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Allergy Alert!  When milk, cheese or butter is listed in a recipe; do not assume it is animal based. Use your favourite household dairy or non-dairy. Your kitchen, your choice. Each product has unique reactions to heat and impact on taste and texture. So experiment! Talk with your kids about the recipes and create your own. 

 

 

 

 

 

P + ( b X f ) = M

 

Look complicated?

Nope. Just 3 cheap, easy and fast steps to pasta; boil pasta, drain, add butter and serve.

 

 

 

 

Where 		P	= cooked pasta. The smaller pastas and gnocchi, the faster they cook. 

	

		bXf	= butter ( or oil ) modified by flavour. Can be as simple as a knob of butter on top of cooked pasta and a couple of leaves of basil. 

 

Equals		M	= a meal in minutes.

 

 

 

Most families know The Grand Unified Theory of Pasta as Pasta with Butter Sauce. From kids' plates to expensive restaurant topped with truffles, it is simple and fast. It is almost as easy as making coffee. From this starting recipe you can expand, change, adapt, experiment, mess up, rediscover and spice it up for hundreds of combinations. 
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