Basic Homemade Pasta

1 cup flour

¼ tsp. salt

2 eggs, at room temperature

1 Tbsp. olive oil

Mound the flour and salt on a work table and make a well in the center.  Add the eggs and olive oil. Using a fork, beat the wet ingredients until combined.  Gradually pull the flour into the wet ingredients until a thick paste is formed. Using your hands to incorporate the remaining flour into the wet dough, knead the dough for several minutes until smooth.  Add a little more flour if the dough is sticky, add a little water if the dough s too dry. 
Wrap dough in plastic and let rest for 15 minutes.

Divide the dough into two pieces, and roll out each piece to desired thickness, using a pasta machine or rolling pin. Keep each piece covered until you are ready to roll it out.  Cut or shape according to recipe.

Tomato Pasta

3 oz. Tomato Paste

Mix eggs, olive oil and tomato paste in a separate bowl before combining with flour and salt.

Spinach Pasta 

3 oz. Spinach, chopped and squeezed dry

Mix eggs, olive oil and spinach in a separate bowl before combining with flour and salt.

Fresh Herb Pasta

2 tsp. each Parsley, Basil, Oregano, Thyme, chopped
Mix herbs into the flour and salt.

Fettuccine with Creamy Tomato and Sausage Sauce

2 Tbsp. Olive Oil

3 Shallots, chopped

2 large Garlic Cloves, chopped

1 lb. Sweet Italian Sausages, casings removed

1 c Whipping Cream

2 14.5 oz. diced tomatoes in juice with Italian Seasonings

1 Tbsp. Dried Sage

½ tsp. Dried crushed Red Pepper

¾ lb. Fettuccine

½ c Parmesan Cheese, grated

Heat oil in heavy large pot over medium high heat. Add shallots and garlic and saute until beginning to soften, about 3 minutes.  Add sausages and saute until no linger pink, breaking up with back of fork, about 5 minutes.  Add cream; simmer 5 minutes.  Add tomatoes with juices, sage and crushed red pepper.  Simmer until sauce thickens, stirring occasionally, about 15 minutes.

Meanwhile, cook pasta in large pot of boiling salted water until just tender but still firm to bite.  Drain pasta, reserving ½ cup cooking liquid.
Return pasta to same pot; add sauce. Toss over medium heat until sauce coats pasta, adding reserved liquid by ¼ cupfuls if mixture is dry.  Season with salt and pepper.  Transfer to bowl. Sprinkle with cheese.

Spaghetti Carbonara

9 Bacon slices, Chopped

1 Tbsp. Butter

½ c Whipping Cream

½ c Grated Parmesan Cheese

4 Egg Yolks

12 oz spaghetti

Parmesan Cheese

Combine bacon and butter in heavy large skillet over medium heat.  Saute until bacon is brown and crisp.  Using slotted spoon, transfer bacon to paper towels and drain. Whisk cream, ½ cup grated cheese and egg yolks in medium bowl to blend; whisk in 2 tablespoons dripping from skillet.  Set cream mixture aside; discard remaining drippings.

Cook pasta in large pot of boiling salted water until just tender but still firm to bite, stirring occasionally. Drain pasta and return to same pot.  Add cream mixture to pasta. Toss over medium low heat until sauce cooks through and coats pasta thickly, about 4 minutes. Mix in bacon. Season to taste with salt and pepper. Serve with additional Parmesan Cheese.
