

Pasta Machine Fresh Pasta

Makes: 4 cups fresh pasta/ approx. 600g. Enough for tastes for approximately 24 students.
A large class needs 2 batches, with the pasta machine having a quick clean between batches. A smaller class requires 1 ½ batches.
Recipe source: Phillips

Notes: Water can be substituted with beetroot or spinach juice for coloured pasta.
	Equipment:
Phillips Pasta Machine
Pasta scraper
Medium mixing bowl
Small jug
Fork
Container to catch pasta
	Ingredients:
500g flour
200g liquid (e.g. 2 eggs and make up to 200g with juice or water)



What to do:

1. Use kitchen scale to measure out 500g of flour into a bowl.
2. Pour flour into the top of the pasta maker and put lid on.
3. Measure out the required 200g of liquid/egg mixture.
4. Turn on pasta machine, press Automatic button and press start/pause button.
5. Once flour has started mixing slowly pour the liquid along the entire length of the slot on the lid.
6. Once pasta is mixed it will beep before automatically extruding pasta. Ensure you have a bowl or container to catch pasta.
7. Use the pasta cutter to cut off pieces of penne approximately 3cm in length. You will need to press the cutter against the machine firmly and cut swiftly.
8. The pasta machine will stop automatically once it has extruded all dough. If there is still dough remaining in the machine, rearrange the mixture using the cutter and press the “extrusion only” button to restart the machine and form a little more pasta.
