Pasta Paste

Ingredients

200g Strong 00 Flour

2tbspGood quality oil

2 eggs

Pinch of salt

Method

1. Sieve the flour and salt

2. Make a well and add the liquid

3. Knead the dough and allow resting for ½ hour.

4. Shape according to recipe 

Ratatouille

Ingredients

200g baby marrow

200g aubergine

200g tomatoes

50ml oil

50g onion

1 clove of garlic

50g Red pepper

50g Green pepper

1 sprig parsley

Seasoning

Method

1. Prepare all the mise – en – plas

2. Trim off both ends of the marrow and aubergine and slice. Remove the skin if you prefer.

3. Make a traditional concasse from the tomatoes.

4. Dice the onions and peppers.

5. Finely chop the garlic and parsley.

6. Place the oil in a thick bottom pan and add the onions.

7. Cook without colour for approx. 5 minutes.

8. Add the garlic and cook for an extra 2minutes.

9. Add all the other ingredients – marrow, aubergine, peppers and concasse. Cook until vegetables are soft.

10. Add parsley and season.

· Make a mornay sauce and prepare lasagne sheets and Make the Ratatouille in to a vegetable lasagne.

Wild Mushroom and Pancetta Sauce

Ingredients

2 slices of pancetta- diced

100g wild mushrooms- sliced

½ onion- fine dice

1 clove of garlic- minced

100ml white wine

250ml cream

Method

1. Prepare all ingredients.

2. Pan fry the onion and garlic, add the pancetta and fry until crispy.

3. Add the mushrooms and soften.

4. Add the wine and reduce.

5. Add the cream and allow to thicken.

6. Serve with fresh Taglitelle and chopped parsley.

