BEE G=

B EMIE « KRKMIRE IR




ENREAF Enjoy Pasta at Home

B # Author
358 Margaret Fu

M ¥ Editor
FiEERE Cecllia Kwok

i B Phatographer
S Johnny Han

@ & Designer
i B B{EEE Wan Li Production Department

Hill s Publishar
EEEE - e AN HARIE Food Paradise Publishing Co., an imprint of Wan LLi Baok Ca Lid.
FAM A AS L1065 TR L1306 Roumn 1305, Eastern Centre, 1065 King' s Road, Quarry Bay, Hang Kong
I Tal; 2564 7511
M Fax: 25655539
#itE Web Site: hitp Ui wanlibk som
W E Distributor
EEBE B HMIRARAF SUP Publishing Logistics (HK) Ltd.
B A T s ss T mm L W Ams R 37, C & C Bullding, 36 Ting Lal Raad, Tal Po, N. T., Hong Kang
W|IE Tel 2150 2100
E Fax: 2407 3062
W E-muil InlpEsuplogistics.com ik
FEEHIE Prinlsr
N EHIRIRIA G R 2 F Elegance Printing & Book Binding Co Lid.

QAW Publishing Date
—OONRENARE KHR First Print in August 2008

KRAEFTA - F/EBED All rights reserved. Copyright © 2008 Wan Li Book Co. Ltd.
ISBN 978-962-14-3787-7




BER FE

BRI « AR IR




;

J
—

0|

FLBHATE - SHASEREIE « & ERRR
M RBRraEsy 3 - TESICHE - SEEReE
RIS EERE - BMEEIRAE - —RANTE SR e
BER - RHLL/HEE I HESERRITNEYXK
AN SEE—E - DBEE SR ARM  EERR—X
BRER - AREE—%

HEBAFSE « SLENMBER AL B ARE R ART
MWt R - IIEER AT A LR REIEEREZFIA -
— DK ERTE 7R PR B A ep it — B+ B EITRRBRR D ©
AR ENE - FaEEEREAN LRNSAEREARE
ENEL  EUER] RS E AR ANERNE |

B R E R B AR - EEGNIBELSE 1T
i A A AR TN — @R ERHE - MREE
e  EREBEEARTREEHRENEE - WEZiE—
otV BRI - JRARAR SRR - B2 EAME - B’
AR L - WIENSESR BESARET
@) REEERNAAREMMS0 SERE - HEMELE
1« BABEBORA « E—LRE T RREERR e MR
H . FBAAARERESTANEE -

EeF



FOREWORD

he quest for gastronomic pleasure has always been a priority in my family. Food,
Tnot only Chinese food but also food of various countries and regions makes up
a good part of my childhood memaries. | can still recall vividly how the whole family
rolled up our sleeves and helped in the meticulous preparation of festive delicacies
for Chinese New Year. It might be a hectic scene in the kitchen, but it was something
| looked forward to every year. That was the start of my love affair with cooking.

Pasta is almost synonymous with Italian cuisine and it has always been among my
favourite food. | love pasta for its versatility. When | am in a hurry, | need just a few
minutes and some simple ingredients and | will have cooked a delicious sauce for a
gratifying pasta meal. When | am in no hurry, | use special ingredients and | will
have prepared a sumptuous pasta meal to the delight of my friends. In this book, |
have put together some 50 pasta recipes. There are classic recipes, express recipes
as well as lavish recipes. | very much hope that this book will be a source of inspiration
to you in the preparation of your signature pasta dishes.

Margaret Fu
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| EARKHHRR
CLASSIC PASTA DISHES

hiE K {E 4

Capellini with Salsa Pomodora
BRI R

Fusilli Al Amatriciana
A& E

Egg Tagliolini Bolognese
a4 T e

Bolognese Meat Sauce Lasagne
ik o A B AR

Spaghetti All'olio, Aglio E Peperoncina

BEEERMT R
Fusilli with Puttanesca Sauce
EERER

Spaghetti Carbonara

22

24

26

28
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32

BEyERERME 36

Tagliatelle with Pesto, New Potatoes &
French Beans

HEMARE 38
Penne All' Arrabiata

EAEERREBERE 40
Baked Conghiglione with Tuna in White Sauce
BB AT S S A T 42
Bucatini with Quick Meatball Sauce
HEENTFHEREYR 44
Rigatoni alla Norma

R 0T 4R A T 46

Spinach Fettuccine with Clams in Spicy
Tomato Sauce

B BAMB R AR ET 48

Creamy Chicken Cannelloni with Sauce

Vierge

BERARE - BER - |REE TSR 50
Rigatoni with Chorizo Sausages, Olives &

Capers

BARIRERN QB SRS 52
Linguine with Clams in White Wine Cream
Sauce

IT. BRI R
TRENDY PASTA DISHES

EEREHEN 56

Creamy Asparagus & Almond Spaghetti

B FRRRE LG m iR 58
Deep-fried Soft Shell Crab with Fettuccine
in Lemon Butter Sauce

SR - SRS MR TR 60
Farfalle with Squid, Cherry Tomatoes & Capers.
= X AE U R 62
Farfalle with Salmaon in Pumpkin Sauce
EREAYTFEEY 64

Garganelli with Crab & Golden Garlic



MR R RS
Grilled Vegetables & Pasta Salad with Pesto
Dressing

148 - BE - AEMEHETH
Orecchiette with Red Shrimps, Fava Beans &
Broccoli

EANERNFRE RSN

Penne with Pancetta & Spring Vegetables

2B SHENG R R
Prosciutto End with Whole Wheat Pennie

GBS T BROTHHIB

Rigatoni with Blue Cheese Cream & Walnuts |

= XRIEEFCEFRLE

Salmon Fillet with Mange Citrus Orecchiette

Salad

EHGRREEH

Spaghetti with Chili Oxtail Ragu
WS - B T R
Tagliatelle with Parma Ham, Peas and
Parmesan Cream

BN EBRENE

Egg Tagliolini with Rosemary Scented
Salsiccia
FERKENA XD @A

Tuna & Orzo Salad with Japanese Dressing

Il FFERAFHERX
EXTRAVAGANT PASTA DISHES

BEREERER

Maccheroni with Sea Urchin Sauce
ARAEHEEERENRTE

Chilled Capellini with Lobster & Caviar
BIEENERTRER
Spaghetti with Mussels in Saffron Cream
Sauce

BaotERRE

Linguine with Squid Ink & Seafood Sauce

(5 o
=

EEEARE
Lobster Linguine
AT AR

Egg Tagliolini with Black Truffle Paste &
Chicken

V. BREXHHRX

SELF-MADE PASTA
BREAREE
Hand-made Egg Pasta
SRMEGEABESRT
Home-made Fettuccine with Mushrooms
Cream Sauce
BREANEEFELH
Pumpkin Tortelli with Burnt Butter
ENBRFEFERS
Btauztk}1 Truffle & Foie Gras Ravioli in Chicken
Bro

FTRATH

Hand-made Squid-ink Pasta
FiBAHEEAFR ST
Squid-ink Pasta with Braised Leek &
Prawn Sauce
BRBRABTFEFLEFET
Home-made Scallop Ravioli with Porcini
Mushroom Sauce

AT
Potato Gnocchi

B EET R AT

Potato Gnocchi with Curry & Clams Sauce
BXABRFATHER

Potato Gnocchi with Crab'Meat

MR
Ingredients
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pasta

THERE ARE 2 MAJOR TYPES OF PASTA: DRY AND FRESH

Dry pasta:

Most good guality dry pasta is made with hard duram wheat, made into different shapes and sizes and sold
to consumers in dry form. Mostly dry pasta can be differentiated into long pasta, e.g. spagheti, linguine,
capellini; and short pasta, e.g. macaroni, penne, fusill. Some forms of dry pasta are found to have a rough
surface,; while some have a smooth surface. This is the result of the use of different piping mould : with the
bronze producing rough surfaces and Teflon mould producing smooth surfaces.

Fresh pasta:

Most fresh pasta is made with flour and any kind of liquid, e.g. eggs for eqg pasta; a mixture of squid ink
and water for squid ink pasta; spinach juice for spinach pasia; eic. Fresh pasta needed to be stored in
refrigerator and be consumed as quickly as possible.

How to cook pasta?

No matter if it's dry pasta or fresh pasta, always cook in a big pot of baoiling water with the addition of
abundant salt to give flavour to the pasta. For reference, every 2 litres of water will require 2 tablespoons
of fine salt.

Unless large flat piece of pasta, e.g. lasagna, is in cooking, there is no need to add oil to the pasta
cooking water. To prevent the pasta from sticking togethér, make sure to stir the pasta from time to time,
especially at the beginning of the cooking,

After the pasta is cooked, remove from the cooking liquid and add immediately to the sauce, it is not
necessary to rinse cooked pasta under cold water. Instead, it is important to have the pasta sauce ready
and be well heated in a pan before the cooking of pasta.

Cooking time

Dry pasta:

Please check on the suggested cooking time as written in the packaging. This is the guideline o the
approximate time of cooking. However, if the pasta |s to be cooked with a sauce, itis recommended to
cook the pasta only until 80% done, and leave the pasta to be cooked further in the sauce to absorb
flavour than simply tossing together

Fresh pasta:
Fresh pasta can be cooked in a much shorter time, usually for less than 5 minutes until fully cooked.
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Béchamel Sauce
N
i 510 EGE 158
M Time - 5-10 8
W Produce © 1.5 cups

fri250=F 250 ml milk
100 m! cream

A 50 ml instant chicken stock
B /B EER50 (optional}

4H305 30 grams butter
307 30 grams flour

1. FREE - AR - EREER/AR29E
2. [BISHARY,  ARRBERS  BEEYR - BRPARERE - BRTERY -
3. Bt ELE « A

Method:
1. Melt butter in a saucepan, stir in flour and cook over low heat for 2 minutes. Keep stirring.

2. Stir in milk, cream and chicken stock gradually. Stir until smooth, keep cooking over low heat until thickened, stir
occasionally.

3. Strain the béchamel sauce and keep for further use.

11
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3.

Tomato Sauce (Salsa Pomodoro) L’
EifE © 20-25 9358 W {2 - 400 FH
W Time © 20-25 minutes
B Prochuce © 400ml

4005 Fi@Eak HES 400 grams fresh or canned tomatoes,
0 YaflEl + 14 chopped

Ya.onion, finely chopped

Y4 carrot, finely chopped

Ye celery rib, finely chopped
2 cloves garlic, crushed

e teaspoon dried thyme

2 bay leaves

2 tablespoons olive oil

R - BESSE  MAHE HERAADESRS -

PEAER  WIASERE  FER00ZHK - BERA ) AEEZHE 5 -
T B EDR BRI RER -

Method:

T.
2.

Heat olive oil with crushed garlic. Add onion, carrot and celery, sauté until the vegetables are soft.

Add tomataes with thyme, bay leaves and 200 ml water. Bring to a boll and then leave to simmer until thick.
Remove, allow to cool.

. Blend the sauce until smooth. Strain and keep refrigerated.
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Basic Chicken Stock N
T - 1 NGF MR 915 4F
® Time : 1 hour
¥ Produce : about 1.5 litres

KENE - ZRRAIMAf 1 chicken, skin removed and cut
HEUF AR into 4 quarters

1 carrot, cut into chunks
ER2AR « LA 2 stalks celery, cutiinto chunks
RIS O 1 onion, cut into chunks

F AR R R 1 tablespoon white peppercorns
SEEE ISR 1 teaspoon dried thyme

3
EREIS 3 bay leaves

W% -

1. FFAHHRRBRA SEAK2ATEK -

2. 7KEAE R N1/ - AL -

3. BSENERE BRI RARER -

Method:

1. Place all ingredients in a soup pot and fill with cold tap water (about 2 litres).

2. Bring to a boil, then leave to simmer without lid for approx. 1 hour until flavourful.
3. Drain and leave to cool. Keep chilled or frozen.

13
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Brown Chicken Stock

=l

S 2/ miGE - B14%H
B Time : 2 hours

B Produce : 1 litre T ‘.)

KBS EEEBEYRa 1 chicken; skin removed and cut
HE 1R YIRH into 4 quarters

" 1 carrot, cut into chunks
EFT2MK « AN 2 stalles celery, cut into chunks
FRIE - U 1 onion, cut into chunks
TR LR 1R R 1 tablespoon black peppercorns
Piaas | teaspoon dried thyme

ﬁzﬁﬁgﬁ 3 bay leaves

CHHRA00C RBEESE - Bl -
EHUEEMIEREREER  EALROHEKE RN -

KRR S A BR 2/ N - AR RS ¢
BN ERE MR S ETEN o

Method:

1.
2.

Roast chicken pieces in 2007 C oven until browned.

Place the roasted chicken pieces with other ingredients in a soup pot and filled with 2 litres cold tap water to
cover all ingredients.

Bring to & boil, then leave to simmer without lid for approx. 2 hours,

. Drain and leave to cool. Keep chilled or frozen,
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Fish Stock

N

B A5 4YEE MG E 2 A
W Time - 45 minutes
B Produce - 2 litres

H B #8005 » MieE S
BATE A0S A s @IS
HWAE

HEE O

A 2R

BEHEE IR

EEEIN

SfE el b —F e

% -

BOO grams white fish, gutted and
cleaned

50 ml white wine or 2 lemon

1 onion, cut into chunks

1 carrot, cut into chunks

2 stalks celery, cut into chunks

1 teaspoon dried thyme

3 bay leaves

1 tablespoon white peppercorns

1. FEMEMABER  EA2RHRKEEBAAME o

2. KFEA P AERASDEERL -
3. E®RFHRA « REZHEKE -

Method:

1. Place all ingredients in soup pot and filled with 2 litres cold tap water.

2. Bring to a boil, then let simmer for approx. 45 minutes until flavourful.

3. Drain and leave to cool. Keep chilled or frozen.
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