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*FarfAlle*
*fettuccine*
*Ravioli (ricotta)*
*Tagliatelle*

pasta shapespasta shapes pasta saucespasta sauces
*ALFREDO*
*basil pesto*
*Garlic Butter*
*marinara*



about the classabout the class
what you’ll learn
- The fundamental techniques of pasta dough preparation
- Understanding flour types and their impact on pasta texture
- Mastering the perfect dough consistency and kneading method
- Creating multiple pasta shapes by hand
- Traditional and modern pasta-making techniques

hands on experience
Each participant will:
- Create their own batch of fresh pasta from start to finish
- Prepare two classic sauce pairings
- Take home recipe cards and leftover fresh pasta
- Enjoy a communal tasting of their culinary creations

class details
- Duration: 3 hours
- Skill Level: All levels welcome
- Price: $150 per person
- Includes: All ingredients, tools & equipment, professional
instruction, and digital recipe booklet

what to bring
- Enthusiasm for cooking
- Comfortable clothing
- An appetite for learning and delicious food!
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