
�

THE BASICS OF HOMEADE PASTA 
with Whitney Webster 

 
!

©2015 Tastemade, Inc.  

!1

Equipment List

You'll never eat store bought pasta again. 
Once you see how easy it is to make, and taste how much more flavorful it is, you'll never want to go back to the dried stuff.  
On top of the fundamental pasta-making technique, Whitney will show you how to use your fresh pasta to create a 
memorable meal, including homemade pesto and ricotta cheese. 

Recommended Alternative Tips

Hand-kneading Food processor 
Stand mixer

When working with your hands, remember 
that since they absorb water, you may need a 
bit more egg or water.

Pasta roller Wine bottle ;-) 
Rolling pin

We think the hand-crank machines are a great 
deal.  Clamp them to your counter or a heavy 
cutting board.

Mortar & Pestle Food processor When making pesto, we love the non-uniform 
quality of a mortar & pestle.  You can also 
finely chop all of your ingredients.

Pasta making can be done entirely by hand.  A few tools make the process faster and easier, but we like kneading the dough 
by hand, and when possible, using a pin (it’s a great workout)!  Here is our list of recommended tools, and how to make pasta 
well at home without them.
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1. Mix your pasta dough, then let it rest, wrapped. 

2. Make your ricotta over the stove and pour it into the strainer.  This will need about 20 minutes. 

3. Make your pesto, if desired.  By this time, your pasta dough will have rested enough time to begin 
rolling it out. 

4. Roll out your pasta dough and let this dry.  Prepare your pot by filling it 2/3 of the way with water.  
Salt the water, cover and bring to a simmer. 

5. Test your pasta dough.  If it is sufficiently dry, go ahead and cut your pasta, either by hand or by 
machine. 

6. Prepare your serving bowls with the ricotta or pesto, or combination of the two.  Prepare your 
cooking station by having a set of tongs close by. 

7. Once the cut pasta is ready, drop it in your boiling water and cook.  Toss immediately into your 
prepared serving bowl.   

How to create a successful fresh pasta meal 
If you’re going to recreate these recipes, we’d like to recommend executing them in this order.  Fresh pasta should be eaten 
very shortly, if not immediately, after being cooked.  It will coagulate if you let it sit too long after cooking.  Mangia! 
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Pasta Dough 
You can easily double or triple this recipe; the recipe below will feed two, but can be multiplied for more guests.

Place in a food processor or, if making by hand, a large bowl:

All purpose flour 132 grams 1 cup

Fresh egg 1

Salt 1 pinch

Water 10 grams 2 Tbsps

1. Place flour in a mount on a cutting board.  Make a well in the center. 

2. Break eggs into the well, adding the salt, and start mixing with a fork. 

3. Bring the dough into a ball and start kneading.  Knead the dough until 
you reach a smooth ball (about 4-5 minutes).  Sprinkle a bit of water if 
needed. 

4. Roll the dough out with a rolling pin until it is 1/8” thick (this is so thin 
it will almost be see-through).  You can also do this step using a pasta 
machine. 

5. Wrap your dough and let it rest for 20-30 minutes. 

6. Cut your dough into think strips and dust with semolina (or cut using 
the pasta machine). 

7. Bring several quarts of water to a heavy boil.  Add 2 Tbsps oil and a 
pinch of salt.  Add the pasta and cook just until the water returns to a 
full boil.  Strain and serve immediately.  
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Ricotta 
Please note that using a lesser-fat milk will result in smaller yields and drier ricotta. This will yield about 1-1/2 
cups of ricotta, enough to serve up to 10 people.  You can store any remaining ricotta in the fridge for 2-3 days. 

One of our favorite ways to enjoy the extra ricotta is to take ripe fruits, such as peaches or pears, cut them in half 
and grill them open-face down.  We like cast-iron pans greased with 3 Tbsps olive oil for the job.  Grill for 5-8 
minutes and place over 1/4 cup of ricotta.  Drizzle honey and season with freshly cracked pepper for a stunning 
sweet and savory dessert.

You will need:

Whole Milk 3 cups

Heavy cream 1 cup

Lemon or lime 
juice, or distilled 
vinegar

3 Tbsps

Salt 1 pinch

1. Place a strainer with a cotton dinner napkin or piece of cheesecloth 
over it.  Place the strainer over a medium-sized bowl. 

2. Bring the milk and cream to a heavy boil in a non-reactive pot 
(basically, anything but aluminum or copper), stirring as it heats. 

3. Once a heavy boil arrives, pour in the lemon juice.  Stir over medium 
heat for 1-2 minutes.  You will notice curds forming.  If none do or they 
are smaller than cottage cheese curds, you can add a bit more juice. 

4. Pour this mixture through the strainer and let sit for 20 minutes. 
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Pesto 
This recipe will serve up to 10 people, depending on how much of it you like in your pasta.  Pesto freezes well, 
and this recipe can easily be doubled or tripled.  We love keeping it seasonal; you can substitute the basil for 
fresh spinach leaves (this pairs well with walnuts) or arugula (which we prefer with almonds).  Have fun!

You will need:

Cloves of garlic (or 
shallots)

2 cloves

Walnuts (or pine 
nuts)

1/2 cup

Basil leaves 2 cups

Olive oil 3/4 cup

Parmesan cheese 1/2 cup

Fresh lemon juice 1 Tsp

1. Process the nuts and cloves in a food processor. 

2. Add the basil leaves and pulse 8-10 times. 

3. Add the oil, lemon and cheese and continue blending until smooth. 
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Whitney Webster 
Chef 
Chef Whitney Oakes Webster (WOW!) grew up in the artistic foodie town of Santa Fe, New Mexico.  Enticed by the world of 
flavor and adventure, this globetrotter has bitten into: Argentina, Peru, Nepal, Japan, Vietnam, Thailand, India, Cuba, Italy and 
Spain.  You name it, and Whitney has probably been there, shopped at the local farmer’s market, and knows the fish monger’s 
name and favorite spice!  

In 2010 Whitney beat out tens of thousands of contestants to make the top 10 on Gordon Ramsey’s MasterChef.  She is a 
culinary producer for Food Network and network television shows such as Hell’s Kitchen and NBC’s upcoming show Food 
Fighters.   

Known for her home-made, home-grown, healthy spin on things, this blondie gets more excited about fresh eggs and local 
honey than a pair of new shoes.  Come share her excitement, hear her stories from around the world…and let yourself be 
WOWed! 


