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DEDICATION

INTRODUCTION: LOGIC, RHYTHM,
PATTERN, PASTA

GETTING CREATIVE

Combining_Ingredients

Pairing_Pastas and Sauces

PASTA WISDOM
Get the Timing_Right
Simplify It or Level Up

Cook the Pasta Properly,
Saved Pasta Water

Marry the Pasta and Sauce
Buy Good Dried Pasta
Make It Nice

Our Cacio e Pepe

PASTA DOUGHS AND SHAPES

Flour

Mixing



Resting
Pasta Tools

Rolling_.and Shaping
Rolling Dough with a Machine
Pasta Thickness
Storing_Finished Pasta
Hand-Rolled Dough
Level Up: Culurgione Dough
Hand-Rolled Dough Shapes
Orecchiette

Troccoli
Trofie
Ferricelli
Raschiatelli
Gnocchi Sardi
Lorighittas

Andarinos di Usini
Busiati
Chitarra Dough
Level Up: Hay Dough
Chitarra Dough Shapes

Chitarra Dough Tagliolini

Straw and Hay Tagliolini or Chitarra

Spaghetti alla Chitarra
Half-and-Half Egg Dough

Level Up: Egg_Yolk Dough

Pimentén Dough

Saffron Dough



Mint Dough
Chestnut Dough
Buckwheat Dough
Rye Dough

Egg Dough Shapes
Mandilli
Tagliolini
Tagliatelle
Tajarin
Farfalle
Garganelli
Pimenton Sorpresine
Mint Fazzoletti
Chestnut Fettuccine

Pumpernickel Pappardelle
Buckwheat Maltagliati

Pici Dough
Pici

Corzetti Dough
Level Up: Saffron Corzetti Dough
Corzetti

Cialzons Dough

Grano Arso Dough

Masa Dough

Ricotta Cavatelli Dough
Level Up: Squash Cavatelli Dough
Ricotta Cavatelli



VEGETABLE PASTA

Trofie with Pistachio, Artichokes, and Orange Zest
Mandilli with Perfect Basil Pesto
Pici Pomodoro

Raschiatelli Arrabbiata with Provolone

Garganelli with Corn and Scallions

Eggplant Lasagnetta

Mushroom Rotolo with Taleggio Fonduta

Zucchini-Stuffed Pappardelle with Squash Blossoms and Basil
Spinach Gnocchi with Brown Butter and Shaved Ricotta Salata

Ricotta Gnocchi with Brown Butter and Fried Leeks
Squash Cavatelli Pomodoro

Almond Tortellini with Truffle and Parmesan
Spring_Pea Agnolotti with Mint and Butter

SEAFOOD PASTA

Paccheri with Clams and Charred Lemon Brodo

Mafaldine with Broccoli di Ciccio, Anchovy, and Spring_Onion
Pesto

Lobster Tagliolini with ‘'Nduja Bread Crumbs
Pimentdn Sorpresine with Mussels
Spaghetti alla Chitarra Frutti di Mare with Bone Marrow Sofrito

Troccoli with Shrimp and Ginger Chili Crisp
Gnocchi Sardi with Monkfish Puttanesca
Pistachio Corzetti with Clams and Tarragon
Crab Cannelloni with Saffron




Scallop Raviolo with Champagne
Brandade Agnolotti with Chives

POULTRY AND GAME PASTA

Tagliolini with Chicken Liver Ragu

Straw and Hay Tagliolini with Chicken Liver Ragu

Buckwheat Maltagliati with Duck and Espresso Ragu

Tajarin with Rabbit Bolognese
Raschiatelli with Guinea Hen Bolognese

Chicken Liver Caramelle with Apples and Sage

Potato Ravioli with Escargots and Castelrosso Fonduta

PORK PASTA

Spaghetti alla Carbonara

Rigatoni with Fiorella Sausage Ragu
Chestnut Fettuccine with Wild Boar Ragu
Spaghetti alla Chitarra with Basil, Poppy Seed, and Prosciutto

Ziti with Fiorella Liver and Orange Sausage Ragu

Farfalle with Guanciale, Peas, and Tarragon
Fennel Sausage Ricotta Gnocchi with Zucchini Crema
Masa Ferricelli with Pork Shank Ragu

BEEF AND LAMB PASTA

Qrecchiette with Lamb Merguez and Fiore Sardo
Mint Fazzoletti with Lamb al Latte Ragu

Ferricelli with Beef Heart Bolognese




Busiati Grano Arso with Beef Shank and Peaches
Lamb Tortellini in Brodo

Ricotta Cavatelli with Veal Shank Ragu
Cannelloni with Oxtail and Cipollini

Francobolli with Short Ribs and Celery Root

NEXT LEVEL PASTA

Fusilli with Clams, Cauliflower, and Speck Bread Crumbs
Gnocchi Sardi with Lobster, Corn,_.and Yuzu Kosho
Lobster Conchiglie with Sauce Américaine

Smoked Potato Culurgiones with Lemon Butter and Chicken Skin
Gremolata

Scallop Corzetti with Clarified Pomodoro, Tomato Powder, and
Basil Oil

Corn Anolini with Buttermilk Espuma and Caviar

Chestnut Triangoli with Fermented Honey, Ricotta, and Brown
Butter

Sweet Potato Cappelletti with Granola and Foie Gras Torchon

Gnocchi di Susine with Cinnamon Bread Crumb Butter

Carrot and Brisket Doppio Ravioli with Brisket Jus and Red Pearl
Onion Agrodolce

Casoncelli with Sage and Pancetta
Cialzons with Ricotta, Dried Fruit, and Foie Gras Sauce
Chicken Stock with Variations
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