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A BELLA CIBO KITCHEN GUIDE
Mamma Marzia's
Fresh Pasta Storage
& Freezing Guide
How to make fresh egg pasta, then keep homemade tagliatelle and fettuccine separated, beautiful and ready to cook.
	INSIDE THIS GUIDE
Mamma Marzia's basic egg-pasta recipe • Drying the sheets just enough • Making loose nests • Cooking today • Refrigerating safely • Freezing without sticking • Cooking directly from frozen
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Italian home cook • Cookbook author • Pasta instructor since 2013
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MAMMA MARZIA'S RECIPE
Basic Fresh Egg Pasta
My simple rule is 1 egg for every 100 g of flour. This recipe makes enough pasta for approximately 2 generous servings.
	INGREDIENTS
	METHOD

	200 g flour total:
• 140 g Italian '00' flour
• 60 g fine semola rimacinata

2 large eggs

No '00' flour? You may use all-purpose flour.
	1. Mix the two flours and make a Vulcano in the centre.
2. Add the eggs and beat them gently with a fork, gradually drawing in the flour.
3. Knead for about 10-15 minutes, until smooth and elastic.
4. Wrap well and rest at room temperature for at least 20-30 minutes.You can also refrigerate for a day.
5. Roll into thin sheets, then follow the drying and cutting instructions.

	MAMMA MARZIA'S TIP
Flour absorbs differently depending on its type, the size of the eggs and the humidity. Do not force every last bit of flour into the dough. If it feels sticky, dust with a little flour; if very dry, wet your hands lightly and continue kneading.





THE STEP MANY PEOPLE SKIP
Dry the sheets just enough
Before cutting fresh egg-pasta sheets into tagliatelle or fettuccine, let them dry slightly. You are not trying to make hard, shelf-stable pasta. You only want the surface to lose its stickiness while the sheet remains soft and flexible.
	THE TEST
The sheet should lift easily and feel dry to the touch, but it should still bend without cracking.



MY SIMPLE SETUP
1. Lightly dust a clean wooden board, tablecloth or dishcloth with semola or flour.
1. Lay the rolled sheets separately. Do not overlap them.
1. Turn them if needed so both sides dry evenly. Drying time changes with the room, humidity and thickness, so use your hands - not only the clock.
1. When the surface is no longer sticky but the pasta is still flexible, pass it through the cutter.
	MAMMA MARZIA'S MEMORY
My mother-in-law stretched a clean dishcloth between two chairs and laid the pasta over it. It gave the long sheets plenty of air and kept them separated - a simple Italian kitchen solution that still works beautifully.



Important: Fresh pasta made with eggs and raw flour should not remain at room temperature for more than two hours. Drying does not replace thorough cooking.


COOK OR CHILL
Make loose nests
IF YOU ARE COOKING IT TODAY
1. After cutting, dust the strands very lightly with semola or flour.
1. Gather a small portion loosely and twist it into a nest. Do not press or squeeze it.
1. Place each nest separately on a lightly floured board or clean dishcloth.
1. Keep the nests separated until the pot of salted water is boiling, then cook promptly.
	WHY LOOSE NESTS MATTER
Tight nests trap moisture and can stick together in the centre. Loose nests allow air to move between the strands and make portioning easier.



IF YOU ARE REFRIGERATING IT
Arrange the lightly floured nests in a single layer in a covered food-safe container or on a tray that can be covered well. Refrigerate promptly and use within three days. For the best texture, I prefer using it sooner.
Label it: Write the pasta type and preparation date on the container. If the pasta develops an unusual smell, colour or slimy texture, discard it.
Never taste raw pasta dough. Raw eggs and raw flour can contain harmful bacteria. The safety step is thorough cooking - not tasting the dough and not simply drying it.


FREEZE FOR LATER
How to freeze fresh pasta nests
1. Make loose, lightly floured nests and place them in a single layer on a baking sheet or freezer-safe tray.
1. Leave space between the nests so they do not freeze together.
1. Freeze for approximately two hours, or until every nest is completely firm.
1. Transfer the frozen nests to a freezer-safe bag or airtight container.
1. Remove as much air as practical, seal well and label with the pasta type and date.
	COOK STRAIGHT FROM FROZEN
Do not defrost the nests. Add them directly to plenty of boiling salted water. Stir gently after the strands begin to soften, then taste early because fresh pasta cooks quickly.



YOUR QUICK-REFERENCE CHECKLIST
	COOK TODAY
	REFRIGERATE
	FREEZE

	Dry slightly
Cut and form loose nests
Cook promptly
	Cover and chill promptly
Use within 3 days
Preferably use sooner
	Freeze nests separately
Bag only when solid
Cook without defrosting


Cooking with love,
Mamma Marzia
	LET'S STAY CONNECTED
Follow @bellacibo for Italian home cooking, pasta lessons and family kitchen stories.

Visit www.mammamarzia.ca  to discover my cookbook, Cooking with Mamma Marzia, with more recipes and stories from my Italian kitchen.
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