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Community Cooking Class
Pasta Doughs:

Cavatelli Pasta

Homemade Whole Wheat Pasta Dough

Beet colored pasta

Ingredients:
1lb flour (4cups)
1egg
1 lb ricotta (1.75cups)
1tsp salt
1/4 cup whole milk

Ingredients:
3 cups all-purpose flour
1/2 cup whole-wheat flour
4 large eggs
2 Tbsp water
1/2 tsp salt

Ingredients:
2 small beets or 7 ounces-(4 Tbsp beet puree)
10 ounces of all-purpose flour
5 egg yolks + 1 whole egg
1 tsp salt

Directions:
1.Put flour on your pastry board, make a
well, add the egg, ricotta, salt, milk. Work
until all the ingredients are mixed
well. (Or put everything into your kitchen
aide mixer with dough hook and go to
town)
2. Knead on your floured board to make a
smooth dough. Let it rest covered with a
bowl for ten minutes. Then knead again,
on the floured board, until it is smooth.
3. Let it rest 15 minutes more and it is
ready for use.
4. Roll the dough into long even round
strips, as high and as wide as your little
finger. Flour the strips and pass them
through your cavatelli machine. Or use
your pasta roller machine cut the dough
into strips, flour strips and pass through
cavatelli machine.

Directions:
1.Combine all-purpose and whole wheat
flour and pour onto counter top. make
a "well" in the middle. Crack the eggs
and beat with a fork, add the water, and
salt.
2. Using a fork, slowly pull the flour
into the center, continuing to stir
until a dough starts to form.
3. Begin to knead until dough forms a
ball. Let rest for 15-20 minutes before
rolling into desired shapes.

Directions:
1.Boil beets until easily pierced by fork (40-45
min). Drain, let cool, peel, puree with a food
processor.
2. On a clean surface, make a mound with the
flour. make your well and add whole egg, egg
yolks, beet puree and salt. Beet with a fork to
combine until a sticky wet dough is formed.
3. Knead the dough until it is smooth and
elastic feeling. Add 1 tbsp water if too dry. Add
1 tbsp flour if too wet

Sauces and Fillings:
Kale Pesto

Caramelized Onion and Balsamic Vinegar

Ingredients:
3 cups (packed, 85 g) chopped fresh kale
1/2 cup (60 g) toasted almonds
1/2 cup (40 g) grated or shredded Parmesan
Zest and juice of one lemon
3 cloves of garlic
1/2 cup olive oil
1/4 teaspoon salt
1/8 teaspoon ground black pepper

Ingredients:
2 tbsp olive oil
2 large onions, thinly sliced
1/4 cup balsamic vinegar
2 tbsp honey
1/4 tsp salt
1/4 tsp pepper

Place all ingredients in a blender or food
processor and pulse until fully combined.
Fresh Herbs and Garlic
Ingredients:
1/4-1/2 cup olive oil
2 tbsp fresh garlic, minced
1/2 cup fresh herbs (basil, parsley, oregano, thyme,
rosemary)
1.In a small pot, heat olive oil on low heat. Add in fresh
garlic and cook for 1-2 minutes or until fragrant.
2. Add in fresh herbs and cook for 1-2 minutes.

1.In a large pan, heat olive oil on low heat.
Add in onions and cook for 20-25 minutes or
until onions are caramelized and fragrant.
2. Once onions are done, add in the balsamic,
honey, salt and pepper.
3. Continue to cook on low heat for 5-7
minutes or until sauce has thickened.
Ravioli filling
Ingredients:
2 peeled, minced garlic cloves
2-3 tsp fresh parsley
1 medium onion, caramelized
Fresh farmer's cheese
1.Make farmer's cheese and combine
all ingredients

