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The first thing to know about fresh pasta that you will achieve with these recipes below is how to make and produce fresh pasta with different flavor and color. After you’re culinary knowledge will give you the opportunity to use this recipes for the menu and dishes application that you prefer. The recipes of this fresh pasta does not have any additional fats, is mostly carbohydrates and protein.
All of these recipes below yelled 2.5 LB of dough for 10 portion of regular pasta dish.

The spinach fresh pasta

Ingredients

All pourpose Flour 500 grams

Mondako flour 500 grams

Whole eggs 500 grams

Spinach puree. 100 grams

Puree the fresh spinach leaf without the stem in a blender by adding cold water. Never use cooked spinach for this spinach fresh dough of pasta the result will be altered and the color and test will not be natural.

Add the spinach puree to the other ingredients and mixed well by using a planetary mixer.

This dough leaves rest before you use and then laminated as your application require.

The dough is great for spinach lasagna application, and spinach Pappardelle that can be assaporated with rich meat and game Italian ragout.
The tomato fresh pasta
Ingredients

All porpoise Flour 500 grams

Mondako flour 500 grams

Whole eggs 500 grams

Tomato Paste 100 grams

Combine and mixed all the ingredients together in the planetary mixer. This dough is has a great color and can be use for almost any cut you like.  

The black squid ink fresh pasta ( Nero di Seppia)

Ingredients

All pourpose flour 500 grams

Momdako flour 500 grams

Whole eggs 500 grams

Squid ink 100 grams.
This traditional black ink pasta is mixed, as the same is the other one. Can be cut for stuffed ravioli application or laminated for tagliolini, and fettuccine will be more e appropriate to use. The best is to use with fresh fish like cutlet, calamari and scallops it will match very well and fresh tomato garlic sauce it will result the flavor.
