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Enjoy fresh homemade
pasta and noodles in

15 minutes

The Philips Pasta and Noodle Maker is fully

automatic and makes all kinds of pasta

and noodles

This recipe book is full of
recipes and inspiration for
noodle and pasta dishes with
the Philips Pasta and Noodle
Maker! Making fresh pasta
and noodles was complicated
and involved lots of hard work,
time and skill. Now you can
make fresh pasta and noodles
of all kinds in minutes with the
Philips Pasta and Noodle Maker.

This booklet covers the basics
— how to make noodles and
pasta from a basic dough,
how to create iconic shapes,
how to add colour using
natural dyes, and how to add
extra flavour spices and herbs.
The recipe section features
step by step instructions on
how to prepare well-known
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pasta and noodle dishes from
all over the world. There’s
literally no end to different
pasta and noodle shapes,
colours and flavours that you
can make with your Philips
Pasta and Noodle Maker!

The pasta and noodle recipes
provided in this recipe book
and user manual have been
tested for success. If you
experiment with or use other
pasta and noodle recipes,

the flour and water/egg ratios
will need to be adjusted to
the flour and water cup ratios
included with the pasta and
noodle maker. The pasta and
noodle maker will not operate
successfully without adjusting
the new recipe accordingly.
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Making pasta and noodles with
the Philips Pasta and Noodle Maker.

The Philips Pasta and noodle maker makes
delicious fresh pasta and noodles in minutes.
Ingredients

Pasta and noodle is made with flour and water or egg. For extra colour
and flavour, use spices, herbs, vegetable extracts and other ingredients.
Each recipe has a suggested pasta dough, although there are many
different kinds of dough, so feel free to try other kinds.

The Philips Pasta & Noodle Maker has two programs:
Plain Pasta and Noodle Program:

. When you want to make pasta or noodles with flour and water only.

Egg / Flavoured Pasta and Noodle Program:
O When you make pasta or noodles with flour and other ingredients like eggs
or vegetable juice. For dumpling sheet or soba, select this program as well.

How to operate the Pasta and Noodle Maker
Step by step operation
Plug in. Wait for display to show “0 00” and then remove the lid.

Wait for display to show “O 00” then pour in flour using the flour cup provided.

Close lid.

Press the program selection button to choose the type of pasta
or noodles you want to make.

Press the liquid calculation button and the required amount of
liquid will display on the screen.

Measure the correct amount of water, egg mixture or vegetable mixture
with the water cup provided. Press start }l | and slowly pour liquid
into opening on lid.

Pasta / noodles will appear after approximately 3 minutes.
Cut pasta / noodle to preferred size.

This book uses the following abbreviations:
kg = kilogram g =gram L = litre in=inch
ml = millilitre tbsp = tablespoon tsp = teaspoon

One cup = 250 g of flour
This makes ~300 g of fresh pasta / noodles.
This is sufficient as a main meal for 1-2 people, or as a side dish for 3-4 people.

Two cups = 500 g of flour
This makes ~ 600 g of fresh pasta / noodles.
This is sufficient as a main meal for 3-4 people, or as a side dish for 8-10 people.

Cooking times
Depend on the shape of the pasta / noodle.
Thin pasta / noodle requires 4-5 minutes, thick pasta / noodle 6-8 minutes.

Storage

Fresh-made pasta / noodle will keep in the fridge for a few days. Sprinkle them with
a little flour to prevent sticking. For best results, partially cook pasta / noodle before
storage and complete the cooking when required. Pasta / noodle will freeze.

Dry pasta / noodle by hanging on a wire or pasta/noodle rack in a dry place.

8
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Shaping discs and
pasta / noodle shapes

Different pasta / noodle shapes
The pasta and noodle shaping
discs attach to the Pasta and
Noodle Maker and create

the unique pasta and noodle
shapes. In each country the
Pasta and Noodle Maker
shaping discs included in the
package can differ.

The recipes suggest a specific
shape and disc to use, but it

is also possible to used other
shapes for the recipe.

Spaghetti

BAFm/EE

Fettuccine

BAFEE/ARE

10
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The pasta and noodle maker
comes with a penne,
spaghetti, fettuccine,
lasagne, Angel hair,
pappardelle / thick flat

and ravioli / dumpling skin
shaping discs which can be
used for any recipe included
in this book. For information
regarding other available
shaping discs, visit
www.philips.com.au/pastamaker
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RiL,

Lasagna 1.2 mm
FEE 1.2mm

AEFNEEEXRNER. BX
FE/AmE, BAFABE/RE, T
B, REE/ZNE, AR
E/FRE, A RIRF B RE S
fEHE, AMEGHERBRAESNR
i, RAKTAMBRERNE
2. EE
www.philips.com.au/pastamaker

Angel hair
RAEE/F20E

Pappardelle / thick flat
BT E/ T R E

Note: Lasagna shaping disc and Ravioli / dumpling shaping
disc share the same plastic part but are provided with

different metal cores

AE TERMRFREMRRAFRRNSEE G, BEET

TRMSERS. .

Ravioli / Dumpling Skin 0.8 mm
RFE 0.8mm
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Ingredients

and dough types

Flour, water and egg
You may use any type of
wheat flour with the Pasta

and Noodle Maker, or white

bread flour.

For best results, we

recommend a mix of durum

semolina and all-purpose
flour (type 405).

types can be used with

or without egg.

Fine soft flour (type 00)
contain less protein and so
we recommend adding eggs.
You may use spelt, whole
wheat or buckwheat to
make soba.

This table shows the basic
dough types used in the

JFH A T

., KF8E
PAGIRS =S SRSVl o[ A=)
SHEEN—RBFER,

RTBRBRERR, BARNES
HRIRE F =M AR ESTE Y (BR

REg&IR 11%) BaER.

SHEHEEBMILE, BT
SERZNEAR, NMA LR
sV R . (8 RSN E R A AT

BAENEAER (00 &) 2R
DEEBR, RZENIAIGE,

ERAEREME 2, 2%
MEFFE X E,

MR ER T AFHRH RIS
ENEHED,

Wheat pasta

Flour 250 g all purpose flour
Fluid 95 g: 1 egg + water
Noodle quantity 300 g

NEZBAFNEE
E¥ 250 SR EH
A 95 5 1 NS + K
HE5® 300 7T

Durum noodle
Flour 200 g semolina /
50 g all purpose flour
Fluid 90 g water
Noodle quantity 300 g

Wheat noodle

Flour 250 g all purpose flour
Fluid 90 g water

Noodle quantity 300 g

[EIES

HE¥ 250 ZHAHEH
Ak 90 Fak

%R 300 7T

Ramen

Flour 250 g bread flour / 3 g salt
Fluid 90 g water

Noodle quantity 300 g

Durum pasta
Flour 200 g semolina /
50 g all purpose flour
Fluid 95 g: 1 egg + water
Noodle quantity 300 g

WRNEBEAFNEE
E# 200 F2 A A )/

50 FHR AR E

4K 95 7 1 NBE + K
&2 300 7

Udon

Flour 250 g all purpose flour
Fluid 90 g water

Noodle quantity 300 g

So-called strong flour types recipes in this book, and how LADNXS & a] A IS &,

RN ES RIE 5&MmH

X 200 72 AT £/ 8 250 =S E# 250 FZARANE
50 ZHHEH 4K 90 527K Ak 90 F27K

&k 90 Fak H%E 300 7T H%&E 300 %
H%&E 300 &

Buckwheat pasta (gluten free)
Flour 1 cup (250g) of buckwheat flour

like these are ideal because to choose right program per

they contain more protein, dough types.
which produces better noodle

consistency. Strong flour

Quinoa and kale pasta
(sluten free)
Flour 1 cup (250g) of quinoa flour

Dumpling sheet
Flour 250 g all purpose flour
Fluid 95 g water

Fluid 95 g: (1 egg +) water
Fluid 95 g: (1 egg +) fresh kale juice

Option: for a binding agent if the pasta seems to be
somewhat fragile in terms of breakage, add /s x tbs of

Program ®&F Ingredients &# Recipes &iif Noodle quantity 300 g Xanthan gum: 3g. Xanthan gum is gluten Xanthan gum flour (3g) to every 1cup of Quinoa flour
free & is a protein which acts as a binding (250 g). Xanthan gum is gluten free & is a polysaccharide
5 hich act: bind t t t. elt
Plain pasta Please refer to the icon in each recipe accordingly agent to give pasta / noodles extra bounce. \gxt';l ba;uzfs QA THEEE D e PRk / mestles
RIKEAFE (E%) ! i = " to choose the right pasta program.
30 | BIRIEA R IEF R LR EROSIERERF. ks .
(s, L RFR HEH (TEKR) F&ME (LK)
" | -

¥ 145 (2505%) EERE E¥: 158 (250%) BEE

R4k 955 (1M IBE+) FEHRHL

¥ 250 A EH
ik 95 FoK

Bak: 955 (1
H2%E 300 7% ; 35, HERET TENZHE, TS a 31

S,

Egg / flavoured \ " = l
I8 /R EAFIE =
O . \1 LHE &:g

12

674204_v5.indd 12-13 03/11/2015 13:13



14

674204_v5.indd 14-15

Carrot pasta / noodles
Flour 200 g semolina

50 g all purpose flour

Fluid 95 g: (1 egg +) carrot juice
Noodle quantity 300 g

HHE NE AN ER/MES

H# 200 FAREH

50 AR E

Wk o5 7 (1 MB&E +) #AZ Mt
FEEEEKE 300 %

Beetroot pasta / noodles
Flour 250 g all purpose flour
Fluid 95 g: (1 egg +) beetroot juice
Noodle quantity 300 g

HEBEAFNER/MK

E# 250 SFMHE

Wk 95 7 (1 NBE +) FHEOT
FEEERE 300 =

Pasta nero

Flour 200 g semolina

50 g all purpose flour

Fluid 95 g: 1 egg + 1tsp squid ink
+ water

Noodle quantity 300 g

2ETEAFE
% 200 serikimE i
50 FeARAE N

HRAK O5 750 1 DBE +1 FRBET + K

H%E 300 &

Tomato pasta / noodles
Flour 250 g all purpose flour
Fluid 95 g (1 egg +) water
1tbsp tomato puree

Noodle quantity 300 g

EMEAMNER/M
E¥ 250 FAEEH
Ak 95 75 (1 NBE +) 7K
1 7REE AR

M%E 300 72

Spinach lasagne /
dumpling / wonton

Flour 250 g all purpose flour
Fluid 95 g: (1 egg +) spinach juice
Noodle quantity 300 g

FETZEE/R TR

¥ 250 R E

Bk 95 72 (1 MGE +) ST
Fe¥ERE 300 72

Herb pasta / noodle
Flour 250 g bread flour

1tbsp finely chopped tarragon
Fluid 95 g: (1 egg +) water
Noodle quantity 300 g

EEEAMNER/MSEK
E# 250 EAIH

1 HRBREN R Jr &
Bk 95 7= (118 +) K
FEFESRE 300 72

Soba

Flour 170 g buckwheat flour
80 g all purpose flour

Fluid 95 g: 1 egg + water
Noodle quantity 300 g

FEME

EH 170 exEH

80 FHAFE

Wik 00 55 1 NBE + K
FEEEKE 300 %

Fennel & pepper pasta / noodle

Flour 250 g wheat flour

Y5 tbsp ground fennel

Y5 thsp ground black pepper
Fluid 95 g: 1 egg + water
Noodle quantity 300 g

EIEMPREAFER/ME%
H#¥ 250 ZEH

Vi SHREEIR

Vo HRCBERI

BAE 95 575 1 NBE + K
FHHERE 300 =

Curried noodles
Flour 250 g all purpose /
semolina flour

5 g curry powder

Fluid 90 g water

Noodle quantity 300 g

)| ENETES

E# 250 7 XA/ E
5 ST ONVER

ik 90 52k

FHERE 300 =
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Spaghetti with EIEE KRR MAH
tomato sauce

This classic dish is easy to make, XA Z T HIE,

healthy and full of flavour.

300 g durum spaghetti

salt

Tomato sauce

olive oil

1 small onion, chopped
2 stalks celery, chopped
1 carrot (100 g), chopped
2 sprigs rosemary, leafs,

Method

1

Bring a large pan of salted
water to the boil.

In a skillet add some oil.
Add the onion, celery, and
carrot, and fry on a medium
heat for 5 minutes or until
the onion is transparent.
Add the tomato puree, stock
powder and rosemary.

REEFENKTE.

300 RRER/NEZEZEARIME
£

EmE

A

1ANNER, P8
2ANFRZE, Y5
11882~ (100 =) , YI5%
2 RREE, 17, P

2 Nnilk, AARENRE

FE

B —REEhKE

FERIERF AN, DA E
A FEFAE N, FARLS
DEHEZERLTNER, I
AEDR. @A KRIEE,
NEARFBEBEMNIEE RS
AT,

DA FEE A, SUALE 10

D, BEEEH,

chopped 3 Deglaze with balsamic 30 =mEHMIE BEAFER 5 %= 6 58, i
2 cloves garlic, finely chopped vinegar and wine or 2 HER FRDHEEER, FNEE
30 g tomato puree cooking water. Ai%k: 100 EFLEHEE BT, M T HmIEg,

2 tbsp balsamic vinegar 4 Add the sieved tomato 250 EA T HEME

optional: 100 ml red wine
250 ml sieved tomato sauce

Y2 tsp chicken or vegetable
stock powder

ground black pepper,
to taste
Topping

Parmesan cheese, grated
optional: fresh basil, chopped

18
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sauce and simmer for 10
minutes until thickened.
Cook the pasta for

5-6 minutes. Drain and

portion on plates. Add a
generous serving of the
sauce and sprinkle with
basil and cheese.

Also try the Bolognese sauce

from the lasagne recipe.

REAHAD, RR
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Spaghetti

alla carbonara

This filling and nutritious classic

creamy dish is the perfect winter fuel.

300 g durum spaghetti

salt

Carbonara Sauce

100 g pancetta or
bacon | small cubes

4 egg yolks

200 ml cream

1red pepper, finely chopped
fresh thyme

Parmesan cheese, grated

Topping

fresh curly parsley, chopped
Parmesan cheese, grated
ground black pepper, to taste

20
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Method

1 Bring a large pot of salted
water to the boil.

2 Meanwhile, mix the egg
yolks, cream and grated
cheese and set aside.

3 Fry the pancetta and red
pepper in a large skillet for
5 minutes. Lower the heat
and add thyme.

4 Cook the pasta, drain
but keep part of the
cooking water.

5 Quickly add the warm
pasta to the skillet, add
the egg yolk mixture and
3 tablespoons of cooking
water, and toss well. The
sauce should be creamy.

6 Add topping and serve
immediately.

EREEE AR

XREHRFAORBR, MEEARIFNIEE

B, MBEERFTE.

300 AER/NE B AR M
b
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Eokt
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REAHR, R
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FE

1 B RHBEKEH®,
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Lasagha
alla Bolognese

Another classic dish, so easy
to make and so delicious.

600 g lasagna sheets Method
(spinach) 1 For the Bolognese; in a
salt skillet fry the pancetta,

onion, celery and carrot on
Bolognese sauce low fire for 10 minutes. Add
olive oil the meat. When brown, add
tomato pasta, sauce and

1 onion, finely chopped

2 stalks celery, stock. Leave to simmer.

finely chopped in cubes 2 Forthe Béchamel sauce,

2 carrots, melt the butter slowly,
finely chopped in cubes spoon in flour until a dough
1red pepper, - roux - appears. Cook the
finely chopped in cubes roux for 2 minutes on low
100 g pancetta, chopped fire. Add milk gradually,
500 g ground beef stirring constantly with a
50 g tomato puree whisk. The sauce thickens.

250 g sieved tomatoes 3 Forthe lasagne, start with

250 ml beef stock a thin layer of Bolognese,

th ke4or5l i
Bachamel sauce en make 4 or 5 layers in

the following order: Pasta,

50g butter )
Bolognese, Béchamel,
60 g flour
cheese.
TUmilk 4 Bake in oven for about
250 g Parmesan cheese, 40 minutes on 180 °C.
grated
The meat can be replaced
with fried eggplant and
red bell pepper.
22
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Pasta primavera

Primavera is the Italian word for spring —

very appropriate for this fresh light dish.

300 g herb pappardelle

salt

Primavera ingredients

100 g fresh peas (or frozen)
100 g green asparagus

2 garlic cloves

spring onions, chopped
100 g ricotta cheese

optional: cooked chicken
breasts

Sauce
lemon juice

extra virgin olive oil

Topping

Parmesan cheese, grated
pines, roasted

ground black pepper, to taste

zest of lemon, to taste, grated

24
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Method

1

Bring a large pan of salted
water to the boil.

Blanch the peas and
asparagus, for 3 minutes:
Cook, drain and cool under
cold water and set aside.
Boil the pasta in the same
water. Meanwhile, in a
skillet, add olive oil, and
whole garlic cloves for a few
minutes, add the blanched
vegetables, spring onion
and fry on low heat for
about 5 minutes. Remove
the garlic.

When the pasta is ready,
drain and add to the
vegetables with half of

the ricotta and stir.

Serve with the remaining
ricotta and season to taste
with the topping.

B 5% = R E

@

“Primavera” EEANMIEFZ “FX H

/:%:\/EEI\ - E‘Eﬁfﬁé

300 REEEARTEE
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Miso ramen

300 g ramen

salt

For the soup

800 ml water

2 tsp dashi granules

3-4 tbsp white miso paste
light soy sauce to taste

optional: 2 teaspoons chili oil

For the garnish
1 hard-boiled egg
100 g corn kernels, can

1 narutomaki
(Japanese fish cake)

1 stalk scallion, finely chopped

roasted seaweed, sliced
in strips

Method

1

Bring a large pot of salted
water to the boil.
Meanwhile, boil the 800 ml
of water in another pan, add
the dashi and simmer for a
few minutes. Stir in the miso
paste. Add the light soy
sauce and, if you wish, the
chili oil to taste.

Cook the ramen noodles.
Cool shortly under cold
running water to stop

the cooking process, drain
and portion in the serving
bowls.

Top with half a hard-

boiled egg, narutomaki,
corn kernels and chopped
scallion. Pour the miso soup
into the bowl and add the
roasted seaweeds. Serve
immediately.

Try topping with sliced cooked

pork, dried fish flakes or slices

of salmon.

* This disc will be sold separately.

28
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Beef udon

300 g udon

salt

Soup

bonito flavoured soup stock
to prepare 600 ml

Garnish

200 g sliced beef, soaked in
1tbsp sake

1tbsp sake
(Japanese rice wine)

1tsp sugar

2 tbsp mirin
(sweet cooking wine)

1tbsp soy sauce
100 g bean sprouts, or spinach

2 scallions or Japanese leek,
chopped
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Method

1 Bring alarge pan of salted
water to the boil.

2 Prepare the soup by heating
up the soup stock.

3 Fry the beef until brownish,
add sake and mirin, cook
for 1-2 minutes and add
the soy sauce.

4 Inthe large pan, boil the
bean sprouts, or spinach for
a few seconds, cool under
running water and drain.

5 Cook the udon, drain and
place in the serving bowls.

6 Pourthe warmed soup
stock over the udon. Top
with the marinated beef
and scallions or Japanese

leeks, and serve.
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Cold noodles
with sesame dressing

300 g udon

salt

Garnish
2 eggs, beaten

100 g cucumber or okra,
shredded

100 g carrot, skinned
shredded

optional: 50 g Sichuan pickled
mustard plant, finely chopped

Sesame dressing

6 tbsp white sesame paste
(tahini)

4 tsp rice vinegar

4 tsp sugar

1-2 tsp soy sauce

1/4 tsp ground white pepper
1tsp sesame oil, optional

4 tbsp drinking water

Topping

1tsp roasted white
sesame seeds

1 spring onion, chopped
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Method

1 Bring a large pan of salted
water to the boil.

2 Meanwhile, fry the beaten
eggs in a wide skillet to
make a thin omelette.
Remove and cut into thin
strips.

3 Cookthe noodles. When
ready drain, cool under
running cold water and
drain again.

4 Mix the sauce ingredients
except for the water and
heat on low fire. When the
sauce thickens pour water
spoon by spoon into the
mixture while stirring into
a thick pourable sauce.

5 Toss the cooked noodles
in a large bowl with the
dressing and garnish.
Serve in bowls topped
with sesame seeds and
spring onions.
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Soba salad with
salmon and asparagus

300 g soba
salt

Salad
1tbsp vegetable oil

350 g wild salmon fillet,
skinned

250 g thick green asparagus,
trim the woody back part, cut
into 2 cm pieces.

100 g baby spinach leaves

1avocado, peeled, pitted,
coarsely chopped

1tsp sesame seeds

Dressing

1tsp fresh ginger, peeled,
grated

2 tbsp rice vinegar

2 tsp honey

1tbsp soy sauce

3 tbsp extra-virgin olive oil
fine sea salt, to taste

ground black pepper, to taste
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Method

1 Bring a large pot of salted
water to the boil.

2 Whisk the dressing
ingredients together.

3 Blanch the asparagus: Boil
for 3 minutes, cool in cold
water, drain.

4 Cook the soba until tender
but firm to the bite. Quickly
drain, transfer to cold water
to cool. Drain and transfer
to a large bowl. Pour
dressing over, toss together
with the spinach.

5 Girill or fry the salmon for
3 minutes on both sides,
careful not to overcook the
core. Cover to rest.

6 Serve the soba and salad
mixture. Break salmon
into small pieces and add
asparagus and avocado.
Top with sesame seeds.
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Tagliatelle al pesto

300 g tagliatelle

salt

Pesto

1 clove garlic

10 g pine nuts, roasted

2 hand full fresh basil

50 ml extra virgin olive oil

20 g Parmesan cheese, grated
ground black pepper, to taste

sea salt to taste

Garnish

tomatoes, chopped

fresh basil leafs, chopped
1red bell pepper, chopped

Parmesan cheese

Method

1 Bring a large pan of salted
water to the boil.

2 Prepare the pesto. Using
a processor or mortar and
pestle, blend the pine nuts
with the garlic, add the basil
and, slowly, the oil. Finally
add the cheese and pepper
to taste.

3 Cook the pasta until tender
in about 8 minutes.

4 Serve the pasta with a
generous helping of the
pesto, top with the garnish
and serve immediately.

Add fried chicken breast,
zucchini or fennel to make this

dish into a complete meal.

* This disc will be sold separately.
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Penne ‘mac’ & cheese

600 g penne

salt

Cheese sauce
30 g butter

40 g wheat flour
300 ml milk

100 g Cheddar or
Gouda cheese

50 g Parmesan cheese

Extra
20 g butter
bread crumbs

paprika powder

Method
1 Bring alarge pan of salted
water to the boil and cook

the pastain 10-12 minutes.

Drain, cool under cold
water, leave to drain.
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2 Meanwhile, in a saucepan,
melt butter on the lowest
heat. Stir in the flour to
make a roux and fry for
a few minutes. Add milk

gradually, stirring constantly
with a whisk. Stir in cheeses,
and cook over low heat until

cheese is melted and the
sauce has thickened.

3 Place the pastain alarge
casserole dish, and cover
with the cheese sauce.

4 Prepare the breadcrumb
topping. Melt butterin a
skillet over medium heat.
Add breadcrumbs and
brown. Spread over the
penne. Sprinkle with a
little paprika.

5 Bakein a pre-heated
oven at 175°C for 30

minutes. Serve.

Add vegetables like bell
pepper, blanched broccoli, or

green beans to make this dish

a more balanced meal.
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Four-cheese PO 958 5 22 NSRRI

carrot pasta

300 g carrot pappardelle Method 300 RBHAE MR KRFITEE bz
salt 1 Bring a large pan of salted h 1 B—KRBEIKE®,
water to the boil. 2 [FAR, RPN R IE B
Four-cheese sauce 2 Meanwhile, melt the butter pupEfinSe . FIWEL: (nABFR) .
25 g butter in a saucepan on a low 25 TEH 3 FRAARSMERRE A ESES,
100 g mushrooms (optional) heat. Fry the mushrooms, 100 REH (Tik) Ul T2 L. R EERY)
50 g blue cheese if using. 50 TIELBEE BEAIR R ST BR . BEE &1
100 g Emmental cheese 3 Use awooden spoon to stir | 100 3518 2 /RIFEL AR, 1B ARRERFE (B
100 g Parmesan cheese in the blue cheese, cream, 100 EIE/REFEE IR, BRI EHR) .
50 g Cheddar cheese Cheddar, Emmental and 50 BERE L 4 BEAF®@EL,
200 g cream Parmesan, in that order. 200 =35 5 BEAFNEEEHE EET
As the sauce thickens,
Topping adjust its consistency using [ipg !
ground black pepper, cheese to thicken and ZAAMUE, AR
to taste cream to thin. ik HEEERE, Y
optional: fresh herbs, 4 Cook the pasta ready.
chopped 5 Serve the pasta and cover
with the sauce.
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Tricolore penne

picnic salad

600 g multicoloured penne

salt

For the salad

250 g green beans, blanched
200 g asparagus, blanched
1red bell pepper, chopped
250 g cherry tomatoes, halved

fresh basil / fresh parsley,
chopped

Dressing

juice of 2 lemon

1tbsp white wine vinegar

4 tbsp olive oil

1tsp honey

ground black pepper, to taste

Topping

walnuts or other nuts, roasted

100 g goat cheese, crumbled
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Method

1 Bring alarge pan of salted
water to the boil and cook
the penne in 10-12 minutes.
Drain and wash cold.

Drain well.

2 Prepare the dressing in a
large salad bowl. Add all the
salad ingredients and the
pasta and toss together.

3 Top with nuts and cheese.

4 Eatright away or as a picnic.
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Shanghai yang

chun mian

300 g thin noodles

salt

Soup
1200 ml soup stock

2 tbsp lard
(or use vegetable oil)

optional: dried onion flakes,
chili flakes, garlic powder,
to taste

salt or soy sauce to taste

1large or 3 small bok choy

Topping
2 green onions, finely chopped
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Method

1 Bring a large pan of salted
water to the boil.

2 Meanwhile, simmer the
soup stock, lard and, if
using, onion flakes, chili
flakes and garlic power, in a
pan. Do not allow it to boil.

3 Cook the chopped stems
of bok choy for 3 minutes
in the soup, then add the
green parts and turn off
the heat. Season the soup.

4 Meanwhile, cook the
noodles. When they come
to the surface, cook for 1
more minute. Drain and
transfer to serving bowls.

5 Pour over the soup. Finish
with the onions.
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Chow mein

300 g thin egg noodles

salt

Ingredients
50 g bean sprouts

6 Chinese chives or leek,
chopped

50 g white cabbage, chopped
12 tbsp cooking oil

1tbsp cooking wine

pinch of salt

1tsp roasted white sesame
seeds

Sauce

1tsp light soy sauce
1tsp dark soy sauce
1tsp oyster sauce

/4 tsp salt, or to taste
'/a tsp sugar

Y2 tsp sesame oil

2 tbsp water
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Method

1 Bring a large pan of salted
water to the boil and cook
the noodles. Drain, cool
under running water.

Drain dry.

2 Mix the ingredients for
the sauce, set aside.

3 Heat half a tbsp of oil in
wok or skillet over medium
heat, saute chives and
cabbage until fragrant, add
bean sprouts. Keep stirring
constantly. Pour in the wine
while stirring and warm for
a few minutes.

4 Remove the vegetables
from the pan. Add 1
tablespoon of oil and the
noodles while stirring to
prevent them clumping
or sticking. Pour in the
sauce and then return
the vegetables. Continue
stirring briskly for one
minute until done.

5 Serve topped with
sesame seeds.
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Dan dan noodles

300 g thin egg noodles

salt

Meat mixture

150 g pork or beef, ground
1tbsp peanut oil

2 cloves garlic, minced
1tsp ginger, minced

50 g white cabbage,
thinly sliced

2 scallions (or use leek),
chopped

1red pepper, chopped

1tbsp Chinese
rice wine

Y2 tsp salt, or salt to taste

optional: roasted peanuts,
crushed

Sauce

50 ml chicken stock

2 tbsp soy sauce

'2 tbsp sesame paste or tahini
2 tsp sesame oil

chili oil to taste

1tsp sugar

1tbsp black rice vinegar

Y2 tsp Sichuan pepper, ground

Method

1 Bring a large pot of salted
water to the boil.

2 For the sauce: whisk
together the ingredients. Set
aside.

3 Heat a wok or skillet over
medium-high heat. Heat
oil. Add garlic, ginger,
white parts of the scallions
and cabbage. Cook until
fragrant, about 1 minute.
Add the meat and stir-fry
until crispy and brown.

Add rice wine to deglaze
the pan. Season.

4 Meanwhile, boil the
noodles, drain, rinse shortly
under cold water to stop the
cooking process, but stay
warm. Drain and transfer
to a serving dish.

5 Pour the sauce over the
noodles and serve with
the meat, topped with the
chopped scallion greens
and optional peanut.

You can use balsamic vinegar
instead of black vinegar, dry
sherry instead of Chinese

rice wine, and white pepper
instead of Sichuan pepper.

* This disc will be sold separately.
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Jiaozi dumplings

300 g spinach dumpling
sheets

300 g tomato or red beetroot
dumpling sheets

300 g standard or carrot
dumpling sheets

salt

Filling 1

200 g ground pork / 1 clove
garlic, peeled and finely
minced / 1thumb size piece
fresh ginger, finely minced/
1tbsp soy sauce / 1tsp salt/
1tbsp Chinese rice wine or dry
sherry / 4 tsp freshly ground
white pepper, or to taste/

2 tbsp sesame oil/ 2 green
onion, finely chopped /100 g
finely shredded Napa cabbage
/ optional: bamboo shoots,
shredded

Filling 2

200 g shrimp to replace pork,
chopped

Filling 3

10 dried mushrooms to
replace the pork, soak in warm
water until soft, chopped

Dipping sauce

3 tbsp soy sauce / 1tbsp rice
vinegar / 1tsp white sugar
1tsp sesame oil

5 coriander sprigs, finely
chopped

1red chili, finely chopped
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Method

1 Bring alarge pan of salted
water to the boil.

2 Meanwhile, combine the
ingredients for each of the
fillings and mix well.

3 Lay the dough sheetson a
flat surface.

4 Place a heaped teaspoon of
the filling into the middle of
each dumpling wrapper. Try
the different doughs with
the different fillings.

5 Brush the edges with water
(or egg white).

6 Squeeze togetherinto a
pyramid with the filling
inside.

7 Cook dumplings in batches.
Stir occasionally to prevent
sticking to the bottom of the
pot.

8 Serve on large plate with
the dip.

You can also steam the
dumplings. The dumplings can
be fried after cooking.
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Henan hui mian

300 g flat thick noodles

Ingredients

1-1.5 kg lamb shoulder
including bone(s)

20 ml cooking wine

20 g ginger, minced salt

4 dried fungus, soaked in
warm water

30 g kelp, soaked in warm
water

10 g dried lily, soaked in water
1 tbs of light soy sauce
Y2 tsp of dark soy sauce

Y2 tsp of sugar

Topping
chopped parsley
1tbs of black vinegar

optional: chili oil
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Method

1 Rinse the lamb with cold
water and place in a pan
with 2 litres of cold water
and bring to boil. Skim foam
and lower the heat.

2 Add ginger, cooking wine,
and salt. Simmer for 2 hours.

3 Remove the lamb, slice
the meat off the bone,
and drain. Set aside the
liguid. Drain the soaking
mushrooms, kelp and lily,
chop and add to the liquid
with the soy sauce and
sugar and part of the sliced
lamb meat.

4 Simmer and add the fresh
noodles.

5 When the noodles are
ready, serve topped with
fresh parsley, vinegar and
the optional chili oil.
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Hokkien mee

600 g thick round noodles

salt

To marinate the chicken
1tsp corn flour

a dash of pepper

Y2 tsp light soy sauce

1tsp oyster sauce

Ingredients
cooking oil

400 g chicken tights, chopped
(or prawns / shrimp)

2 cloves garlic, finely chopped

400 g assorted vegetables:
bok choy / cabbage / carrot /
green beans, blanched

Sauce

250 ml chicken stock
(or water)

3 tbsp dark soy sauce
2 tbsp light soy sauce
2 tbsp oyster sauce

pinch of white pepper

Method

1 Marinate the chicken and
set aside.

2 Heat some oil in a wok or
large skillet; add the garlic
and fry on a medium heat
until just coloured. Add the
vegetables and fry until just
cooked, remove.

3 Add more oil, fry remaining
garlic, chicken until just
cooked. Remove from pan
and keep aside.

4 Add sauce ingredients to
the pan and cook a little.
Add noodles to the sauce
and, if required, a little more
water. Cook, gently turning
the noodles. Most of the
sauce will be absorbed by
the noodles.

5 When the noodles are
ready, return the vegetables
and chicken to the wok
and serve.

* This disc will be sold separately.
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Wontons

300 g dumpling sheets

salt

Filling

150 g pork mince, chopped
finely

150 g prawn meat, chopped
finely

1tbsp egg white & extra
1tsp ginger, minced

1tbsp soy sauce

> tbsp oyster sauce

/> tsp chicken stock powder
1tsp sesame oil

Ya tsp salt

Y2 tsp sugar

Ya tsp black pepper, ground

Dipping sauce
1tbsp soy sauce
2 tbsp sweet chili sauce

1tbsp vinegar
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Method

1 Bring a large pan of salted
water to the boil.

2 Meanwhile, combine the
filling ingredients and mix
well.

3 Place a heaped teaspoon of
the filling into the middle of
each dumpling wrapper.

4 Brush the wrapper edges
with water or egg white.

5 Squeeze togetherinto a
pyramid with the filling
inside. Set aside.

6 Cook the wontons in the
boiling water in batches. Stir
occasionally to prevent them
sticking to the bottom of the
pan. Drain the wontons and
set aside.

7 Combine dipping sauce
ingredients and serve the
wontons with the dipping
sauce.

Try cooking the wontons in
chicken broth, then serve in
the broth and garnish with

spring onions.
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Wantan mee

300 g thin round noodles
salt

Y2 bunch choy sum, washed,
chopped

300 g char siu pork, thinly
sliced pickled green chilies

Mushroom Sauce

5 Chinese dried black
mushrooms, stems removed,
soaked in warm salted water.

vegetable oil

2 cloves garlic, chopped
300 ml water

1tsp chicken stock powder
2 tbsp oyster sauce

2 tsp soy sauce

salt and pepper, to taste

Y2 tbsp cornstarch dissolved in
2 tbsp water

Wontons

Use the previous recipe
of wontons

Method

1 Bring a large pan of salted
water to the boil and blanch
the choy sum by cooking for
5 seconds, then remove from
the water, refresh with cold
water and drain again. Set
aside both the choy sum and
the cooking water.

2 Prepare the sauce. Squeeze
any excess liquid from the
mushrooms and chop.
Reserve the liquid. Fry the
mushrooms and garlic with
Y42 tbsp vegetable oil in a
saucepan for a minute.

Add the remaining sauce
ingredients except for the
corn starch paste. Bring to
a simmer, then cover and
simmer for 10 minutes. Add
the corn starch paste, stir
until it thickens. Turn off the
heat, cover.

3 Cook the noodles, drain and
place shortly under running
water to stop the cooking
process but stay warm, drain.

4 Toss the noodles and sauce
together. Serve garnished
with choy sum, wontons,
sliced char siu pork and
pickled green chilies.

* This disc will be sold separately.
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Seafood Singapore

noodles

300 g thin round egg noodles

salt

Ingredients
2 tsp peanut oil

250 g firm white fish fillets,
cubed

250 g medium prawns, peeled,
deveined, tails intact

1 small red onion, thinly sliced

3 cm piece fresh ginger,
peeled, minced

2 garlic cloves, minced

100 g carrot, peeled, cut into
matchsticks

1 celery stalk, trimmed, thinly
sliced

50 g shredded cabbage
1tbsp mild curry powder (Tip)

1% tbsp (salt-reduced) soy
sauce

4 green onions, thinly sliced

Method

1

Bring a large pan of water
to the boil and cook the
noodles for 5-6 minutes.
Quickly drain, cool with cold
water and drain again.

Meanwhile, half the oil in a

wok or skillet over high heat.

Fry fish and prawns for 2
to 3 minutes. Transfer to a
plate and cover.

Heat the remaining oil in a
pan. Add the onion, ginger
and garlic and stir-fry until
soft. Add the carrot, celery
and cabbage and stir until
tender. Stir in the curry
powder.

Combine the cooked
noodles, soy sauce and half
of the green onion in the
wok and heat through. Add
the fish and shrimps and
heat through.

Serve with the remaining
green onion.

Instead of adding curry

powder to this dish, make

curried noodles by adding the

curry powder to the flour used

to make the noodles.

* This disc will be sold separately.
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Ricotta spinach FHEMERIRF

ravioli with sage butter

300 g pasta squares Method 300 BAFEEXRFE bz
salt 1 Bring a large pan of salted h 1 B—RREKER AEEE
water to the boil and blanch iR 5 e, oKD, A
Filling the spinach by cooking g RIKAHE, BT KS,
300 g fresh spinach for 5 seconds, draining, 300 mHEEHE 2 BRI, HSERE S
) refreshing with cold water 250 BEAFIEFEH JREHE 2,
250 g ricotta cheese . ) . Ny N
50 g Parmesan cheese, grated and draining again. 50 SRS TH, 128 3 4%—:FE@EHE&E$1EE’U%E
’ 2 Finely chop the spinach 30 S £ REEHH—RRLIBR
30 g pine nuts, roasted and combine with the filling | BH AR T EEAEL ., BEEARIE
nutmeg, to taste ingredients. W BE Fog N 0%, ARELER
extra: egg white 3 Lay half of the pasta sheets | RIF FE—5KEA, BXTFEIBL
a brush on a flat surface and place FREEHF IR,
one heaped teaspoon of BEE4H 4 FHREBESH, £FRRP
Sage butter the filling onto each sheet 50 & A LA/NA R EE R, IIAREE
50 g butter of pasta. Brush the edges 10 FEREM, 1 B OBEMGR, XNEARIL
10 sage leafs, chopped of the pasta with egg white | 50 ZF#3jh e, TR E = A
and place another pasta 50 RIH/RSFEE £, AR,

50 ml cream
50 g Parmesan cheese

ground black pepper, to taste
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sheet on top, using a fork to
seal the edges to form an
envelope.

4 Prepare the sage butter.
Melt the butterin a
saucepan on a low heat.
Add the sage, sea salt and
cream and simmer for a few
seconds. Stirin the cheese
until melted. Season.

5 Cook the ravioli ready in
6-8 minutes. Serve directly
topped with the sage butter.
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Pasta nero pescatore

300 g pasta nero

salt

Sauce
2 garlic cloves, finely chopped

1 small red onion, finely
chopped

1tsp red pepper paste
or powder

30 g concentrated tomato
puree

fresh rosemary leafs,
chopped

100 g squid,

100 g shrimp

300 g mussels

100 ml white wine

100 ml sieved tomatoes
olive oil

a good pinch of sea salt
Garnish

fresh parsley, chopped

lemon wedges
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Method

1 Bring a large pot of salted
water to the boil, cook
pasta ready in 6-8 minutes.
Quickly drain, cool with
cold water and drain again.

2 Fry the garlic, onion, red
pepper, tomato paste and
rosemary in a large skillet
until soft. Add seafood, fry
for 1 minute.

3 Add wine, cover and cook
for 5 minutes until the
mussels open. Add the
tomato sauce and simmer.
Add the cooked pasta and
warm through.

4 Serve sprinkled with
parsley and with lemon
wedges on the side.
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Tagliatelle with
rustic sausage

Fresh tagliatelle
250 g flour

Tegg
water

300 g fennel & pepper
tagliatelli

salt

Rustic sausage sauce

200 g pork sausage
(or pancetta), chopped

1 chili pepper, chopped
50 ml red wine
2 tomatoes, chopped

1tbsp fresh thyme leafs

Topping
50 g pecorino, in large flakes

Method

1 Bring a large pot of salted
water to the boil.

2 Fry the sausage in a skillet,
add chili and thyme. When
brown, deglaze with wine
and add the tomatoes.

3 Simmer to reduce the sauce
a little. Meanwhile cook the
pasta ready in 6-8 minutes.

4 Add the pasta to the sauce,
toss together and serve.
Top with the pecorino.

If using unflavoured pasta,
cook fennel seeds with the
sausage and add ground white
pepper to taste.

* This disc will be sold separately.
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Girelle pasta

with pumpkin

300 g lasagne

salt

Pumpkin mixture

1 kg pumpkin, roughly
chopped

1tbsp coriander seeds,
crushed

1tbsp fennel seeds, crushed

1tbsp rosemary leafs,
chopped

ground black pepper, to taste
sea salt to taste

olive oil

Ricotta mixture
250 g ricotta cheese

100 g pecorino cheese
(or Parmesan)

2 tbsp fresh tarragon leafs

optional: 100 g blanched
spinach, chopped

Topping
lemon zest
fresh sage, fried

extra virgin olive oil

Extra: You will also need a
clean towel, some cooking
rope and a brush.
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Method

1 Roast the pumpkin for 30
minutes on 180 °C with olive
oil, spices and rosemary.
Season, mash, and set
aside.

2 Combine the ricotta filling
ingredients.

3 Join 3 sheets of pasta using
the egg white and lay flat.
Spread with the pumpkin
filling, leaving 3-4 cm free
on each edge, except for
one. Add a layer of ricotta.

4 Brush the edges with egg
white and roll the pasta.
Seal the roll with the egg
coated part.

5 Transfer to a towel and
bind together tightly with
cooking rope.

6 Bring a large pan of salted
water to the boil. Add the
pasta and cook for 30
minutes until it is hard to
the touch.

7 Cutinto 1-2 cm slices and
serve with the topping.
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Quinoa / Buckwheat
Pasta (gluten free):

For 300 g Quinoa and Kale:
1 cup (250 g) of quinoa flour
95 g: (1 egg +) fresh kale juice
3 g Xanthan gum

Xanthan gum is gluten free

& is a protein which acts as a
binding agent to give pasta /
noodles extra bounce.

For 300 g Buckwheat:

1cup (250 g) of
buckwheat flour

95g: (1 egg +) water

Option: for a binding agent
if the pasta seems to be
somewhat fragile in terms
of breakage, add /s x tbs
of Xanthan gum flour (3 g)
to every 1 cup of Quinoa
flour (250 g). Xanthan gum
is gluten free & is a
polysaccharide which acts
as a binding agent to give
pasta / noodles extra bounce.
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For the Salad:
300 g spaghetti or penne
(Quinoa & Kale or Buckwheat)

Salad
Baby spinach leaves 200 g

Basil leaves x 1 bunch
of leaves only

2 a punnet of cherry
tomatoes cut in halves

> a jar of Kalamata
olives drained

1 x small block of fetta cubed

Y4 cup of lemon infused
olive oil

Method

1 Bring alarge pan of salted
water to the boil. Add
the pasta and cook for 3
minutes. Quickly drain,
cool with cold water and
drain again.

2 Mix the Spinach leaves,
cherry tomatoes, olives
and fetta together with the
cooked pasta. Toss salad
with olive oil and top with
basil leaves.

3 This dish can be enjoyed
with warm pasta or chilled
to serve cold.
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Notes
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