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Making pasta at home is an art that, at least in Italy, is passed on from generation to

generation always following the same recipe handed down by grandparents. Making it with your

own hands and seeing the satisfied faces of your family always gives pleasant sensations of

warmth and love. Precisely for this reason I wanted to write this book so those who read it will

have the opportunity to learn how to create one of the most loved foods in the world with their

own hands.By reading this book you will learn to:- Create fresh homemade pasta with 2

different methods complete with photographs that will guide you step by step to making the

dough.- Make different types of pasta shapes- Make various tasty first courses, original and

easy to prepare
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REFERENCESabout the authorNOTES ON THE HISTORY OF PASTAPasta has its roots in

antiquity, it was already widely spread in the times of the Greeks and Romans, the various

tools and ancient texts that have been found are evidence of this. The most important change

occurred in the Middle Ages with the introduction of a new cooking method and new formats. In

addition to boiling, the oven was used where the ancient lasagna was placed directly with the

sauce as a cooking liquid, then the first perforated pasta was born in Italy especially in the

Center-South, such as rigatoni, penne and bucatini and the stuffed ones, mostly in the Center-

North, such as tortellini and ravioli, followed by the advent of fresh egg pasta. Pasta was a

simple and inexpensive food to prepare and could be accompanied with many types of sauces

or legumes. Later it was discovered that by drying it it could be kept for a long time and this

further helped its spread, in fact it was used as a meal for the army or for long journeys.

Parallel to Italian history, pasta also spread to China but with very different raw materials and

processing methods, it must be borne in mind that in China they did not know either wheat or

wheat but used millet or leguminous flours such as soybean with which noodles were made.In

ancient times, machines were not used to produce pasta as they used to be today, but what

you had at home and especially the tools you create by hand were used. One of the tools

needed to create homemade pasta is the pastry board, which is nothing more than a well-

polished wooden board on which the dough is worked.Another important accessory for

creating homemade pasta is the rolling pin. It is generally made of wood with a well-polished

surface and is used to roll out the dough to create a thin sheet.To create types of striped and

decorated pasta such as gniocchi, rigagnocchi is used, an accessory that can be made of

wood or plastic made up of streaks in relief on which you slide the dough to strip it.If, on the

other hand, you want to speed up the preparation of the pasta, a tool that cannot be missing is

the pasta machine. On the market there are many models also motorized, some also have the

possibility of having different dies with which you can make more complex types of pasta,

impossible to do by hand.Below I will list some of the different types of pasta that you can

make by hand by reading this book.1. FRESH DURUM WHEAT SEMOLINA PASTAFresh

durum wheat semolina pasta is a type of pasta that has its origins in antiquity. This type of

dough is mainly used for short pasta such as Orecchiette, Trofie, Cavatelli, Strozzapreti, Fusilli,

Penne. It can be dried so that it can be kept longer.RECIPE Doses: 4 people Difficulty:



Easy Time: 75 minutesIngredientsACCESSORIES'V 3,2 cup (400 g) durum wheat

semolina'¢ Pastry board'V 0,8 Cup (200 g) of hot water'¢ Tray'V 1 tsp (6 g) of salt'¢

Trasparent plastic film for foodMETHOD1) First, place the flour on the pastry board setting

aside about 20 grams to add as needed. 2) Add the salt to the center3) Pour a little water in

the center by starting to mix with your fingers gradually inserting the flour4) Continue this until

all the water has been incorporated.5) Work the dough by spreading it with the palms of your

hands and filling it on itself several times until it becomes smooth and compact.6) Wrap the

dough with plastic wrap and let it rest for 30 minutes.
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