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Notes for the reader

This book uses both metric and imperial measurement. Follow the same units of measurement throughout; do not mix metric and imperial. All spoon measurements are level: teaspoons are assumed to be 5 ml, and tablespoons are assumed to be 15 ml. Unless otherwise stated, milk is assumed to be full fat, eggs and individual vegetables are medium, and pepper is freshly ground black pepper. Unless otherwise stated, all root vegetables should be peeled prior to using.


Introduction

The legend says that the Chinese have invented the pasta, and that it arrived in Italy thanks to Marco Polo, who tasted over there for the first time the noodles. But it is, indeed a legend: The pasta is Italian. Although, in this respect, some distinction must be made. 

In any case, the origins of Italian specialties such as pasta for excellence are definitely linked to the tradition of the cultivation of wheat in the Roman world in the south of the peninsula and in the colonies, and the usual mix of grains and water that is the basis of Mediterranean cuisine from many centuries.



Chapter  1 


How to make fresh pasta

––––––––
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Pasta all'uovo


Fresh egg pasta

The preparation of fresh pasta at home is made by mixing white flour; high grade or 00, and eggs. It is used for the preparation of various types of pasta, tagliatelle, lasagna, stuffed pasta, pappardelle and the smaller sizes for soups. Nowadays, there are few who make pasta at home, even though the modern mixing machine, the machines to roll it out and cut it gave a new stimulus to the production at home so simple.

Tasty and perfect for any type of sauce and size.
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Ingredients (5 people)

1.100 lb (500g) 00 or bread flour

5 eggs

Method

Place the flour in a a pastry surface, possibly wood. Create a hole in the centre. Break the eggs into the hole. With the help of a fork, beat the eggs going to mix in, the flour from the edge. Hold possibly a little flour on the side if the dough is too soft and sticky, but if it is too hard and difficult to work, add a bit of water at room temperature. Knead for about ten minutes with your hands to form a smooth and compact dough. Give the dough a forms of a ball and cover and wrap with cling film and let rest for an hour in the fridge.
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