
Pasta dough  
Ingredients 

• 1 2/3 cups Italian “00” flour 
• 2 medium or large eggs 
• 1 tablespoon olive oil 
• A pinch of sea salt 

Directions 
• Sift the flour onto a clean work surface and make a well in the center with your fist.  

You can also use a bowl to mix. 
• Break the eggs into the well and add the oil and a pinch of salt to the well. 
• Gradually mix the egg mixture into the flour using the fingers of one hand, bringing 

the ingredients together into a firm dough. If the dough feels too dry, add a few drops 
of water; if it’s too wet, add a little more flour. (You’ll get to know how the dough 
should feel after you’ve made it a few times.) 

• 4. Knead the pasta until smooth, 2 to 5 minutes. Lightly massage it with a hint of olive 
oil, cover the dough with plastic and let it to rest at room temperature for at least 30 
minutes. The pasta will be much more elastic after resting. 

• Pass the dough through the pasta machine, starting with the widest setting.  
• Start to feed the blob of pasta dough through the widest setting of a pasta machine. As 

the sheet of dough comes out of the machine, fold it into thirds and then feed it 
through the rollers again, still on the widest setting. Pass the dough through this 
setting 4 or 5 times. This effectively kneads the dough, ensuring the resulting pasta is 
silky smooth. 

•  Pass the pasta through the machine again, starting at the widest setting and gradually 
reducing the settings, one pass at a time, until the pasta achieves the required 
thickness. The pasta sheet will become very long—if you are having trouble keeping 
the dough from folding onto itself or are making ravioli, cut the sheet of dough in half 
and feed each half through separately. Generally the second-from-last setting is best 
for tagliatelle and the last setting is best for ravioli and any other shapes that are to be 
filled. 

• After the pasta has reached the requisite thickness, hang it over a broom handle or the 
back of a chair to dry a little—this will make cutting it easier in humid weather, as it 
will not be so sticky. Or, if you’re in a hurry, you can dust the pasta with a little flour 
and place it on clean kitchen towels and let it rest for just a short spell. 

• Shape the pasta by hand (for rolls or animal shapes or whatever) or pass the pasta 
through the chosen cutters and then drape the cut pasta over the broom handle or chair 
back again to dry just a little, until ready to cook.  

•  Use as soon as possible before it sticks together. 
• Cook the pasta in a large saucepan of boiling, salted water.  It is the large volume of 

water that will prevent the pasta from sticking together. 
• Cooking times for fresh and dried pasta vary according to the size and quality of the 

pasta. The only way to check is to taste it. However, the basic method of cooking 
remains the same. 

• Stir the pasta only once or twice—if you have enough water in the pan and you stir 
the pasta as it goes in, it shouldn’t stick. 

 

  



Pesto  
Ingredients 

• 1/2 cup really tightly packed basil leaves, stems removed or a mixture with oregano or rocket 
• 1 small garlic clove, peeled 
• 3 tablespoons pine nuts, lightly toasted, or almonds or cashews 
• 1/3 to 1/2 cup extra-virgin olive oil 
• 1/4 cup Parmigiano-Reggiano, finely grated 
• Cracked pepper 

Directions 
• Put the basil leaves into a mortar and crush them with a pestle until they become a pulp or 

process the leaves in a food processor until finely chopped. 
• Add the garlic and pine nuts and crush until the mixture is smooth. 
• Drizzle in the olive oil, followed by the Parmigiano-Reggiano 
• Use immediately. If you wish to instead store the pesto, pour it into a sterile jar, top with just 

enough olive oil to cover the surface, screw on the lid, and store in the fridge for no more than 
3 weeks. 

 
 
 

Gnocchi 
Ingredients 

• 1.5 cups mashed potato 
• 1 egg 
• Salt and pepper to taste (also nutmeg if you like) 
• Plain flour to make the dough 

Directions 
• Boil and mash your potato, better yet, use a potato ricer.  Do not, under any circumstances, 

put your potato through a food processor, it will make the potato gloopy and your dough 
horrible to work with. 

• While your potato is still hot, mix in all other ingredients. 
• Knead as little as possible – the more you work the dough, the more likely you’ll end up with 

leathery bullets. 
• Roll into sausages and cut into little pillows 
• Drop into boiling water, remove as gnocchi rise to the surface 
• Smother with sauce, or fry with butter and olive oil and fresh sage leaves 

 
Variations: use a little pumpkin instead of all potato.  The mixture will be stickier but yummier. 
Mix some pesto through the dough and fry in butter. 
  



Mozzarella
Ingredients 

• 4 litres lite milk 
• 200ml whipping cream 
• 1.5ml calcium chloride 
• 1.5ml rennet 
• 2 teaspoons citric acid 
• ¼ cup salt 
• Pasteurised (boiled) water 
• Ice and water 

 

Equipment 
 

• 5 litre or larger saucepan 
• Digital thermometer 
• Slotted spoon and rest 
• Small measuring jug 
• Syringes or pipettes 
• Mini measuring cups and spoon 

measures 
• Knife 
• Cheese hoop 
• Large mixing bowl 
• Heavy rubber gloves 
• timer 

 
 
Directions 

• Mix milk and cream in a large saucepan. 
• Dilute calcium chloride in 15ml pasteurised water. Add to milk/cream mixture. 
• Dissolve citric acid into ¼ cup water.  Add to milk mixture. 
• Heat to 32 deg C, stirring constantly, then take off heat. 
• Mix rennet into 15ml pasteurised water, then stir it into the mil for 30 seconds. 
• Allow milk to set, this should take 7 minutes.  This is the curd. 
• Cut the curd into 2.5cm squares 
• Heat curd to 42deg C, gently pushing the curd around with the spoon to ensure even heat 

distribution.  Turn off the heat again. 
• Stir gently for a further 2 to 3 minutes.  The longer you stir, the drier your cheese will be 
• Pour the curd and whey (the liquid) into a cheese hoop that’s inside the mixing bowl.  The 

whey will drain out of the hoop into the bowl. 
• Put the saved whey back into the saucepan along with salt and heat to 80 deg C. 
• Gently press your curd to drain out any excess whey, add this whey that that in the saucepan. 
• Cut your whey into two to make working with it easier.  Put one lot of curd back in your 

cheese hoop and break it into smaller portions to help it heat up. 
• Wearing your gloves, lower the broken up curd, still in its hoop into the hot whey.   
• Leave it a minute to warm through then knead it gently until it starts to look stringy. 
• Take the curd out of the hot whey and stretch it or knead it like you would bread dough for a 

couple of minutes. 
• You’re looking for a shiny consistency.  If the curd cools too much before you achieve this, 

warm it up in the hot whey again and keep stretching/kneading. 
• Once you’ve achieve shiny cheese, put it back into the hot whey so it’s malleable enough to 

shape.  When you’ve rolled up little bocconcini balls (or whatever) put them into the iced 
water to set their shape. 

• Store in brine and eat within three days.  If you can wait that long. 


