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Rolling in dough
[#@%E | B

Perfect pasta made easy
BREUETEMK

By Kate Whitehead

Fresh pasta is significantly more
flavoursome than the dried variety,
Butmaking it has traditionally
involved a great deal of elbow
grease. In 14th-century Italy, pasta
was an indicator of class, with only
the affluent able to enjoy fresh
pasta. In 1740, the city of Venice
granted a license to Paolo Adami
to open the country’s first pasta
factory, ingraining the food well
and truly in the Italian culinary
Consciousness.

The pasta making process has
changed very little throughout
the ages; once you've mixed the
dough by hand, you must knead
it well to remove air bubbles, and
then there’s the tricky process of
flattening before slicing or putting

it through a hand-cranked pasta
machine.

Today, a handy gadget removes
the hard grind and makes fresh
pasta in a fraction of the time,
some in as little as 15 minutes.
The process is simple: just
pour flour and water into the
mixing chamber at the top

of the machine, select your
programme and serving size,
and within minutes your pasta
will be done.

Many models come with shaping
dishes - you can choose to make
spaghetti, fettuccine, penne,
lasagne or dumpling sheets. You
can also experiment by including
ingredients such as eggs, herbs

or spinach to make different
flavours of pasta and noodles.

Cleaning machines such as
these is the less glamorous side
of the process. Some pasta
machines have tried to get
around this by designing a smart
cleaning tool that matches the
shaping discs and promises to
simplify the task.
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