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serves: 20 a“tcs in me clagﬂroorf‘
) or § serves al home
: beetroot, herbs, garlic :

: Desley Insall, Collingwood College

The K le:en Carden Studenis love making pasta. 'This is a pasla dough zmd sauce recipe thd* is used o
kitchen classes. Tip: Never wash the pasta machine — it will rust! Just brush down with a strong brusn
o remove the leftover dough.

Equipment Ingredients
pasia machine For the pasta dough:
large saucepan with lid olive oil
kitchen scales salt for the water
small howl or jug :"301‘? ¢ plain flour
fork 3 teaspoons salt for the dough
siastic wrap 4 egas
colander 70 g pureed beetroot {see Mole)
ongs axtra flour for dusting
salad spinner (optionaf) For the sgucs:
iea towels a big baskat of herbs - parsley,
chopping board pasil, thyme, marjoram, oregano
large knife 4 garlic cloves
iood processor exira virgin olive oil
salt flakes t

\!\‘{ut o do;

2 zn Ew‘ i3

Get an aduli to help Tix the pasta machine to a suitable bench. Gerew the
clamp very tighily., '

Hut ihe large pot of water on high heat to boil. Add a dash of olive oil and
yenty of salt.

1o make the pasia dough, first combine the flour and the rest of the saltin a
food procaessor,

Ligghtly whisk the four eggs in & simall bow! or jug.

With the moior of the food processor running, add the eggs and beetroot
DUTEE.

Process uniil the dough is clinging together and springy. If it is 2 bit wei, add
more flour, a little at a time.

Tioy the dough onto a clean, diy workbendh. Knead the dough for & few minutes.



Wrap it in plastic film and lei it rest for 1 hour at room temperature.
Divide the dough into four equal parts (wrap up what you don't use o keep it from
drying out).
et the pasta machine rollers to the widest setting, and feed one of the dougn
balls through.
Reducing the settings on ihe pasta machine rollers by ona notch each fime,
passing the dough through each seiting two or three times.
Once your dough has been rolled through a fine setling (ai 6 or 7 on the dial) cut
the pasta into sheels across its widih.
Lightly flour some baking irays and set asids these sheeis of raw basta with a
clear tea fowel between each layer of pasta, prevent them frorn sticking. Set
aside the pasta until ready to cook,
Cook the pasta in the boiling water for two to three minutes
Once the pasta is cooked, drain off the waier - but save | cup of nasia water io
help thin the sauce if needed.
Immediately put the pasta back inte the pot.
Adi the herb sauce and gently toss, using tongs, to coat the pasta in the sauce.
taste for seasoning, then serve,
ar the sauce:
Wash all the herbs and dry them very gently in a salad spinner or teg towel,
set oul the chopping board and knife. Dampen a clean tea towel, fold and place it
uncar your chepping board to prevent it from slinping.
Pael the garlic and chop it.
Puien the gariic in the food processor or Magimix.
Add the herbs and enough exira viigin olive oi to make 2 ANy sauce.
T the sauce s too thick, use the set aside pasia water o thin.
Taste and add sait sind pepper. as neaded.
{oss with the cooked pasta, as above.
Note: To make the heelicol purde:
Tiim the leaves from 2 whole beetroot, place in a pot, cover with cold water and
nring o the boll. Cook until ithe beets are soft when skewered all the way through
{about half an hour). Drain and cool. then peei the skin off. Chop up the beetroot,
place in a food processor and pulse until it forms a fing, smooth paste. Measure out
70 g for this recipe and freeze the excess in a tub for another time.




