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R E C I P E S F R O M E X E C U T I V E C H E F K AT H RY N K E L LY

ABOUT THIS CLASS
FROM CHEF KELLY
Without a doubt, pasta is comfort food.
There is nothing like a bowl of pasta to put a
smile on your face and love in your tummy!
When we design our pasta classes, we
begin in Italy. Nothing defines and unifies
Italian cuisine more than pasta. However,
pasta across Italy varies by region. From
the fresh egg pastas of the north served

RECIPES FEATURED
♦ Fresh Egg Pasta
♦ Fettuccine Alfredo
♦ Pasta with Tuscan Walnut Sage Butter
♦ Pasta con Salsa di Noci
♦ Pasta with Shrimp and Pistachio Pesto
♦ Pesto alla Genovese

with subtle sauces to the dried pasta served
with hearty and flavorful sauces throughout
the central and southern regions, there are
countless Italian pasta dishes.
One goal for this class is to share our love
of fresh pasta and our tricks for making it
flawlessly every time. We are also big fans
of cooking dry pasta and storing it — sticky
and without oil! — to be ready for a quick
toss with your favorite sauce anytime.
I’m often asked which recipe is my
personal favorite, and I would have to say
the spaghetti aglio e olio. The freshest
extra virgin olive oil, toasted garlic and
pepperoncini create a dish that is perfect
for a night by the fire with a bottle of
Chianti and a Bette Davis movie. Life’s
simple pleasures are the best!

♦ Two Cheesy Friends Sauce
♦ Bucatini all’Amatriciana
♦ Gnocchi
♦ Cauliflower Linguini Muddica
♦ Spaghetti Aglio e Olio

T H E A R T O F PA S TA

FRESH EGG PASTA

ROLL AND CUT THE DOUGH Cut the dough into 4 pieces, roll

serves 2

each piece into a ball, and run each piece through a pasta machine
several times, beginning with the widest setting on the machine

250 grams (about 1¾ cups)
“00” flour

1 teaspoon extra virgin olive oil

and working toward the narrowest. Dust the pasta with semolina

Semolina flour, for dusting

flour between settings, using only as much as needed to keep the

150 grams (3 large) eggs,
room temperature

pasta from sticking to the machine.
When the pasta sheet is thin enough that you can see your hands
through it, cut it into flat ribbons, such as fettuccine, or make

MAKE THE DOUGH Place the “00” flour in a medium bowl

ravioli, lasagna, tortellini or any other shape desired.

and make a well in the center. Place the eggs and oil in the well.

COOK THE PASTA Bring a large pot of generously salted water

Using a fork, break the egg yolks and mix with the oil. Stir to

to a vigorous boil. Add the pasta and cook, stirring as needed to

incorporate the flour into the eggs and oil. Mix just until the

ensure it does not stick, until the pasta floats, about 1 minute.

dough becomes sticky.

Using tongs, transfer the pasta to your chosen sauce and toss to

Transfer the dough onto a floured work surface. Dust your hands

coat. Add pasta water if needed to help coat the pasta and enrich

with semolina flour as needed to prevent the dough from sticking

the sauce.

to them. Knead the dough until it becomes smooth and pliable,
about 5 minutes. The dough should feel tight and strong but still
soft. Wrap the dough in plastic wrap and let rest at room
temperature for 2 hours. The dough can also be refrigerated for up
to 2 days and then brought to room temperature before working
with it further.
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CHEF TIP
FETTUCCINE ALFREDO
If making a larger batch, whisk together the pasta water and
warmed butter in the serving bowl and then add the pasta and
cheese, so as to avoid breaking the delicate pasta.

FETTUCCINE ALFREDO

PASTA CON SALSA DI NOCI

serves 4

serves 4

½ cup (8 tablespoons)
butter, cubed

2 cups freshly grated
Parmigiano-Reggiano

1 cup lightly toasted walnuts

Freshly grated nutmeg

½ cup lightly toasted pine nuts

1 pound fresh pasta

1 pound fresh fettuccine

Freshly ground black pepper

1 clove garlic
1 small bunch parsley, stemmed

¼ cup freshly grated
Parmigiano-Reggiano

½ to 1 cup heavy cream

1 tablespoon butter

Place a large pot of generously salted water over high heat, to
bring to a boil. Place a large heatproof serving bowl on top of the

Freshly ground white pepper

pot and add the butter to the bowl. When the bowl is warm and
the butter begins to melt, remove the bowl from the pot and
reserve warm.
When the water is boiling vigorously, add the fettuccine and cook
until al dente, about 1 minute. Using tongs, transfer the pasta to the
serving bowl with the butter. Working quickly, add about ¼ cup of
the pasta water and add the cheese. Gently fold all together.
Season to taste with pepper and serve immediately.

In a food processor, pulse the nuts, garlic and parsley for
30 seconds. Add ½ cup of the cream and pulse to an
oatmeal-like paste, adding more cream if needed. Season
to taste with pepper and nutmeg.
Bring a large pot of generously salted water to a vigorous boil.
Add the pasta and cook until al dente, about 1 minute. Meanwhile,
place the cheese and butter in a large bowl. Using tongs, transfer
the pasta to the bowl and toss gently until the butter and cheese

PASTA WITH TUSCAN WALNUT SAGE BUTTER

serves 2

½ cup butter

½ pound fresh pasta

¼ cup walnut pieces

Freshly grated
Parmigiano-Reggiano

10 sage leaves, chiffonade

In a large saucepan over medium-high heat, melt the butter and
toast until light brown. Add the walnuts and sage, decrease the
heat to low and infuse the butter for 10 minutes.
Bring a large pot of generously salted water to a vigorous boil.
Add the pasta and cook until al dente, about 1 minute. Using tongs,
transfer the pasta to the saucepan and toss gently to coat. Add
pasta water if needed to smooth out the sauce. Top with
Parmigiano-Reggiano to taste.

melt. Add the walnut sauce and toss gently to coat. Add pasta
water if needed to smooth out the sauce.

PASTA WITH SHRIMP AND PISTACHIO PESTO

PESTO ALLA GENOVESE

2 cups packed basil leaves

1 shallot, minced

4 cups packed basil leaves

4 cloves garlic

¼ cup shelled pistachios

2 teaspoons minced garlic

¼ cup pine nuts

Pinch of pepperoncini flakes

½ cup freshly grated
Parmigiano-Reggiano

3 tablespoons extra virgin
olive oil

2 cloves garlic

½ cup white wine,
preferably Sicilian

1½ tablespoons toasted
pine nuts

serves 4

½ to 1 cup extra virgin olive oil,
preferably Sicilian
1 pound dried spaghetti or
spinach fettuccine

makes 1 cup

1 cup cherry tomatoes, halved
1 pound large shrimp, shelled
and deveined

2 tablespoons olive oil

In a food processor, pulse the basil until coarsely chopped. Add
the cheese, pine nuts, garlic and olive oil and process until smooth.
If making ahead of time, transfer to a small storage container and
cover with plastic wrap, pressing the plastic onto the surface of the

Reserve 4 basil leaves for garnish. In a food processor, pulse the

pesto to prevent browning.

remaining basil, the pistachios, pine nuts and garlic. Gradually add
the extra virgin olive oil and blend, using only enough oil to create
a thick paste. Transfer the pesto to a small bowl and cover with
plastic wrap, pressing the plastic onto the surface of the pesto to

TWO CHEESY FRIENDS SAUCE

makes 1½ cups

prevent browning. Reserve.
Bring a large pot of generously salted water to a vigorous boil.
Add the pasta and cook until al dente. Using tongs, transfer
the pasta to a medium bowl. Do not rinse or add oil. Reserve
the pasta water.
In a large sauté pan over medium heat, sweat the shallot in the
olive oil until soft. Add the garlic and pepperoncini and sauté until
the aromas are released. Increase the heat to medium-high, add
the wine and simmer until the alcohol evaporates, about 2 to 3
minutes. Add ¼ cup of the reserved pasta water and the tomatoes.
Add the shrimp and simmer until the shrimp are pink and opaque,
about 2 to 3 minutes.
Remove from the heat, add the pasta and toss to coat. Add half
of the pesto and toss gently. Taste and add more pesto if needed.
Add more pasta water if needed to smooth out the sauce. Garnish
with the reserved basil leaves.

2½ cups heavy cream
Pinch of allspice and
cayenne pepper

4 ounces crumbled
Gorgonzola Piccante
¼ cup freshly grated
Parmigiano-Reggiano

In a small heavy-bottomed saucepan over medium-high heat, bring
the cream and spices to a boil. Decrease the heat and simmer,
stirring occasionally, until reduced by about half to a thick sauce.
Remove from the heat and stir in the cheeses until they melt.
Serve immediately with pasta or gnocchi.
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BUCATINI ALL’AMATRICIANA

GNOCCHI

1 pound dried bucatini

1 pound large russet potatoes

1 to 1¼ cups all-purpose flour

½ teaspoon sea salt

1 egg, lightly beaten

serves 4

serves 2 to 4

10 ounces guanciale lardons

2 cups crushed tomatoes,
preferably San Marzano

1 cup grated carrot

1 cup freshly grated pecorino

1 cup grated onion

Extra virgin olive oil,
for finishing

Preheat the oven to 375°F/191°C. Place the potatoes on a sheet

Freshly ground black pepper

pan and roast until very soft, about 1 hour. While still warm, peel

1 teaspoon pepperoncini flakes
3 tablespoons minced garlic

the potatoes and pass them through a potato ricer into a large
bowl. Add the salt, 1 cup of the flour and the egg. Mix well, adding

Bring a large pot of generously salted water to a vigorous boil.

flour as needed to create a dough that is sticky but can be rolled

Add the bucatini and cook until al dente. Drain the pasta, reserving

with your hands.

½ cup of the pasta water.

Divide the dough in half and roll each half into a cylinder about

In a large sauté pan over medium-high heat, sear the guanciale,

1 inch in diameter. Cut each cylinder into 1-inch pieces. The gnocchi

stirring occasionally, until the fat is rendered and the pork is toasty

can be cooked as they are, scored with a fork, or rolled on a

brown, about 6 minutes. Using a slotted spoon, transfer half of the

gnocchi board.

pork onto paper towels to drain and reserve.

Bring a large pot of generously salted water to a gentle boil. Add

Add the carrot to the sauté pan and sear, stirring occasionally,

the gnocchi and cook until they float, about 1 minute. Drain and

until caramelized, about 3 minutes. Decrease the heat to medium

serve with Tuscan Walnut Sage Butter, Salsa di Noci, Pesto alla

and add the onion and pepperoncini. Sauté, stirring occasionally,
until the onion softens, about 10 minutes. Add the garlic and sauté
until its aroma is released, about 30 seconds. Add the tomatoes
and simmer, stirring occasionally, until the sauce thickens, about
15 to 20 minutes.
Add the pasta to the sauce and warm through. Add ½ cup of the
cheese. Add reserved pasta water if needed to smooth out the
sauce. Transfer to a platter or individual bowls and top with the
remaining ½ cup of cheese, the reserved guanciale, a drizzle of
extra virgin olive oil and pepper to taste.

Genovese or Two Cheesy Friends Sauce (see recipes).

CAULIFLOWER LINGUINI MUDDICA

SPAGHETTI AGLIO E OLIO

MUDDICA AND CAPERS

PASTA

½ cup extra virgin olive oil

1 tablespoon pepperoncini flakes

4 slices semolina bread,
crust removed

⅓ cup extra virgin olive oil

6 cloves garlic, thinly sliced

1 pound dried spaghetti

½ cup toasted pine nuts

4 threads saffron

¼ cup olive oil

1 pound linguini or
bucatini, cooked

serves 4

1 teaspoon red pepper flakes
¼ cup capers, rinsed

CAULIFLOWER
1 head cauliflower,
in 1-inch florets
½ teaspoon red pepper flakes
Olive oil, for roasting

½ teaspoon red pepper flakes

1 head garlic, roasted
and peeled

In a large sauté pan over low heat, warm the oil. Add the garlic and
pepperoncini and infuse the oil for 30 minutes. Do not let the oil
temperature rise above 90°F/32°C.
Bring a large pot of generously salted water to a vigorous boil.

½ cup chopped parsley

Add the spaghetti and cook until al dente. Using tongs, transfer

¼ cup toasted pine nuts

the pasta to the pan with the infused oil and toss to coat. Add up

1 tablespoon anchovy paste

to 2 tablespoons of the pasta water if needed to smooth out the

1 tablespoon lemon zest

sauce. Serve immediately.

PREPARE THE MUDDICA AND CAPERS In a food processor, pulse
the bread into coarse crumbs and transfer to a medium bowl. Pulse
the pine nuts into coarse crumbs and transfer to the bowl with the
bread crumbs. In a large sauté pan over medium-high heat,
combine the oil and pepper flakes and warm until a pinch of
crumbs sizzles when added to the pan. Fry the crumbs, stirring
constantly, until golden brown. Transfer onto paper towels to drain.
Add the capers to the pan and toast briefly. Transfer onto paper
towels to drain.

ROAST THE CAULIFLOWER Preheat the oven to 400°F/204°C. In
a large zip-lock bag, combine the cauliflower and pepper flakes
with enough oil to coat and toss. Transfer onto 1 or 2 sheet pans as
needed to avoid overcrowding the pan. Bake until the edges of the
florets are toasty and the centers are al dente, about 40 minutes.
Remove from the oven and reserve warm.

PREPARE THE PASTA In a large sauté pan over medium-low heat,
combine the oil, pepper flakes and saffron and warm to infuse.
Fold in the pasta, garlic, parsley, pine nuts and anchovy paste.
Toss well and warm through. Add the reserved cauliflower and
toss gently to combine. Serve the pasta in bowls topped with the
muddica, capers and lemon zest.

serves 4
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WEIGHT VS. VOLUME MEASUREMENT

DRIED VS. FRESH PASTA

For precision, we often measure ingredients by weight

Dried pasta is chosen with a sauce in mind, as the primary

rather than volume. For example, a cup of flour typically

goal of dried pasta is to get the sauce into your mouth. By

weighs 125 grams but may vary between 120 and 150

contrast, fresh pasta is typically served with a very light

grams, depending on the brand and density of the

sauce so that the pasta itself and the skill of the pasta chef

flour and how tightly it is packed. This can impact the

are on full display. As the saying goes, dried pasta is all

end result of recipes, especially when making fresh

about the sauce, and fresh pasta is all about the pasta.

pasta or baking, so we recommend using a digital scale
for precise measurements.

“00” – THE BALLERINA OF FLOURS

TO CHEESE OR NOT TO CHEESE
During hard economic times, Sicilians flavored bread
crumbs with garlic, oil and pepperoncini to mimic the

For fresh pasta, our chefs rely on this finely ground flour

taste and texture of cheese atop their pasta. The tradition

for a strong but delicate result. Made from durum wheat

continues today in Sicily, even in more prosperous times,

and high in protein, “00” flour can be found online as well

as cheese is not used in pasta dishes with seafood or fish.

as in most grocery stores and Italian gourmet shops.

PASTA COOKERY

EXTRA VIRGIN OLIVE OIL
Olive oil is a monounsaturated fat, making it a healthy

Here are our chef secrets to perfect pasta every time:

source of fat. Here are some tips on extra virgin olive oil:

• Use a large pot with ample space for the pasta to cook.

• Extra virgin olive oil is pressed at temperatures below

• For every pound of pasta, use 1 gallon of water.
• For every gallon of water, use 1½ to 2 tablespoons of
salt, depending on the type of salt used, the sauce
being served, and the saltiness of other ingredients,
such as cheese.
• Avoid adding oil to the pasta water, as it prevents the
pasta from absorbing the sauce.
• Cook pasta in rapidly boiling water.
• Do not rinse cooked pasta, as retaining its starchiness
helps the sauce adhere and naturally thickens the sauce.
• Cooked dry pasta can be used immediately or held in
a colander for up to an hour before being added to the
sauce. Cooked dry pasta can also be refrigerated for
up to 4 to 5 days and then warmed in the sauce.
• Reserve pasta water and add it to your sauce for a
creamy finish.

90°F/32°C and within 24 hours of harvest.
• At temperatures higher than 90°F/32°C, extra virgin olive
oil loses its antioxidant and flavor elements, and thus we
don’t typically use it for cooking.
• For cooking, use virgin olive oil or a less expensive extra
virgin olive oil, saving the expensive artisanal oils for
salad dressings and finishing.
• Infused olive oils are rarely extra virgin and often
synthetically flavored, which is why we prefer to make
our own infusions.
• There are as many varieties of olives as there are grapes,
so enjoy tasting extra virgin olive oils from around the
world just as you would wines.
• Buy extra virgin olive oil in small bottles or cans, store it
away from the stovetop and sunlight in a cool, dark place
and consume it within 3 months of opening, unless using
it for cooking.

