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Basic Shape Making
Garganelli- semolina dough
Cavatelli -semolina dough

Fresh Tomato Sauce  – A fresh easy make sauce that can be made in 15-20 minutes 
1/2 cup of olive oil 
Garlic yes - 3 cloves or more - minced
Pinch of pepper flakes
6-8 roma – chopped evenly
½ cup fresh basil- chopped 
¼ cup oregano -chopped
¼ cup pumpkin puree
Pinch of Salt

Instructions- In medium saucepan over medium low heat ½ cup olive oil once hot add garlic and oregano stir 30-60 seconds. Then stir in the tomatoes and stir to combine well. Simmer for 10 minutes over medium heat until the oil has turned orange in color. Add the basil and a pinch of salt, simmer for 2-3 minutes more then remove from heat and serve. This can also be put into a blender or use an emulsion stick and blend to desired consistency.

Cacio e Pepe Sauce
4 tbsp kosher salt
5 tbsp butter
1.5 tsp. black pepper
¾ cup fresh parmesan 
¾ cup pecorino 

Bring large pot of water to boil and cook pasta till al dente. Reserve a 1 cup of pasta water. In large skillet melt butter and add in the black pepper and stir about 2 minutes. Add ½ cup pasta water and bring to simmer stir and cook one more minute. Turn off the heat, Add the almost cooked pasta and both cheeses using tongs toss the pasta till everything is coated if the sauce is to thick turn the heat on low and add the remaining ½ pasta water slowly till smooth n creamy.

Quick Pesto Sauce
1 large bunch basil leaves 
4 garlic gloves or more
3 tbsp pine nuts 
½ to ¾ cup parmesan or pecorino 
Pinch of salt

½ cup olive oil divided add more if needed.  Place in fridge with blade to help the basil from oxidizing 
Start with the garlic, pine nuts and 2 tbsp oil. Scrape down sides and add the basil leaves and 2 tbsp oil pulse until finely chopped then add the cheese. Scrape down the sides then turn of slow and add the rest of the oil slowly until creamy. The cheese is salty so taste and add a pinch or 2 if needed.

Egg Dough                   				Semolina Dough

3 Eggs						300 grams Semolina Flour
2 Cups AP Flour
1 Tbsp olive oil					Pinch Salt
Pinch Salt						150 grams hot Water

Egg Dough Recipe
in large bowl place flour in a mound and make hole in the center, crack eggs in middle and gently break yolks. Gently fold the flour into the eggs until the flour has been absorbed this will be messy. Once the dough starts to form, bring it together with your hands until all is incorporated then  knead until you have smooth yellow ball 3-20 minutes.. You can spray with oil if it dries. Once done wrap in plastic wrap and refrigerate for 30 minutes to allow dough to rest and gluten to develop no more than 18 hours. After resting cut ball into 4 equal pieces and cover with towel to keep from drying out. Using rolling pin, kitchen aid or hand crank machine and make desired shapes

Semolina Dough Recipe
In large mixing bowl add flour and salt then mix well and then make well in middle. Pour hot water then using a gloved hand mix the hell out of this till it comes together and nothing is left in bowl. Oncel all is incorporated take the dough and knead by hand on counter till smooth about 3-7 minutes. Once complete wrap in plastic wrap for 30 minutes outside the fridge then place in fridge for 30 minutes. You can now  make shapes when ready, take out of fridge for at least an hour before use. let air dry for 10-20 minutes before cooking
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