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WELCOME TO THE CLUB


It’s my 12th birthday. The smell of recently blown-out candles hangs in the air. I am surrounded by cards and a mountain of wrapping paper. Paula and Steve (known to me as Mum and Dad) have just unwittingly submitted themselves to a year of culinary experimentation, because first among my presents is a shiny new pasta machine. Fresh out of the box in all its glory, it will be used to create some questionable meals with, let’s say, ‘mixed results’. Nonetheless, my passion for pasta is born.


Fast-forward ten years and I rediscover the rather less shiny piece of kit at the back of a kitchen cupboard. With a little more knowledge, though I must admit about the same confidence as my 12-year-old self, I blow off the cobwebs and start to make pasta again.


However, handmade pasta is only half the story… most of the time it’s barely the introduction. I mostly use dried, shop-bought pasta and it is loved all the same. Because, for me, pasta is a genesis. The beginning of something which, with a dash of flavour and creativity, becomes something very special indeed.


The Monday Pasta Club has been the start of something incredibly special for me. It began in 2020 on Instagram as an expression of my love for the thing I enjoyed cooking the most. There I was, day after day, making dish after dish. And the club was my way of sharing them. The traditions, the techniques, the ‘Italian way’ and of course recipes featuring none of the above – scrapping the rules and allowing myself creative freedom. Going off-piste. Thinking ‘Oh how the Italians would hate this…’.


To my surprise, people started to make the recipes and post how much they enjoyed them. Every Monday at 5pm a new list of ingredients and instructions pieced together in my own kitchen was shared with the world. I hope I never tire of hearing that someone has also discovered the delights of pasta by recreating something they found on The Monday Pasta Club.


That’s why I have written this book. It’s a new means of sharing my passion for the versatility of an ingredient that is miraculously created when you mix flour with eggs or water.


No other ingredient captivates me quite like pasta. It has a magical quality. It’s humble, quietly lurking in the background of so many meals that simply couldn’t exist without it. It can also be transformed into a quick and easy, and yet delicious, meal using just a few key ingredients. Think olive oil, garlic, tomato and basil!


I wanted to share my journey of reading and learning about pasta, the experimentation and the time well spent. Through this collection of recipes, I hope you too can fall in love with the joy that only a simple bowl of pasta can provide. In that spirit, it is worth pointing out that pasta is not just for Mondays. It is for:


• Heart-warming suppers for one on a cold winter’s evening.


• A simple meal that packs a punch shared with a loved one.


• Impressing friends at a Friday evening dinner party.


• Slow Sunday afternoon labours of love.


But you probably knew that already.


My pasta dishes are divided into four chapters for good reason. As you make your way through the book, you will see that the recipes increase in the quantity of ingredients, the number of steps and the time needed to create them. This way, you can choose a dish that suits you and the occasion. From a quick and easy bowl of spaghetti to rich, slow-cooked ragùs and fresh simple salads, you’re sure to find a dish that suits you and the moment.


It is my belief that books like this should be a guide, not a set of rules to slavishly follow. The recipes have been developed to work as they are. But they can be adapted, depending on what you may already have in the refrigerator or your kitchen cupboard, swapping out one vegetable for another or reaching for spaghetti instead of fettuccine. All the recipes in this book have been written to work with dried pasta, but you could use fresh pasta – shop-bought or homemade – as well, just double the weight of the pasta. Make these dishes your own or take them as they are.






Tips to get you started


Every time I cook pasta at home there are a few key things I do to make the most of my time in the kitchen. You may already be familiar with these – if so, skip this bit and jump head first into the rest of the book. For those looking for some small tweaks that make a big difference, read on.


The art of al dente


Al dente, literally meaning ‘to the tooth’ in Italian, is the slight bite that the pasta retains when it is drained a minute or so before it is cooked all the way through. In the simplest terms if the packet says ‘cook in boiling water for 9 minutes’ then stop at 8 minutes.


You’ll notice that in many of these recipes the final few steps involve draining your pasta, adding it to a pan and combining with the sauce, bringing them together over some heat. The pasta will reach its full cooking time with this last dance in the pan.


Pasta cooked al dente retains more of its natural starch, and this allows it to combine with the sauce, thickening it and coating the pasta shapes. In essence, with this technique, pasta and sauce become one, improving the overall texture and mouthfeel of the finished dish.


Al dente is more of an art than a science. The shape and thickness of the pasta, the brand you use, and the intensity at which your water boils will all play a part in how quickly your pasta will cook. Beyond taking a minute or so off the timing given in the instructions on the packet, I would recommend regularly trying the pasta as you go. When it is tender but very slightly firm in the centre when you bite into it, then you’ve got al dente. It shouldn’t feel hard or chalky.



Liquid gold


You may be familiar with the idea of keeping back some of the cooking water to use in a recipe. The reason for this is that when it is cooked pasta releases starch into the water creating what is sometimes referred to as ‘liquid gold’. This is key to creating a great bowl of pasta. It emulsifies fats, cheeses and other ingredients that have been used in your sauce, while thinning it to the right consistency. It also helps with coating your pasta.


To create the best liquid gold, you need to generously salt your cooking water. Don’t be afraid of putting a generous teaspoon of salt into the pan. When you think you’ve added too much, add a little more. Well-seasoned water will bring out the best in your pasta. Don’t worry, not all of this salt ends up in the final dish. I recommend you taste and season as you go, and most definitely before serving.


When it comes to the pan itself, I recommend something large enough to allow a good rolling boil without it splashing over the hob, and to cook your pasta uncovered.


To chop or not to chop


As you work your way through the recipes in this book you will see that the ingredients will sometimes need to be, among other things, ‘roughly chopped’, ‘finely grated (shredded)’ or ‘very finely sliced’. Tempting as it may be to ignore these little instructions, they are there for a reason, I promise! This is because the cooking time of, say, an onion that is roughly chopped will be different to that of one that has been finely sliced.


It is not absolutely crucial to follow the instructions to the letter in every recipe, but if you do have the time to prepare your ingredients in the ways I have indicated, the end result will be better. I would definitely recommend you follow the guidance most closely for Chapter 1 where cooking time is 10–15 minutes.
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Taste, taste, taste


This tip is what I like to call ‘the chef’s privilege’. You get to eat as you cook. I like to combine this with a glass of wine, but that is not mandatory.


By trying your food as you prepare it you can make small tweaks to seasoning that will make all the difference when you sit down to eat. Doing this regularly will also train your tastebuds to understand how different flavours interact when added – perhaps adding some lemon for acidity or a touch more salt and pepper to balance out the dish. There is no hard-and-fast rule here; adjust to your own preference.


Recipe key


Each of the four chapters in this book has a selection of vegetarian, fish and meat recipes, denoted using these symbols:
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Service please!


The recipes are written to serve two generously; you should find there are a couple of extra spoonfuls left in the pan so you can go back in for seconds, which is just how I like to serve pasta myself. All of dishes can be halved, doubled and adapted depending on how many people are going to be gathered round the table.


I hope you enjoy using this book as much as I have loved creating it. 12-year-old


Ed would be blown away to think that one day his recipes might end up in here, so I encourage you to take a leaf out his book and create something for those you love, no matter how much or how little experience you have. Welcome to the club.


With love,


Ed x


Proud founder of The Monday Pasta Club





Know Your Pasta Shape


The shapes used throughout these 60 recipes are purely suggestions. Certain shapes do lend themselves to certain sauces better: larger, thicker shapes such as pappardelle or rigatoni partner well with meaty, robust sauces and ragùs, whereas smaller, thinner ones like fregola and tagliolini pair with creamy, lighter sauces and broths. That said, I don’t believe there are hard-and-fast rules when it comes to the world of cooking. If there is a shape you personally prefer or one that you’ve already got in the cupboard, then go for it.



Anelli


Small hoop-shaped pasta traditionally served in soups and broths. My recipe uses these little hoops in a more British than Italian way (see here). Any other very small pasta shapes, such as ditalini or stelline, will also work well in soups.


Bucatini


A long pasta shape, like a thicker version of spaghetti with a very small hole running through the middle of the pasta. It is most traditionally used in bucatini all’amatriciana, one of the four classic Roman pasta dishes (see here).


Cannelloni


One of the largest pasta shapes you can get, these large cylindrical tubes are traditionally filled, layered and then baked until golden and bubbling. My recipe follows this method but uses leeks and Gorgonzola rather than the traditional spinach and ricotta filling (see here).


Casarecce


A short, twisted pasta shape originating from Sicily. It is extremely versatile, pairing perfectly with cheesy, creamy or even meaty sauces that are held within the curves of the pasta. Other twisted shapes like gemelli or fusilli would be good substitutes.


Cavatelli


Little shells that are similar to gnocchi in appearance. Usually made from a semolina and water dough, this small, firm little pasta shape works well with robust, chunky ingredients and sauces, such as my Cavatelli with Cavolo Nero and Bacon.


Conchigliette


A variation of conchiglie, commonly known as ‘shells’ or ‘seashells’, conchigliette is the smallest version of this pasta type. It is well suited to thicker sauces such as puttanesca, thanks to its ability to hold chunky ingredients inside the shell shape.



Fettuccine


Most popular in Roman cuisine, this long, flat pasta pairs well with thick, creamy sauces or ragù. The flat shape gives a soft, almost silky, mouthfeel. It is very similar to tagliatelle, though tagliatelle is ever so slightly wider and rolled a little thinner. These two shapes can be used interchangeably.


Fregola


A traditional Sardinian shape, this pasta is somewhere between a grain and a pasta in appearance. The very small little rounds have a distinct nutty flavour. Fregola is rolled, sun dried and often toasted to a mix of yellow, gold and brown shades. Pearl or Israeli couscous can easily be substituted.


Fusilli lunghi


A variation of the well-known fusilli shape. The elongated, corkscrew shape means that ingredients in a sauce – such as the crab meat in my Crab, Lime and Crispy Chilli dish – can blend and fold within the twists of the pasta.


Garganelli


A traditional hand-rolled pasta with a tubular shape and deep ridges that make it an excellent vessel for heavy sauces. It is often served with a rich ragù, such as Slow-cooked Squid and Preserved Lemon. Penne is a good store-cupboard staple that can be swapped for garganelli.


Gemelli


With the appearance of two small strings of pasta intertwined, this shape gives the pasta its name, which is the Italian word for twins. The shape is in fact made from one long piece of pasta, folded back up on itself and twisted together. It is traditionally paired with salads, like in my Goat’s Cheese and Caramelized Red Onion Salad.


Gnocchi Sardi


Small, ridged pasta from Sardinia made with a semolina and water dough, and also known as malloreddus. The semolina gives a distinct firm and bouncy texture, similar to orecchiette and trofie.



Lasagne


The well-known, very large pasta sheets that are layered up, usually with béchamel sauce and meat ragù.


Linguine


A long pasta shape, similar to spaghetti but wider and flatter. Usually around 4mm in width, linguine is traditionally served with sauces such as pesto, or paired with fish and seafood, such as my King Prawn and Aleppo Chilli Linguine.


Macaroni


Small pasta tubes made with durum wheat, and famous for being baked with a béchamel sauce and topped with plenty of cheese. The shape is sometimes shorter and curved and known as elbow macaroni.


Mafalde


A long, ribboned pasta shape, mafalde is also called reginette, meaning ‘little queens’, in honour of Princess Mafalda of Savoy. Mafalde is one of the sturdiest, thickest pasta shapes with ruffled edges, perfect for clinging to sauce.


Orecchiette


A pasta typical of Puglia, in southern Italy. It is named for its shape, which resembles a small ear, and allows them to be filled with sauce. Other small, semolina-based pasta – such as cavatelli or trofie – are good substitutes for the same texture.


Orzo


A short-cut pasta shape, resembling the shape of rice grains. Orzo is one of the most versatile pasta shapes, working perfectly in pasta salads, or used as you would risotto rice to create creamy, luxurious bowls of pasta.


Paccheri


A short, wide, tube shape ideal for chunky sauces. Conchiglioni (big shells) is another oversized pasta shape that could be used instead of paccheri.



Pappardelle


Long, flat, wide ribbons of pasta, originating from Tuscany. Its slightly rough surface makes it ideal for tossing with thick, hearty sauces that can stand up to its size, such as my Beef Shin and Merlot Ragù.


Penne


A store-cupboard classic, with a cylindrical shape and ends cut at an angle. Penne is usually made from wheat flour and is very versatile. It is usually paired with thick, hearty, tomato-based sauces.


Pici


A long, thick pasta that almost resembles oversized spaghetti. It originates from Tuscany and is made of semolina and water, resulting in a firm pasta with a nice amount of bite.
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