Fresh pasta is a fun group activity: economical,
hands-on, and rewarding. In this workshop you’ll make silky
pappardelle with bold puttanesca and bright basil pesto, then
finish with a classic tiramisu made with whipped sabayon.

Simple techniques, big flavour, made to share.

INGREDIENTS §] 3+ servincs

PAasTA BASIL PESTO
® 600 G “00” FLOUR e 14 BUNCH BASIL LEAVES (PICKED &
® 6 MEDIUM EGGS DRIED WELL)

e 100 G PARMESAN, FINELY GRATED
® 50G PINE NUTS

PUTTANESCA (SAUCE)
® 4 TBSP OLIVE OIL

® 2 GARLIC CLOVES e 100 ML OLIVE OIL
® 1BROWN ONION, FINELY CHOPPED e 1TSPSALT
® 1RED CAPSICUM, FINELY CHOPPED e 14 GARLIC CLOVE, SMASHED
® 1TBSP CAPERS e (OPTIONAL) SQUEEZE OF LEMON,
® 4 TBSP BLACK OLIVES, PITTED & TO TASTE
ROUGHLY CHOPPED TIRAMISU
® 8 SALTED ANCHOVY FILLETS (OPTIONAL e 250 G MASCARPONE
FOR VEGETARIANS) ® 4EGGS, SEPARATED

® 1TSP FRESH RED CHILLI (OR %5 TSP e 100 G CASTER SUGAR (SPLIT 50 G +

DRIED CHILLI FLAKES) 50G)
® 800 G CHOPPED TOMATOES (OR 600 G e 200 ML STRONG BLACK COFFEE
RIPE TOMATOES, BLENDED) (COOLED)

e SMALL BUNCH FLAT-LEAF PARSLEY,
CHOPPED

® 15 TSP SALT (ADJUST TO TASTE)

® BUTTER (KNOB, TO FINIsy)

e 12 LADYFINGER BISCUITS

o COCOA POWDER, FOR DUSTING

o (OPTIONAL) %5 TSP VANILLA
EXTRACT
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