
PASTA, 
PRETTY PLEASE



Linda Miller Nicholson
Photographs by Brittany Wright

PASTA, 
P R E T T Y  P L E A S E

A Vibrant Approach to  
Creative Handmade Noodles

An Imprint of HarperCollinsPublishers



pasta, pretty please. Copyright © 2018 by Linda Miller Nicholson. 
All rights reserved. Printed in the United States of America. No part 
of this book may be used or reproduced in any manner whatsoever 
without written permission except in the case of brief quotations 

embodied in critical articles and reviews. For information, address 
HarperCollins Publishers, 195 Broadway, New York, NY 10007.

HarperCollins books may be purchased for educational, business, 
or sales promotional use. For information, please email the Special 

Markets Department at SPsales@harpercollins.com.

first edition

D E S I G N ED BY R EN ATA D E O L I V EI R A

P H OTO G R A P H S BY B R I T TA N Y W R I G H T

Library of Congress Cataloging- in- Publication Data  
has been applied for.

ISBN 978-0-06-267493-7

18 19 20 21 22  lsc  10 9 8 7 6 5 4 3 2 1

For Jonas, 
who always said I could,

Bentley, 
who always questions,

And Mom, 
who always loves.



CONTENTS
Introduction: Why Do You Do That  
Pasta Voodoo That You Do? 000

 1 Dough 000
 2 Basic Pasta Sheeting Techniques 000
 3 Advanced Pasta Sheeting Techniques 000
 4 Gnocchi and Other Rolled Pasta  000
 5 Sauces 000
 6 Fillings 000

Acknowledgments 000

Glossary 000

Universal Conversion Chart 000

Index 000



Introduction
WHY DO YOU DO THAT PASTA VOODOO THAT YOU DO?

internal personification, which is often 
the more difficult task. Mandalas instill 
lessons in both the monks and those 
lucky enough to witness the art, but 
after the ceremonies are completed and 
the public viewing is over, mandalas are 
swept into the nearest body of water. 
On the one hand, rivers, lakes, and seas 
will disperse the mandala’s symbolism far 
and wide, but more important, destroying 
a piece of art that was so painstakingly 
produced teaches us not to become 
attached to material objects.

Art cannot be possessed; it is 
something that should be enjoyed and 
embodied. Food, at the confluence of 
science and taste, amounts to edible art. 
When we are privileged, we know that 
we can create it again, taste it again, and 
hold it within the part of ourselves that is 
one of the most inexplicably important. 
It is a privilege worth acknowledging and 
sharing with those who may not have 
the same means, for food is the greatest 
equalizer, and commonality is something 
that the world needs much, much more of.

Color, vitality, whimsy, and technique— 
think of this book as a treasured skeleton 
key that unlocks a joy- drenched world of 
prismatic pasta.

Many people see pretty pasta in 
pleasing, patterned colors and wonder 
why such a thing exists, only to be 
destroyed in one fell bite. Well, never 
mind health for a moment, let’s talk 
philosophy. Soon, my precious, you will 
hear the story of how this Technicolor 
dreamcoat was woven, but the why is 
important too, and for that explanation 
we must turn toward Tibetan Buddhism, 
and with it, the concept of the sand 
mandala. You probably have a notion of 
what it is: a colorful, centric piece of art 
crafted out of dyed sand.

Sand mandalas signify the journey 
from ignorance to enlightenment. The 
designs are considered sacred to make, 
and long- trained monks who undertake 
a mandala possess willpower, patience, 
and perseverance. Monks creating sand 
mandalas must not only understand the 
significance in Buddhism, but also the 
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HOW I CAME TO THE 
WORLD OF PASTA

Hello, my name is Linda, and I’m a 
pastaholic. You are too, you say? Then 
you’re in the right place. But let’s back up 
and get to know one another a little bit, 
shall we? I mean, if you’re going to take 
me in the kitchen, at least buy me a drink 
first. 

I made my first batch of noodles 
when I was thigh- high to my grandmother, 
and she topped out at four foot eleven 
so I was a wee thing of about four. My 
parents didn’t cook— they were very 
busy raising kids and starting a medical 
practice in Nowheresville, Idaho, having 
moved there when I was three and my 
half siblings were in the awkward throes 
of junior high. My father met my mother 
and her two children, a boy and a girl, in 
Southern California in the mid- seventies, 
and they wed a few years later. My mom 
is black, and so was her first husband, 
but my dad is as white as a Celine Dion 
song, so when I came out towheaded and 
screaming off- key, it was no big surprise.

For some reason, my parents thought 
it was a good idea to move away from our 
urban, progressive Los Angeles suburb 
and set up my father’s family practice in 
a postage- stamp town in southern Idaho. 
While they were occupied with trying 
to make sure the town didn’t lynch half 
our family (it wasn’t that bad, but I do 
remember a lady accusing my mom of 

stealing me once in a department store), I 
was content hanging with my best friend, 
Slobber. He was a calf. My dad killed him 
one autumn with no warning, served me 
a hamburger made from his flesh, and 
catapulted me into a twenty- year stint as 
a vegetarian, but that’s a tale for another 
tome.

Every summer they would ship me 
back to California to spend three months 
with my paternal grandparents, and 
during those three months I got lessons 
in cribbage, Days of Our Lives, and 
cooking, in that order. My grandpa was 
first- generation German, and his favorite 
dish to prepare was a chicken and noodle 
situation he had learned from his own 
grandfather. Gotta love the patrilineal 
passing of the cook’s toque.

Either I demonstrated real skill, or 
I was just the lowest kid on the totem 
pole trifecta that consisted of Grandpa, 
Grandma, and me. However it happened, 
I got put on noodle duty every time. That 
may sound fun, but as a wisp of a girl with 
twigs for muscles operating a rolling pin 
on a wobbly table, I can assure you, it 
was not. At first, anyway. But something 
clicked, and every summer I got better at 
noodle making by hand. I would roll the 
dough into sheets, fold it onto itself, roll 
it again, and then sling it over the backs 
of chairs to let gravity take a turn. While 
the noodle sheets rested and I psyched 
myself up for another round behind the 
rolling pin, Grandma let me take sips off 
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in the 1950s. Looking for a way to use 
up the scraps left over from mozzarella 
production, they began to make a final 
“kitchen sink” cheese at the end of the 
day. They kneaded the mozzarella scraps 
into a vessel- like form, poured in some 
fresh cream for binding, and tied it up in 
a pretty topknot. Thus, burrata was born, 
and the world— well, Puglia— rejoiced! 
Because burrata is so perishable, it 
rarely traveled outside that region until 
recently, when global demand caused 
cheesemakers to duplicate burrata (not 
quite as well, but still) with pasteurized 
dairy.

wild greens, and typically discarded parts 
of vegetables, such as turnip tops, so 
they could feed their families.

Meat was expensive and uncommon, 
and if it was procured, no part went 
unused. Famous dishes borne of cucina 
povera often contain organ meats like 
tripe, brains, and liver. Some families 
could only afford to buy tripe once a 
week, and it was sold preboiled for 
convenience from shops called tripperie 
that were as common as vegetable 
vendors in any given villagio at the turn 
of the twentieth century. Those who 
could not afford the tripe itself had to 
make do with the broth used to boil it. 
It was a welcome flavoring for cheap 
legumes and grains, such as chickpeas 
and rice.

Which brings me to my next point. 
Those cheesemakers employed a very 
important Italian notion called . . .

CUCINA POVERA

Cucina povera literally means “poor 
kitchen,” but there’s more to the story. 
Cucina povera has roots in southern Italy, 
and harkens back especially to several 
postwar periods when food was scarce 
for everyday people. Beyond just the 
notion that nothing should go to waste, 
enterprising cooks found ways to cobble 
together ingredients like flour, legumes, 

Pasta is the very definition of 
cucina povera. By mixing water (or 
eggs) with flour, forming it into a paste, 
then somehow cutting and drying it, 
early noodle makers the world over 
were preserving flour to make it last 
over long periods of famine, miseria, or 
swashbuckling adventures.

Nowadays cucina povera has 
come to mean a celebration of simple, 
inexpensive ingredients coaxed together 
in inventive ways, so as to waste 
nothing. While this book has a few 
pricy ingredients (only because of their 
current popularity or trendiness), at its 
core it is just flour, eggs, and things that 
grow from the earth. Granted, they are 
woven together in a manner a Genovese 
villager in the fifteenth century might 
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consider sorcery or heresy or both, but 
it’s all in the spirit of resourceful Italian 
innovation.

TOOLS OF THE TRADE

Pasta making need not be complex. If 
you have a rolling pin, a bench scraper, 
and some elbow grease, you can make 
noodles. I’m in the habit of using a wine 
bottle to roll out a batch of pasta when 
I’m in hotel rooms if I’m lucky enough to 
have a means to boil water, just to keep 
my skills sharp. Nevertheless, I’ve put 
together a list of some items that will 
make your life slightly easier if you’re 
interested in scaling up your pasta 
station. (See also page 000, “The Means 
to Roll and Sheet Pasta Dough.”)

SHEET PANS
I like to use half sheet pans with lids, 
sometimes called baker’s half sheets 
or jellyroll pans, to store all my fresh 
pasta until I bake it. The pans are usually 
aluminum, and the thickness doesn’t 
matter a whole lot (unless you’re using 
them for something else), but if you’re 
investing in a few new ones, I suggest 
buying them in a set that includes 
the plastic lids, as I have noticed that 
not every lid fits every pan across all 
manufacturers. The lids snap onto the 
top of the pans and are raised above the 
pans about an inch, which is convenient 

for storing unruly pasta that lies higher 
than the edges of the pan. A standard 
half pan is 13 by 18 inches, more or less, 
and it is the right size for a sheet of 
parchment folded in half crosswise.

Half sheet pans are manageable to 
carry and fit inside most refrigerators, 
but if you have a smaller fridge, you may 
consider scaling down to quarter pans. 
Conversely, if you’re strong as an ox, plan 
to make industrial quantities of pasta, 
and have all the room in the world, a full 
sheet pan may be the way to go.

PARCHMENT PAPER
I use a lot of parchment paper in pasta 
making. It’s great for lining pans so that 
pasta doesn’t stick to them and also 
makes a very nice sling from which to 
slide pasta directly into the boiling water, 
eliminating the need to hand- mangle 
sometimes delicate pieces of pasta such 
as gnocchi, gnudi, or even ravioli if you’ve 
forgotten to flour the bottom and the 
filling is especially wet. Even if pasta is 
stuck to the parchment, once it all hits 
the boiling water it will dislodge, whereas 
if you try to pry wet pasta off parchment 
with your hands or a spatula, the pasta 
will often tear.

Parchment gets pricy when you buy 
tiny rolls from the grocery store, but if 
you have the space, it’s very inexpensive 
in bulk. Both half- and full- size sheets of 
parchment are available in packets of 
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Dough
THE DOS AND DON’TS  
OF DOUGH

Pasta. For something so straightforward, 
there sure are plenty of different 
opinions on how to make it. For every 
shape, a Google search will yield a 
hundred different recipes, and you may 
be left scratching your head as to why. To 
get to the truth of the matter, examine 
the far corners of your pasta soul and 
answer one question: How do you like 
it? Once you’ve figured that out, you can 
make the necessary adjustments in how 
you prepare it to suit your own taste. 
Personally, I like it supple, vibrant, al 

dente (literally, “to the tooth” in Italian), 
and never mushy. I developed the 
dough formulas, resting times, sheeting 
instructions, and cooking times with 
those preferences in mind. I also based 
the batches of dough on what will fit 
comfortably through a standard at- home 
pasta machine, such as an Atlas.

One significant divergence you’ll see 
with the dough in this book as compared 
with countless other pasta recipes out 
there is the sole inclusion of “00” pasta 
flour over semolina flour. “00” (double 
zero or doppio zero) pasta flour is a low- 
gluten, finely milled flour that is soft, 
malleable, and very easy to work with. 

1 
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Because most of the doughs herein go 
on to become shapes that are sometimes 
complicated and often multicolored 
by the time they’re done, I needed the 
dough to be as foolproof to work with as 
possible, and to not dry out easily during 
the sheeting and shaping process. The 
dough that results from “00” pasta flour 
is easier to work with than semolina- 
based dough, which is stiffer and drier.

You are welcome to substitute a 
portion of the flour for semolina; just 
note that you will want to take extra 
precautions to keep your dough covered 
and potentially rehydrate it with a water 
spray bottle adjusted to the finest mist 
setting. As you become speedier and 
more proficient at weaving together 
colors and shapes, adding semolina 
flour to your pasta dough will give it the 
leathery parchment quality that sets 
Italian pasta apart from other noodles. 
If you want to give this a try, start with 
substituting 1/2 cup per standard recipe.

I recommend keeping semolina flour 
on hand even if you never wish to use it 
in your pasta dough for two important 
uses. First, it’s useful to dust surfaces 
you plan to store pasta on with semolina 
so that the pasta doesn’t stick to the 
surface or itself. Second, any of the sauce 
recipes that call for hot pasta water need 
the help of an extra handful of semolina 
to become starchy enough to add that 
viscous quality that elevates pasta sauce 
from good to great (see page 000).

United States is fast catching up with the 
rest of the world in establishing a firm 
food culture, more domestic millers are 
labeling protein content on their bags of 
flour. So here’s what to look for in flour: 
low protein, finely milled.

That being said, all of these recipes 
will work with plain old all- purpose flour. 
Don’t stress too much— it’s pasta making, 
so sip a glass of wine and relax.

If you really want to nail the flour in 
your pasta recipes, these are available 
domestically and will work the very best:

MOLINI PIVETTI SFOGLIA GOLD 

ROSA 00. This is formulated 
specifically for pasta. Bonus— it 
comes in 5-kilogram bags and isn’t 
very pricy if you can find it. In 
Seattle, it’s available at Big John’s 
PFI. These recipes were developed 
using this flour, and then retested 
using all- purpose (AP) flour and 
Caputo. The texture of noodles 
using Rosa “00” is ethereal— I can 
promise you’ll love them.

BARILLA FARINA 00. This is a lower- 
protein “00” flour that works 
well for pasta and is available at 
Guidi Marcello in Santa Monica, 
California. Guidi Marcello is a 
Mecca destination for me. If you 
can’t make it there in person, they 
also ship.

CAPUTO “00” PASTA FRESCA & 

GNOCCHI FLOUR. Fifty- five- 

Let’s revisit “00” pasta flour for a 
moment. Italian flour is milled on a scale 
from coarse to fine. The coarsest flour is 
“2” and the finest flour is “000.” Imagine 
holding a handful of bran in your palm— 
thick and rough, right? Now empty your 
palm and pour onto it a few ounces of 
cornstarch. It’s soft, smooth, almost 
weightless. “000” milling results in flour 
about as fine as cornstarch, and is quite 
rare, even in Italy.

This degree of coarseness has 
nothing to do with the percentage of 
protein in the flour. Higher- protein 
flours are valued for baking, especially 
sourdough baking, when long 
fermentation times develop more flavor 
in the resulting bread, pizza, or baked 
good. Fresh pasta, on the other hand, is 
at its very best when the protein content 
of the flour is lower, resulting in a more 
delicate noodle. Higher- protein flour 
results in tough noodles that fracture 
easily.

It’s very important to note these 
two different scales when considering 
“00” flour, because a flour can be “00” 
with either high or low protein. Italian 
mills distinguish “00 Pizza Flour” from 
“00 Pasta Flour,” and that distinction 
ultimately refers to the protein content.

In short, don’t use “00 Pizza Flour” to 
make pasta. If you cannot find “00 Pasta 
Flour,” feel free to substitute all- purpose 
flour, and bonus points if you can find 
one with a lower protein content. As the 

pound bags, available on Amazon, 
shipped to your door? What’s 
not to love? It’s about $100 a bag 
including shipping, but that works 
out to $1.82 a pound, which is a 
small price to pay for perfect pasta.

ANSON MILLS PASTA MAKER’S 

FLOUR. Really expensive, but 
when you read about their milling 
technique and grain sourcing 
(described on their website), it 
suddenly seems worth it. When I 
make pasta with this flour, I pretend 
I’m cooking a fancy dinner for Elton 
John and Queen Elizabeth and 
then I can justify the cost.

CENTRAL MILLING ORGANIC TYPE 

00 NORMAL. Not as high in 
protein as their reinforced “00,” 
this flour is soft yet structured. I 
love that it’s organic and domestic. 
Central Milling is my favorite 
domestic mill for their attention 
to quality and detail and true 
commitment to the craft of flour 
milling.

KING ARTHUR FLOUR ITALIAN- 

STYLE FLOUR. This is a low- 
gluten, soft flour made by one of 
our country’s preeminent sources 
of quality grain products. I wish 
it came in larger bags, but it’s 
nevertheless worth a mention as 
it’s supple, smooth, and easy to 
work with.
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RED BEET DOUGH
P I N K

I’ve made it a life mission of mine to convert beet haters to beet lovers, and this dough 
is an excellent place to start. The beet flavor is really subtle if you can taste it at all, 
and the color is so striking, what’s not to love? If color is your primary motivating factor 
for making this dough, consider using frozen beets. Since more of the water content is 
removed from the beet upon freezing, it yields a very consistently vibrant color.

1 medium beet (about 4 ounces), peeled and roughly chopped  
(or use 4 ounces frozen beet chunks)

2 large eggs
2B⁄c cups “00” pasta flour

1. Put the beet in a small, non- metal bowl 
and cover with plastic wrap. Microwave 
for 50 seconds. Let sit for 2 minutes. 
Uncover and put in a blender along with 
the eggs. Mix on low speed to combine, 
slowly increasing speed until a smooth 
puree forms.

2. Combine the flour and puree in the 
bowl of a standing mixer fitted with a 
paddle attachment and mix on low speed 
until a ball of dough forms. Continue to 

knead for 3 minutes, either by hand or 
in the mixer, so that the dough develops 
elasticity and silkiness. Cover the ball of 
dough in plastic wrap and let it rest at 
room temperature for 30 minutes before 
sheeting (see page 000).

3. Alternatively, you can let the dough 
rest for up to 24 hours in the refrigerator. 
The dough will turn reddish brown after 
that, although it’s still usable for up to 3 
days.

THE DOUGHS
Each dough recipe makes about 18 ounces of dough, or four 4B⁄c- ounce 
portions. The doughs generally last 3 days in the fridge, but depending on 
the dough will either fade or intensify in color as time goes on. (See page 
000 for information on drying and freezing pasta.)



8      PA S TA ,  P R E T T Y  P L E A S E D O U G H      9

BEET- BLUEBERRY DOUGH
P E R F E C T  P U R P L E

This dough comes out Prince (RIP) purple. It’s colorfast and extra smooth, although 
keep in mind that the blueberry seeds give it tiny, charming flecks. Frozen blueberries 
yield a slightly richer purple color, but either fresh or frozen blueberries will work fine.

1 small beet (about 2 ounces), peeled and roughly chopped (or use 
2 ounces frozen beet chunks; see page 000)

B⁄e cup fresh or frozen blueberries
2 large eggs
2B⁄e cups “00” pasta flour

1. Put the beet in a small, non- metal bowl 
and cover with plastic wrap. Microwave 
for 50 seconds. Let sit for 2 minutes. 
Uncover and add to a blender along with 
the blueberries and eggs and blend on 
low speed to combine, slowly increasing 
speed until a smooth puree forms.

2. Combine the flour and puree in the 
bowl of a standing mixer fitted with a 
paddle attachment and mix on low speed 
until a ball of dough forms. Continue to 
knead for 3 minutes, either by hand or 

in the mixer, so that the dough develops 
elasticity and silkiness. Cover the ball of 
dough in plastic wrap and let it rest at 
room temperature for 30 minutes before 
sheeting (see page 000).

3. Alternatively, you can let the dough 
rest for up to 24 hours in the refrigerator. 
The color will turn grayish brown after 
that, although the dough is still usable for 
up to 3 days.

BLUEBERRY DOUGH
G R AY I S H  L AV E N D E R

This dough is more on the dusty lavender side of purple. It can be tacky compared to 
some of the other doughs in these pages, so add extra flour if the tackiness borders 
on sticky. The benefit of that is that it’s a very malleable dough that’s easy to work 
with, and you can sheet it without a pasta machine if need be. Because of that and its 
appealing scent and color, make this one to entice kids into joining the kitchen fun. 
Note that any sweetness present in the dough tends to disappear when cooked and 
served with sauce.

d⁄e cup frozen blueberries
2 large eggs
2B⁄e cups “00” pasta flour

1. In a blender, mix the blueberries and 
eggs on low speed, slowly increasing 
speed until a smooth puree forms.

2. Combine the flour and puree in the 
bowl of a standing mixer fitted with a 
paddle attachment and mix on low speed 
until a ball of dough forms. Continue to 
knead for 3 minutes, either by hand or 
in the mixer, so that the dough develops 

elasticity and silkiness. Cover the ball of 
dough in plastic wrap and let it rest at 
room temperature for 30 minutes before 
sheeting (see page 000).

3. Alternatively, you can let the dough 
rest for up to 24 hours in the refrigerator. 
The dough will turn gray after that, 
although it’s still usable for up to 3 days.
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PAPRIKA DOUGH
O R A N G E

Paprika is my stranded- on- a- desert- island spice. I love it Spanish or Hungarian, sweet, 
hot, mild, or smoky. You name it and I probably have it in my shamefully bloated paprika 
collection. Because there are so many different paprikas out there, purchase carefully 
if color is a big factor in you making paprika pasta. If you buy from the bulk section you 
can see the exact shade of paprika you’re getting, and that will translate to the finished 
look of the noodles.

1 tablespoon paprika of your choice, based on the color you’re after
4 large eggs
2B⁄e cups “00” pasta flour

1. In a blender, mix the paprika and 
eggs on low speed to combine, slowly 
increasing speed until a smooth puree 
forms.

2. Combine the flour and puree in the 
bowl of a standing mixer fitted with a 
paddle attachment and mix on low speed 
until a ball of dough forms. Continue to 
knead for 3 minutes, either by hand or 
in the mixer, so that the dough develops 

elasticity and silkiness. Cover the ball of 
dough in plastic wrap and let it rest at 
room temperature for 30 minutes before 
sheeting (see page 000).

3. Alternatively, you can let the dough 
rest for up to 24 hours in the refrigerator. 
The color sometimes darkens after that, 
although the dough is still usable for up 
to 3 days.

BEET- PAPRIKA DOUGH
B R I G H T  R E D

This is the dough to make if you are going for a bright red color. If you’re aiming for 
orange- red, add an additional teaspoon of paprika. Not all paprika is created equal. 
When I select paprika with pasta dough in mind, I like to choose a bright, sweet version 
rather than one that is smoky and rust- colored. Most bulk spice counters will have at 
least a couple of choices of paprika in larger jars that make it easy to see the color 
inside. As with the red beet dough, if color is your primary motivating factor for making 
this dough, consider using frozen beets. Since more of the water content is removed 
from the beet upon freezing, it yields a very consistently vibrant color.

1 small beet (about 2 ounces), peeled and chopped (or use 2 ounces 
frozen beet chunks; see page 000)

4 teaspoons paprika
3 large eggs
2B⁄e cups flour

1. Put the beet in a small, non- metal bowl 
and cover with plastic wrap. Microwave 
for 50 seconds. Let sit for 2 minutes. 
Uncover and add to a blender along with 
the paprika and eggs. Blend on low speed 
to combine, slowly increasing speed until 
a smooth puree forms.

2. Combine the flour and puree in the 
bowl of a standing mixer fitted with a 
paddle attachment and mix on low speed 
until a ball of dough forms. Continue to 

knead for 3 minutes, either by hand or 
in the mixer, so that the dough develops 
elasticity and silkiness. Cover the ball of 
dough in plastic wrap and let it rest at 
room temperature for 30 minutes before 
sheeting (see page 000).

3. Alternatively, you can let the dough 
rest for up to 24 hours in the refrigerator. 
The dough will turn reddish brown after 
that, although the dough is still usable for 
up to 3 days.
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table? If it’s a dinner party, do the guests 
know they’ll be expected to take a seat in 
a matter of moments?

For me, at least, pasta is the priority, 
and when I put so much of my heart into 
it, I want people to enjoy it passionately. 
Spending a few extra minutes getting 
everything and everyone ready before 
the pasta hits the water will limit the 
stress and anxiety surrounding the chaos 
of finishing multiple dishes at once. 

This is as good a place as any to 
point out that guests model their hosts 
during parties. If you’re organized, cool, 
calm, and collected, it will be that much 
easier to keep a smile on your face, and 
subsequently the faces of your lovely 
guests. Do as much as you can before 
they arrive (even if they are just your 
family rolling into the kitchen from the 
living room), and dinner will come off 
beautifully.

TO STRAIN OR TO DRAIN: 
CHOOSING YOUR INSTRUMENTS 
OF TORTURE
The first thing you’ll need is a pot filled 
with plenty of water for the amount of 
noodles you wish to cook. Individually, 
the batches of pasta dough in this book 
will cook well in a 6-quart stockpot, but 
if you’re doubling the recipes, consider 
boiling in batches or using an 8-quart or 
larger stockpot. 

If you’re cooking gnocchi or ravioli, 
remove the pasta from the water using a 

EVERYTHING YOU 
NEED TO KNOW ABOUT 
COOKING YOUR 
STUNNING NOODLES

Rather than repeat cooking instructions 
for pasta on every single page, I’m 
providing this handy reference guide. In 
certain recipes where the pasta must 
be cooked in a particular fashion (cold 
noodles for dipping sauce and egg yolk 
ravioloni come to mind), I indicate the 
specific steps. A careful read of this 
section will give you the skills, knowledge, 
and confidence to consistently cook 
noodles the way you like them, every 
time.

Cooking pasta is a method (dare I 
say a philosophy?), not a recipe, and you 
need to be familiar and comfortable with 
how to approach it so you can adjust it 
to accommodate varying factors such as 
thickness of the noodle, type of sauce 
you’re serving it with, and even how much 
pasta you are cooking at once.

TIMING THE SAUCE AND EXTRAS 
AROUND YOUR PASTA
Fresh pasta cooks fast, and most sauces 
do not, in comparison. For this reason 
your sauce should be nearly finished 
before your pasta so much as dips her 
toe in the boiling bath. Make sure you’ve 
taken your sauce as far as you need to 
before you boil the pasta, as there is 
nothing worse than removing pasta from 

spider, large slotted spoon, or other form 
of handheld strainer.

If you’re cooking in batches, it’s 
useful to remove the pasta from the 
water using a handheld instrument, as 
you won’t want to pour out all of your 
water only to boil new water. A pasta 
insert, sometimes called a strainer insert, 
is one way to overcome this problem, but 
a handheld strainer will also be fine if you 
don’t wish to invest in an insert.

I am infatuated with tools with 
perforations in them, and have just about 
every slotted spoon, spoodle, scoop 
colander, and fine- mesh strainer ever 
made. I’m always reaching to different 
tools for different pasta extraction 

the pasta water only to have it sit and 
congeal in a colander.

Along with the sauce, make sure 
everything you intend to serve with 
the pasta is ready to go. This would 
include extra cheese to be grated on 
top, fresh herbs, and mix- ins such as 
olives, mozzarella balls, lemon zest, fresh 
vegetables, and so on.

As they do in Italy, I love to serve 
pasta as a course unto itself, because 
then guests give it the full attention it 
deserves. I’m a purist in the sense that 
if a meal includes pasta, nothing else is 
on my plate at that time. Salad can wait 
and appetizers should have already been 
consumed. If a meat course is in the 
cards, side vegetables can happily sidle in 
beside it. It’s probably freakish that I can 
gaze lovingly into a plate of pasta’s “eyes,” 
but I can and do, and I encourage any 
dinner guests to do the same, preferably 
over a bottle of nice Nebbiolo.

There’s a second, secretly practical 
reason for pasta to exist as its own 
course, and that’s so that you’re not so 
busy pulling sides from the oven and 
salads from the fridge that your pasta 
goes cold and gummy. I won’t fault you 
for choosing what works in your house, 
but if you do decide to serve pasta 
among other dishes, make sure they’re all 
ready and waiting at the table before you 
cook the noodles. Look around. Is the 
salad dressing out? Does everyone have 
what they need to drink already at the 
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and are made extremely well. If you 
want to go bigger, consider the Imperia 
Electric model. It has the advantage 
of a faster motor, which pushes dough 
through quickly, and has a wider roller 
base of 81/4 inches, as opposed to the 
mixer attachment models, which are 
between 5 and 6 inches. I use both the 
Imperia Electric and the motorized 
Atlas Marcato. If you’re not sure where 
to invest, you can always start with the 
hand- cranked Atlas Marcato, and if your 
obsession grows, know that you can add 
a motor to it later without having to buy a 
whole new machine body.

WHAT YOU’LL NEED

THE MEANS TO ROLL AND  
SHEET PASTA DOUGH
This can be as basic as a rolling pin or as 
complex as a pasta sheeting machine, 
which can be hand- cranked or motor- 
operated. Popular models include the 
Atlas Marcato (there’s a manual and 
electric version), or a mixer attachment 
such as the KitchenAid or Kenwood. 
The Atlas Marcatos are my favorite 
small- batch pasta machines because 
they function perfectly, motor or hand 
crank, come in a variety of fun colors, 

2 
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CLEAN KITCHEN TOWELS
I like to purchase dedicated kitchen 
towels that will only ever be used to 
cover pasta. Once they are full of flour 
and gloppy from stray splashes of filling, 
I wash them and turn them into kitchen 
towels I use for other things. I like to 
use brand- new ones because they don’t 
have any lint from the dryer or odd bits 
sticking to them, whereas older kitchen 
towels are less pristine and can leave 
unwanted debris on your pasta. Turns out 
this is a good system, as it helps me cycle 
through towels at about the time they all 
need replacing.

I like the very plainest, softest 
kitchen towels, like flour sack material, 
and I prefer plain white, as then I know 
if I am lightly spraying them with water 
to keep the pasta underneath hydrated, 
the water is absorbing uniformly. A 
painted- on pattern might prevent water 
transference in some areas. Is that anal? 
Yes, yes, it is.

WORK SURFACE
Any countertop surface will work for 
sheeting pasta, although wood is the 
best. It’s easiest to cut pasta against 
wood; smooth stone surfaces will 
sometimes result in tears in the pasta as 
it flops around on the stone. The surface 
should be at least 3 feet wide, the bigger 
the better. If your countertop is tiled, 
you’ll want to invest in a wooden cutting 
board or tabletop surface. I like to scour 

places like Home Goods or Ross and buy 
the biggest cutting boards I can find. I 
have a collection of them, but storage 
doesn’t get too out of hand as they perch 
very well vertically in the garage. Ikea 
also has some inexpensive wood surfaces 
in the kitchen section.

BENCH SCRAPER
I defined this earlier on page 000, and 
look: It’s already coming in handy.

DOUGH
A ball of dough (the recipes start on page 
000). If you’ve never made pasta before, 
start with the basic dough and master 
it, as it’s easy to work with and shape 
and gives you a real sense of what pasta 
should feel like in your hands.

WHAT TO KNOW BEFORE 
YOU START

BATCHES
Many of the sheeted pasta recipes in this 
book call for amounts of dough that are 
less than a full batch. I find it easiest to 
make dough in whole batches and then 
portion off the amount of dough you 
need to make a specific recipe. Trying to 
make less than a whole batch of dough is 
often tricky if there isn’t enough material 
in a blender, mixer, or food processor for 
it to function properly. Conversely, trying 
to triple and quadruple batches of dough 
can overtax your equipment and cause 
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okay if this is you.) They’ll love the funny- 
shaped, doughy bits of starchy color. As 
a last resort, feed scraps to backyard 
chickens or very lucky house pets.

CRACKERS
You can make very passable crackers out 
of pasta dough scraps. I find this comes 
in handy when I’ve spent the day pasta 
making and neglected to think about an 
appetizer for when guests arrive. Serving 
homemade crackers with a wedge of 
cheese, spread, olives, fruit, or any old 
creamy thing you find in the back of the 
fridge makes it look as if you devoted 
hours to antipasti, not minutes.

Sheet dough to the third level of 
thinness on a pasta machine and cut it 
into cracker- size pieces using a straight 
or fluted rolling cutter. I prefer cutting 
them to saltine size, because it’s just right 
for scooping. Poke each cracker with fork 
tines a few times to prevent too many air 
pockets from forming while baking. Have 
fun with your poking— you can stab at 
random or create a pattern of holes as on 
commercial crackers.

Top the crackers with a brush of 
olive oil and a smattering of finishing salt, 
then bake on a sheet pan in a preheated 
450°F oven until lightly browned and 
crisp, 5 to 7 minutes. Watch the crackers 
carefully as they’re baking, because 
depending on the thinness they can 
brown very quickly. Cool the crackers 
on a wire rack, where they’ll become 

even crisper. When they’re completely 
cool you can store them in an airtight 
container for up to 5 days.

PASTINA
Many of the pasta pattern techniques 
you’ll learn in the coming pages require 
you to repeatedly punch out the same 
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SHEETING PASTA,  
STEP BY STEP

1. Divide the dough in half and work 
with one half at a time. Cover the dough 
you aren’t using in plastic wrap so that 
it doesn’t dry out. Sheet the first half 
following the steps below and repeat 
with the remaining dough half once the 
first half is at the desired thinness.

2. After you’ve made pasta several times 
and working with half a ball of dough is 
easy peasy, go ahead and tackle the whole 
batch of dough at once if you wish. You’ll 
get a better rolling pin workout this way.

3. Using a rolling pin, roll the dough into a 
rough rectangle, about B⁄e- inch thick and 
no wider than the rollers on your pasta 
machine. Dust with flour as needed so 
that the dough doesn’t stick to the pin or 
work surface.

4. Set the roller on the pasta machine to 
the widest setting. Be sure to look at the 
rollers to confirm you’re at the widest 
setting, as the markings on different 
machines count either in ascending or 
descending order, from 1 on up or from 6 
to 9 on down.

5. Feed the pasta dough through the 
rollers on the widest setting. Feed it 
through again on the second- widest 
setting. Fold the dough in half lengthwise 
and flour both sides.

6. Feed the sheet through on the widest 
setting again, then feed it through on the 
third- widest setting. Fold it in thirds, like 
a letter destined for an envelope. (Never 
fold the dough wider than the rollers or 
the dough will not pass through easily 
and will tear. But if the dough does tear, 
never fear. Just sandwich two torn pieces 
together and re- roll them. The pasta 
sheet will come together beautifully and 
no one will ever be the wiser.)

7. Flour both sides of the pasta sheet. 
Feed the dough through on the widest 
setting, then the third- widest setting. 
Repeat the folding and feeding steps 
two more times to develop strength and 
elasticity in the dough (see “Laminating 
Dough,” page 000), flouring as needed.

8. Now you’re ready to roll the dough to 
the desired level of thinness. I tend never 
to use sheets thicker than the fourth- 
thinnest setting, and for very delicate 
noodles such as tajarin or angel hair, I 

roll the dough to the thinnest setting my 
pasta dough will allow without feeling 
as if it’s going to tear. In each recipe I 
give suggestions for how thin to sheet 
your pasta, but there’s flexibility within 
those parameters depending on the final 
texture you want. If you’re having trouble 
deciding how thin to roll your noodles, 
consider the sauce. Noodles that will be 
served with light, stock- based sauces or 
just a coating of oil or butter fare very 
well made extra thin. On the other hand, 
a thick ragu or sugo needs noodles with 
some girth, so don’t go too thin.

9. After the pasta is sheeted to the 
desired thinness, cover it with a clean 
kitchen towel and let it rest for a few 
minutes, then proceed with the recipe.

SOMETHING FUN: Make three batches 
of noodles, each a different thickness. 
Boil them all and do a taste test. Al dente 
lovers often like thicker noodles because 
they’re harder to overcook, but the gem 
worth gleaning from this experiment is 
that pasta is subjective. I want to set you 
up with all the tools to make pasta your 
bitch, not mine, and to do that, you need 
to know how you like it.
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FETTUCCINE

Fettuccine are amenable to a wide variety of sauces, which is probably why this is 
the most widely known (not to be confused with the widest, lol) of all the sheeted 
pasta noodles. You can go far in life if you’re armed with the ability to make a batch of 
fettuccine from scratch. For example, you could ensnare a lover in its twisty tendrils, or 
broker a deal for world peace, if you can just get all the international leaders together 
for a meal of your magical noodles. Fact: People who are enamored of pasta are less 
petulant than their non- carby counterparts. Source: my own informal observations over 
plenty of plates of fettuccine. Wine helps too.    M A K E S  4  S E RV I N G S

1 batch dough (your choice of color)
Flour for dusting
Kosher salt

1. Roll the dough to your desired level 
of thinness on a pasta machine. If you’re 
a fettuccine- making virgin, stop at the 
second- thinnest setting on a pasta 
machine.

2. Using a straight rolling cutter, cut the 
pasta sheet into 12-inch lengths. Lightly 
flour each length and layer them on a 
floured surface with a kitchen towel 
between each layer and on the top of the 
stack. Let the sheets rest for 10 minutes.

3. Feed each pasta sheet through the 
fettuccine cutter on the pasta machine 
and hang to rest (see page 000). Let the 

fettuccine hang for 30 minutes, or until 
it feels leathery. Carefully remove it to a 
lightly floured sheet pan, forming it into 
little “nests” so that it’s easy to pick up 
each one and plunge it into boiling water.

4. If you would like to cook it another 
day, store the pasta on the sheet 
pan covered with plastic wrap in the 
refrigerator for up to 3 days. Increase the 
cooking time by 1 minute if working with 
refrigerated pasta.

5. Boil in salted water for 2 minutes, 
drain, dress, and serve immediately.
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COLORFUL FARFALLE

Farfalle, or “butterflies,” are fun, easy, and extremely versatile as far as pasta shapes 
go. Once you’ve mastered making several different flavors of dough, farfalle are good 
noodles to make to showcase them. The following technique demonstrates how to 
shape farfalle and calls for one batch of dough. If you would like to make several 
colors, just pinch off pieces from each of the different dough colors until you have 
approximately the amount of one batch of dough for four servings of pasta.

M A K E S  4  S E RV I N G S

1 batch dough (your choice of color) or the equivalent of 1 batch 
dough, composed of two or more different colors

Kosher salt

1. Roll the dough (keeping colors 
separate if you’re using more than one) 
to the second- thinnest setting on a pasta 
machine. Farfalle are a flexible shape, and 
if you wish to roll them to the thinnest 
setting to make extra- delicate little 
butterflies, that’s fine too; just be sure 
not pinch them too hard when shaping or 
overcook them, as they will tear if you’re 
too rough. If you use multiple colors, roll 
each separately through the machine.

2. Work with 2 feet of pasta sheet at 
a time, with the rest covered under a 
kitchen towel to ensure it doesn’t dry 
out. Using a rolling cutter, cut the sheet 
into rectangles that are about 11/2 by 
2 inches. (I like to cut the long sides of 
the farfalle with a straight rolling cutter 
and the short sides of the rectangle with 
a fluted cutter, to more closely resemble 
butterfly wings. But if I’m trying to play up 

the bow tie rather than butterfly angle, 
I use a straight rolling cutter for all the 
cuts.)

3. Position the rectangles so that the long 
edges face you.

4. SHAPING OPTION 1: Place your thumb 
and forefinger on the bottom middle 
edge and direct middle of the farfalla 
and slide your thumb up toward your 
forefinger to make the first pinch, as 
shown. Now lift your forefinger to the top 
middle edge of the rectangle and pull 
the top toward your thumb so that the 
resulting farfalla is pleated and pinched 
in the middle.

SHAPING OPTION 2: Place your forefinger 
on the direct middle, your thumb on the 
bottom middle edge, and your middle 
finger on the top middle edge of the 
farfalle. Bring your middle finger and 

thumb inward toward your forefinger in 
one pinching motion and release when 
the farfalle is pleated and pinched in the 
middle.

5. Let the farfalle rest for 30 minutes 
or up to 2 hours at room temperature 
before boiling. If you would like to cook 
them another day, after they are leathery 

to the touch and no longer sticky, store 
the pasta on a sheet pan covered with 
plastic wrap in the refrigerator for up to 
3 days. Increase the cooking time by 1 
minute if working with refrigerated pasta.

6. Boil in salted water for 1 to 2 minutes, 
drain, dress, and serve immediately.
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SIX- COLORED FETTUCCINE

Here you’ll learn how to make stripes with six colors on a pasta sheet. You can cut that 
into whatever final shape you want— pappardelle, lasagne, what have you— but I’ll show 
it here as fettuccine and trust you to make your own shaping decisions in the end.

Don’t work with too much dough at a time, or it will dry out and you’ll get 
frustrated trying to (wo)manhandle a big ol’ hunk of rainbow goo.

B⁄d batch Basic Mother Dough (page 000)
Golf ball– sized pieces of 6 different pasta dough colors. If you want 

a classic rainbow, I suggest using Beet Blueberry, Spirulina, Leafy 
Greens, Turmeric, Harissa, and Beet Paprika. 

Flour for dusting
Kosher salt

1. Sheet the basic pasta dough to the 
middle setting on a pasta machine, 
taking care to keep it as rectangular as 
possible with edges that go all the way to 
the sides of the pasta roller. Cover this 
sheet with a very lightly water- dampened 
kitchen towel in a place out of the way of 
the pasta machine.

2. Sheet the 6 dough flavors until they 
are the same length as the basic pasta 
sheet (the machine setting may vary, 
and that’s okay). Dust them with flour, 
then run them through the fettuccine 
attachment on a pasta machine. Make 
each color into a little separate pile next 
to the basic pasta sheet. Wipe the basic 
pasta sheet with a damp paper towel so 
the “stripes” will adhere to it. Keep the 
paper towel handy in case you have to 
re- moisten partway through.

3. Working with one color strip at a time, 
lay it lengthwise along the basic pasta 
sheet, starting at one lengthwise edge. 
You can follow a color pattern from red 
to purple and repeat if you’re going for 
the rainbow look, or use your imagination 
and create stripes in your own fun 
pattern. When the entire sheet of basic 
pasta dough is covered in stripes, lightly 
roll it with a rolling pin to make sure 
everything stays in place.

4. Cut the sheet into 5-inch lengths, or as 
long as the width of your pasta machine 
rollers, and re- roll them through a pasta 
machine to the desired thickness setting. 
Take care that you are rolling the sheet 
through horizontally now, with the stripes 
parallel to the roller. This is to ensure 
that each piece of pasta will have all of 
the colors on it, rather than the one or 

FROM TOP TO BOTTOM:  
blueberrry, spirulina, leafy greens, 
turmeric, harissa, and beet-paprika
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two that it would have if you sheeted it 
lengthwise.

5. Lightly flour each sheet and layer them 
on a floured surface with a kitchen towel 
between each layer and on the top of the 
stack. Let the sheets rest for 10 minutes.

6. Feed each pasta sheet through the 
fettuccine cutter on a pasta machine and 
hang the noodles to rest (see page 000). 
Let the fettuccine hang for 30 minutes, 
or until it feels leathery to the touch. 

Carefully remove it to a lightly floured 
sheet pan, forming it into little “nests” 
so that it’s easy to pick up each one and 
plunge it into boiling water.

7. If you would like to cook it another day, 
store the pasta on the sheet pan covered 
in plastic wrap in the refrigerator for up 
to 3 days. Increase the cooking time by 1 
minute if working with refrigerated pasta.

8. Boil in salted water for 2 minutes, 
drain, dress, and serve immediately.

FLUTE- PATTERNED PAPPARDELLE

I like to think of a fluted pattern on pappardelle noodles as fashionable food. They 
have a very Missoni- esque vibe, and the good news is that they are not very tricky to 
master, but they pack a pretty punch in the department of good looks. You can cut the 
patterned sheet this technique demonstrates into fettuccine or even lasagne noodles 
instead of pappardelle if you wish, but I find that pappardelle are just wide enough to 
make the pattern shine.

When you’re deciding which three dough flavors to use, consider how harmonious 
the colors are together. The two colors that make the overlaid strips will pop brightly if 
the base color is lighter, but I’ve also had success using charcoal/black as a base dough 
and overlaying bright colors. Bold colors emanate a jewel- like quality when they’re 
superimposed on a dark backing.

B⁄c batch dough (your choice of color; this is the base color)
B⁄e batch dough (your choice of color)
B⁄e batch dough (your choice of color)
Flour for dusting
Kosher salt

1. Roll the B⁄c batch of dough to the 
third- thinnest setting on a pasta machine. 
Lightly dust a work surface with flour 
and lay the base sheet over it, covered 
with a kitchen towel. Roll each B⁄e batch 
of dough to the fourth- thinnest setting, 
taking care that each is the same width as 
the already- rolled base sheet.

2. Using a fluted pasta cutter, cut B⁄c- inch- 
wide crosswise strips of each of the B⁄e- 
batch sheets of pasta. Uncover the base 
sheet and lightly moisten it with a damp 
paper towel so that the strips of colored 
dough will adhere to it. Alternating 
between the two colors, lay the strips 

one by one across the base sheet, leaving 
B⁄e- inch gaps of base color between them. 
You may not use all of the strips; any 
extra can be re- rolled for other uses.

3. Once you’ve covered the base sheet 
with colored strips, press a rolling pin 
along it to make sure all the strips are in 
place. Re- roll the now flute- striped sheet 
of pasta, starting on the thickest setting 
and descending to the second- thinnest 
setting.

4. Using a fluted or straight rolling cutter, 
cut the pasta sheet into 2-foot lengths. 
Lightly flour each length and layer them 
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on a floured surface with a kitchen towel 
between each layer and on the top of the 
stack. Let the sheets rest for 10 minutes.

5. Working with one sheet at a time, cut 
lengthwise strips D⁄e to 1 inch wide. Cut 
the strips in half to make pieces that are 
12 inches long. Hang the noodles to rest 
(see page 000) and repeat the process 
with the remaining sheets.

6. Let the pappardelle rest for 30 
minutes or up to 2 hours at room 

temperature before boiling. If you would 
like to cook the pasta another day, after 
it is leathery to the touch and no longer 
sticky, store it on a sheet pan covered 
with plastic wrap in the refrigerator for 
up to 3 days. Increase the cooking time 
by 1 minute if working with refrigerated 
pasta.

7. Boil in salted water for 2 minutes, 
drain, dress, and serve immediately.



Advanced 
Pasta Sheeting 
Techniques
Congratulations! If you’ve already made 
a few pasta creations from the previous 
section, you’re ready to graduate to 
something more complicated. The 
recipes and techniques in this section are 
a lot like the last, except you might have 

to juggle a few more pieces of dough and 
use an extra tool or two. I have complete 
confidence in your ability to tackle this 
chapter, so let’s get started, pasta party 
people.

3 
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EMOJI RAVIOLONI

The good news is that this project can be as simple or as complex as you want it to 
be. A plain heart is an emoji, but so is the flamenco dancer, and try as I might, I’ve just 
never been able to master her elaborate shape, at least not with pasta as both ink and 
canvas. These days many cookie cutter makers have gotten in on the emoji action, so 
you can find cutters to make various shapes, but I’ve freehanded many of the more 
popular faces, foods, and of course poop, so don’t feel as if you need to buy something 
special for each emoji.

These ravioli, or more accurately ravioloni, which just means that they’re giant 
rav, are meant to serve one person apiece. A fun party involves making several of 
your favorite emoji faces, such as happy, kissy, angry, or laugh- cry, then inviting several 
friends over to duke it out over whose personality best suits which emoji. You can 
literally eat your feelings. They’re also super fun for kids’ parties, and if you serve them 
in that setting, I’ve learned from experience that you absolutely must include the poop 
emoji (don’t worry, the brown comes from cacao dough).

If you do decide to use emoji cutters to make your designs, I recommend 2- to 
3-inch cutters. Any larger than that and the design won’t fit well on a one- person 
raviolone; any smaller and it will be too miniature to see, not to mention tricky to 
execute.

Bear in mind that most emoji cutters are made for use with cookies, so you may 
get the basic outline but you’ll still have to fill in some details with individual strands of 
pasta. I’ll illustrate that point with the peace sign emoji, which I happen to have a cutter 
for and which looks like a hand holding up two fingers.
After you’ve cut out a yellow or flesh- toned hand using the peace cutter, in order for 
the design to emerge you’ll need to outline the hand and define the thumb and two 
littlest fingers with a thin noodle in a darker color made with brown (cacao) or black 
(charcoal) dough. To get the outline to stay in place, all you need is a steady hand and 
a clean, food- grade paintbrush to dab water on the base sheet where you want your 
outline strand to stick.
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FILLINGS FOR EMOJI RAVIOLONI

With good planning, emoji ravioloni are not hard, but there are some things to plan that 
will really set you up for success. One is to consider the filling. From this book, three 
fillings will work well for these, in order of difficulty from easiest to hardest to make and 
work with:

Burrata Filling (page 000)
Pepperoni Pizza Filling (page 000)
Egg Yolk Filling (page 000)

Choose one based on the time you have and the vibe you’re after. If you want to 
focus your energy on making the designs, not the filling, buy some balls of burrata and 
be done with it.

SPECIAL EQUIPMENT

FONDANT CUTTERS: One thing that makes pasta designs easier in 
general is investing in a fondant cutter set. They are inexpensive 
(generally less than $20) and come with cutters such as hearts, 
stars, flowers, and other shapes. I think outside the box with these— 
for example, the petals from a flower cutout can be cut into smaller 
pieces to make a teardrop. This is not essential, but it will make 
pasta patterns a little easier, and it’s much less expensive to buy 
these cutters in a big set as opposed to individually, even if there’s 
something in the set you think you won’t use.

FOOD- SAFE PAINTBRUSHES: Have a few smaller- size brushes on hand 
resting in a jar of water to help you stick pasta to other pasta.

CLEAN KITCHEN SCISSORS: The smaller and sharper the better.

TWEEZERS: These can help with placing tiny pieces of pasta onto other 
pasta, although they aren’t strictly necessary.

ROUND COOKIE CUTTERS: Ideally purchase a set, as you’ll use sizes 
from 2 to 5 inches.

ROUND PIPING TIPS: These make great tools for cutting out tiny circles 
like eyeballs and pupils.

INGREDIENTS AND DOUGH COLORS

Before tackling emojis, look carefully at the ones you want to make. It helps to work 
from larger emoji images (easily searchable online) rather than the tiny ones on your 
phone keypad. I tend to always use the Basic Mother Dough on page 000 as my base 
pasta sheet because the other colors show up well against it. If you want a different 
background color, be certain that whatever emojis you’re making will pop against that 
color.

Here we’ll tackle the heart, laugh- cry, poop, and pizza. I chose these four designs 
because they are different enough from one another that they cover a breadth of 
techniques that should help you to tackle many of the other emojis.

The first step is to write down the list of dough colors you’ll need to make for the 
emojis chosen. For heart, laugh- cry, poop, and pizza, the lists look like this:

heart
Basic Mother Dough (page 000)
Color of heart (red: Beet Paprika, page 000)
Outline of heart (optional; either the same color as the heart or black: 

Charcoal, page 000)

laugh -  cry
Basic Mother Dough (page 000)
Round face (yellow: Turmeric, page 000)
Face lines (your choice: Cacao for brown, page 000, or Charcoal for 

black, page 000)
Inside mouth (white: Milk, page 000)
Tears (blue: Butterfly Pea Flower, page 000, or Spirulina, page 

000)

poop
Basic Mother Dough (page 000)
Poop shape (brown: Cacao, page 000)
Poop eyes (white: Milk, page 000)
Poop eye pupils (black: Charcoal, page 000)

pizza
Basic Mother Dough (page 000)
Pizza slice (orange: Harissa, page 000)
Pepperoni (red: Beet Paprika, page 000)
Crust (brown: Cacao, page 000)
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So to make these four emojis for an emoji party, here are the dough colors needed:

Basic Mother Dough
Beet Paprika
Turmeric
Cacao
Charcoal
Milk
Butterfly Pea Flower or Spirulina 
Harissa

When you’ve decided which emojis to make and which colors you’ll need to make 
them, prepare the dough. You can make half batches of everything but the Basic 
Mother Dough if all you’re making is emojis, or you can go ahead and make full batches 
and sheet out any remaining dough for noodles to be eaten at your leisure.

HEART EMOJI RAVIOLONI

1. Start with a base pasta sheet that is 
rolled to the second- thinnest setting on 
your pasta machine. You’ll need a top and 
bottom sheet, and both sheets should 
be 5-to 6-inch squares, though larger 
won’t hurt anything, and that way you’ll 
have plenty of room to cut them down to 
whatever size you wish.

2. Roll out a quarter- size piece of beet 
paprika dough to the second- thinnest 
setting on a pasta machine.

3. Use a 2-to 3-inch heart cutter to cut a 
heart shape out of the red pasta.

4. Alternatively, you can trace and cut 
out a heart onto a sheet of parchment 
paper, then attach the parchment heart 
to the red sheet with a tiny droplet of 
water. You can use clean scissors to cut 

the heart shape out, quickly removing 
the parchment so it doesn’t permanently 
stick to the heart.

5. Paint a small amount of water onto 
the center of one of the base sheets and 
press the heart onto the center of the 
base sheet.

6. If you would like your heart to have 
more definition, you can outline it with 
a thin strand of red pasta either made 
with the spaghetti cutter attachment for 
the pasta machine, or sliced thin using 
a straight rolling pasta cutter. To adhere 
the strand, paint a small amount of water 
onto the outermost edge of the red 
heart and attach the thin strand to the 
edge of the heart, not the base sheet 
around the heart. Use scissors to cut any 

excess strand after you’ve fully outlined 
the heart. Do not attach the strand to 
the base sheet, or you may notice a gap 
between the outline and the heart when 
the pasta dries.

7. Wipe away any excess water from 
the design using a dry paintbrush. Use a 

rolling pin to gently seal the heart to the 
base sheet, by rolling gently back and 
forth in all directions so you don’t skew 
the design too much in any one direction.

8. Follow the instructions for filling the 
emoji ravioloni on page 000.

LAUGH- CRY EMOJI RAVIOLONI

1. Start with a base pasta sheet that is 
rolled to the second- thinnest setting on 
your pasta machine. You’ll need a top and 
bottom sheet, and both sheets should 
be 5-to 6-inch squares, though larger 
won’t hurt anything, and that way you’ll 
have plenty of room to cut them down to 
whatever size you wish.

2. Roll out a quarter- size piece of 
turmeric dough to the second- thinnest 
setting on a pasta machine.

3. Use a 2B⁄c- inch round cutter to cut out 
a yellow circle.

4. Paint a small amount of water onto 
the center of one of the base sheets and 
press the yellow circle “face” onto the 
center of the base sheet. Use a rolling pin 
to gently affix it to the base sheet.

5. Roll out a quarter- size piece of cacao 
dough to the second- thinnest setting on 
a pasta machine (some people prefer 
black, not brown, so use charcoal dough 

instead if you wish). Cut it into thin 
strands using the spaghetti cutter on 
your pasta machine, or freehand with a 
straight rolling cutter. Paint a line of water 
around the perimeter of the yellow face 
circle just on the edge of the yellow, not 
on the base sheet or the outline of the 
emoji will separate from the actual face.
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6. Outline the yellow circle face with a 
strand of cacao dough, again keeping it 
on the yellow face, not on the base sheet, 
to avoid separation between the outline 
and the face.

7. Cut a cacao strand into four B⁄c- inch 
pieces for the eyes and eyebrows. Paint 
a small line of water on the yellow circle 
where the eyes and eyebrows should go, 
and place the four lines on the prepped 
area using either your fingers or tweezers. 
Tweezers may help you to get the angle 
of the lines just right.

8. Roll out a dime- size piece of the milk 
dough to the second- thinnest setting on 
a pasta machine.

9. Use a 2B⁄e- inch round cutter to cut a 
small crescent shape out of the side of 

the white sheet. This should look like 
the teeth on the inside of the laughing 
mouth. Paint a small line of water where 
the teeth should go on the yellow circle 
and place the teeth on the prepped 
area using tweezers or your fingers. 
Paint around the teeth where the mouth 
should be with a small amount of water. 
Use a long strand of brown dough to 
outline the teeth and form the mouth.

10. Roll out a dime- size piece of blue 
(butterfly pea or spirulina) dough. Cut 
two teardrop shapes out of it that are 
about D⁄e inch long. You can do this in 
several ways:

11. Use fondant cutter to make petals, 
then cut the petals into teardrops with a 
straight rolling cutter. Freehand teardrop 
shapes using a straight rolling cutter. 

Trace a teardrop onto parchment, cut 
out the parchment teardrop, and use it 
as a template to cut out uniform pasta 
teardrops.

12. Paint a small dab of water where the 
teardrops should go on both the yellow 
face and just off it onto the base sheet. 
Press the teardrops in place.

13. Wipe away any excess water from 
the design using a dry paintbrush. Use 
a rolling pin to gently seal the design to 
the base sheet, by rolling gently back and 
forth in all directions so you don’t skew 
the design too much in any one direction.

14. Follow the instructions for filling the 
emoji ravioloni on page 000.

POOP EMOJI RAVIOLONI

1. Start with a base pasta sheet that is 
rolled to the second- thinnest setting on 
your pasta machine. You’ll need a top and 
bottom sheet, and both sheets should 
be 5-to 6-inch squares, though larger 
won’t hurt anything, and that way you’ll 
have plenty of room to cut them down to 
whatever size you wish.

2. Roll out a quarter- size piece of cacao 
dough to the second- thinnest setting 
on a pasta machine. Cut out a poop 
emoji shape by using either a 2-or 3-inch 
poop emoji cutter or the parchment 
template method. To make a parchment 
paper template, pull up a picture of 
the poop emoji on your computer or 
phone, or refer to a hard copy. Size it to 
about 21/2 inches tall and trace it onto 
parchment paper. Cut out the shape and 
affix the parchment to the cacao sheet 
with a dab of water. Use clean kitchen 
scissors to cut the pasta following the 
parchment template, then remove the 
parchment. 

3. Paint a small amount of water onto 
the center of one of the base sheets and 
press the design onto the center of the 
base sheet. Use a rolling pin to gently 
affix it to the base sheet.

4. Roll out a quarter- size piece of milk 
dough and a dime- size piece of charcoal 
dough to the second- thinnest setting on 
a pasta machine. Cut out round eyeballs 



Chapter 5

Sauces
Have you ever been overwhelmed by a 
menu? Nothing is worse than stepping 
into a restaurant for a relaxing night 
out and being handed a veritable tome, 
with page after page of choices, each 
so incongruous from the last that you 
wonder how one establishment could 
possibly make so many things. The 
proof, inevitably, is in the pudding, when 
you receive your chosen poison only 
to discover that it’s lackluster at best, 
and now that you’re noticing, the Thai 
lettuce wraps look suspiciously like the 
Vietnamese summer rolls, and they taste 
the same, too.

I developed the sauce recipes in this 
chapter with just the opposite of that in 

mind. I aimed for clean and concise, like 
a chalkboard menu in a restaurant with 
entrées based on what’s fresh, ripe, and 
seasonal.

Different regions in Italy specialize 
in different pasta shapes, and often 
you’ll see a certain noodle paired with 
a specific sauce because that’s how 
it’s been done for centuries, and also 
because the sauce was designed to hug 
that particular kind of noodle. Examples 
include Trofie al Pesto, a Ligurian staple, 
or Tagliatelle alla Bolognese, a classic 
from Emilia- Romagna.

Italians are not thoughtlessly strict 
about what pasta goes with what sauce. 
After all, culturally they’ve been making 

5 

FROM TOP TO BOTTOM:  
caption tk kere, caption, tk here 
caption tk kere, caption, tk here
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ROSMARINO MAIALE MONDAY SAUCE

I called this Monday sauce because it’s easy to throw together even on the most taxing 
of days, and it is guaranteed to brighten a speedy weeknight meal. There is the idea of 
a ragu della Domenica, or Sunday sauce (sometimes called Sunday gravy) in Italy. To 
make it, a tireless nonna slaves over a slow- bubbling cauldron all day. This bright and 
straightforward sauce is the opposite— it takes just a few minutes to prepare— but the 
punch it packs in flavor will rival the best of the long- simmering/suffering ragus. Rigatoni 
is a splendid noodle choice for this sauce.

M A K E S  4  S E RV I N G S   |   P R E PA R AT I O N  T I M E :  2 5  M I N U T E S

1 tablespoon olive oil
1 tablespoon butter
1 pound ground pork
2 teaspoons kosher salt
1 teaspoon smoky paprika
1 teaspoon onion powder
1 bunch lacinato kale, stems removed, coarsely chopped
3 garlic cloves, minced
Leaves from 2 fresh rosemary sprigs, chopped
2 tablespoons balsamic vinegar
B⁄c cup dry white wine
1 cup hot, starchy pasta water
1 teaspoon red pepper flakes (optional)
One 8-ounce tub mozzarella ciliegine (small balls), drained

1.  Heat the oil and butter in a large sauté 
pan over medium- high heat. Add the 
pork, salt, paprika, and onion powder 
and cook for 4 minutes, until the pork is 
browned, stirring with a flat- end wooden 
spoon to break up clumps. Add the kale 
and cook for 2 minutes, until wilted, 
stirring to combine. Reduce the heat to 
medium, add the garlic and rosemary, 
and cook for 2 minutes, just long enough 
to unlock the aromatics. Add the vinegar 

and wine and use the wooden spoon 
to scrape any browned bits up off the 
bottom of the pan. Stir in the pasta water 
and red pepper flakes (if using) and cook 
for 2 minutes.

2.  Toss with pasta and ciliegine 1 minute 
before serving so that the ciliegine retain 
some of their shape but soften and 
stretch out a little.




