prepare the pesto. Using a processor or mortar and pestle, blend the
pine nuts with the garlic, add the basil and, slowly, the oil. Finally add

the cheese and pepper to taste.
3 Cook the pasta until tender in about 8 minutes.

4 Serve the pasta with a generous helping of the pesto, top with the

garnish and serve immediately.

Suggestion: Add fried chicken breast, zucchini or fennel to make this dish into

a complete meal
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