
2. First Course - Fresh Homemade Pappardelle with white Ragù (Pappardelle fatte a mano con Ragù in bianco) 

  

Ingredients for the fresh pasta (serves 4 people): 

- 4 cups/400gr all purpose flour 00 (remember if you're using all purpose flour 0 you have to sift it first) 

- 4 eggs 

Ingredients for the sauce (serving 4 people): 

- 500 gr / 1 Lb of grounded mixed meat (70% beef and 30% pork) 

- 5 tablespoons of E.V. olive oil 

- 2 tablespoon of salt 

- one carrot, one stalk of celery, one yellow onion 

- 1 cup of dry white wine (Chardonnay or Frascati are preferred) 

- fresh herbs: rosemary, bay leaves, and sage 

- juniper berries 

- fresh organic lemon zest 

- 100 gr / 1 cup Pecorino Romano or Parmesan cheese (to coat your pasta dish) 

 

Instructions for the pasta: 

To make the dough you have to place the flour on the table in a mound and make a well in the centre. Put the eggs and salt 

into the well, and start whisking the eggs with a fork without disturbing the flour. Then gently sprinkle the flour into the egg 

mixture a little at a time.  

Once you have incorporated all of the flour together with the egg using a fork, switch to a spatula or use your fingertips to 

blend the mixture together well. 

After the wet (eggs) and dry (flour) ingredients have been combined using the spatula, bring the mixture together with your 

hands to form a ball. If the dough seems too dry, add a little more egg mixture. If the mixture is too wet and sticks to your 

fingers, rub your hands with flour and form the dough into a ball. 

Knead the pasta dough pushing down and away from you with the palm of your hand. Turn the dough ninety degrees, fold 

the dough over on itself and push down and away again. Continue this until the dough is smooth, about 5 minutes. 

Now it's time to use the pasta machine, which will be handy for rolling and cutting the dough. They are inexpensive and can 

be found at major kitchen stores or online. If you don't have a pasta machine, a rolling pin will work just fine. 

Flatten a little piece of the dough with the palm of your hand until it will be no wider than the slot of the pasta machine. With 

the slot of the pasta machine on its widest setting (usually 1), turn the handle while feeding the dough into the slot. Gently 

hold the flattened dough as it comes out of the pasta machine. After the dough has completely passed through 

the pasta machine, continue to do this, until the dough will result smooth and silky.  

As you continue rolling the pasta into thinner settings, your sheet of dough will get longer and longer. Try to gently hold the 

dough as it exits the pasta machine so it doesn't tear. This is a great time to have an assistant help you! 

After rolling the dough out to the desired thickness, it's time to cut the dough into pasta. For the papardelle shape you will 

need to cut long and wide. 

Immediately after cutting the dough, hang the pasta on drying rack or bed sheets or even trays with lots of semolina flour at 

the bottom that works great to make sure your pasta will not stick together. The pasta can be used right away or will keep up 

to a week. 

 

P.S: Alternatively, if you don't have a pasta machine, you can fold the rolled dough into a square or rectangle and place 

heaps of semolina flour between the layers. Then cut the roll with a knife and immediately unroll the pasta and lay flat. 

  

Instructions for the sauce: 



In a large frying pan or skillet over low heat, stir in the "soffritto" made from finely chopped carrot, celery and onion with E.V. 

olive oil and cook until it starts to brown. Then you can add minced beef mixing with minced pork (we used prosciutto 

sausages in the kitchen, but if you can't find them back home just get plain and unseasoned sausages or minced pork loin) 

and let it cook for about 10-15 minutes until brown. Turn on the heat over medium-high and stir in dry white wine and let it 

cook until it will evaporate (please never use any sweet wine, it's disgusting!). Now you can add salt and fresh herbs like 

rosemary, bay leaves an sage. Add juniper berries and lemon zest to finish cooking the sauce, and don't forget to remove it 

before mixing sauce with the pasta. You don't want to have them in your pasta bowl! 

Put a large pot of boiling water over high heat. When the water is boiling, toss in a couple of tablespoon of salt with 

the pasta. Stir to keep it from sticking and cook for a few minutes until a piece of pasta tastes cooked (if the pasta if freshly 

made, just cook it for 30 seconds will be enough otherwise it will result too soft and mushy). 

When the pasta is cooked, drain it and add it to the frying pan with the sauce mixture. I suggest that you use a slotted spoon 

to transfer the pasta to serving plates. Drizzle with cheese to coat the pasta. Season your dish with pepper if you like and 

garnish with some fresh herb leaves, and serve hot. It will be delicious!!! 

 

Wine Pairing: Frascati Superiore DOC - it comes from the Frascati DOC zone of the Municipality of Rome and it’s produced 

with 50% Malvasia di Candia, 30% Malvasia del Lazio and 20% Trebbiano. Has a delicate nose with moderate fruit and 

blossom. The palate is dry, fresh, elegant and appealing. It is produced by the local Winery Principe Pallavicini - Colonna 

(Lazio region) - ed. 2014 

 

 

 

 

 

 


