Beetroot Pici pasta
Ingredients
For the Pasta Dough:
· 1 medium beetroot (approx. 150g), peeled and boiled until fork-tender
· 2½  cups all-purpose flour (plus extra for dusting)
· ½ tsp salt
· 1 - 2 tbsp warm water (if the dough is too dry)
For a Simple Garlic & Olive Oil Toss:
· ¼ cup extra-virgin olive oil
· 3 cloves garlic, thinly sliced
· Grated parmesan cheese, for serving
· Salt and black pepper to taste [1]
Instructions
1. Make the Puree: Blend the boiled beetroot in a food processor or with an immersion blender until completely smooth. You need about \(\frac{1}{2}\) cup of puree.
2. Form the Dough: In a large mixing bowl, whisk together the flour and salt. Create a well in the centre and pour in the beetroot puree. Using a fork, gradually mix the flour into the puree. If it is too dry, add water a tablespoon at a time.
3. Knead & Rest: Turn the dough out onto a floured surface and knead for 5 - 8 minutes until smooth and elastic. Wrap in plastic wrap and let it rest at room temperature for 30 minutes.
4. Roll the Pici: Pinch off small, marble-sized pieces of dough. Roll each piece between your palms and the floured counter to create a long, thick noodle, about the thickness of a pencil (3-4mm).
5. Cook: Boil the fresh pici in a large pot of salted water for 3 - 5 minutes (fresh pasta cooks very quickly). Reserve ½ cup of pasta water before draining. 
6. Toss: In a pan over medium-low heat, gently fry the garlic in olive oil until golden. Toss in the drained pasta, a splash of the reserved pasta water, and stir to coat. Serve topped with parmesan, salt, and pepper.

