
FRESH PASTA & TOMATO SAUCE 
*Visit my blog page Fab Cuisine to discover more delicious recipes 

Preparation: 1hr30 minutes £: 1.40/portion Serves: 2 Difficulty: Advanced 

 

INGREDIENTS 
 
FOR THE PASTA DOUGH  FOR THE TOMATO SAUCE  EQUIPMENT 
250grs 00 flour   400grs cherry tomatoes  1 mixing bowl 
2 eggs     2 grated garlic cloves   1 whisk      
½ teaspoon turmeric powder       1 Microplane 
1 pinch of salt         1 pasta machine/ 
Water          1 roller pin 

 

METHOD 
 

Mix the dry ingredients together, flour, salt, turmeric powder in a mixing bowl. 
Whisk the 2 eggs in a different bowl. 

Combine the 2 beaten eggs into the dry mix until the mixture resembles fine breadcrumbs. 
If the mix is to dry add a bit of water until the dough comes together 

The pasta dough must be homogeneous. 
Knead it briskly for one minute to form a ball shape. 

Wrap in cling film and leave to rest for 30 minutes in the fridge. 
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By using a pasta machine start to roll out the dough by decreasing the roller setting until a 
thin sheet. 

Fold the sheet from both sides until you join each end and cut it with a sharp knife. 
 

 
 

NOTES 

 
At this stage, the options are multiples. 

Shape the pasta that you wish to have into your plate. 
(See picture below) 

If you fancy something a bit more challenging you can make your ravioles by making your 
own stuffing (ricotta and lemon is a good one). 

If you don’t have a pasta machine, a roller pin will work too. It’s a good work out for biceps!! 
 

 
 
 

 
 
 



After rolled and cut dispose on a wooden spoon the tagliatelle. 
Hang them for half an hour. 

 

 
 
 

 
 



Start making the tomato sauce by cutting in quarter the cherry tomatoes. 
Dispose them in a bowl. 

Grate the two garlic cloves. 
Pour 50ml of olive oil in a pan and cook it on a medium heat. 

When cook, add the tomatoes quartered and season with salt. 
 

 
 

By using a whisk break down the tomatoes to release the natural juice and cook at high 
temperature for a couple of minutes. 

Bring the temperature down and keep cooking until a thick consistency. 
 

Blanch the pasta until cook, drain them and add them straight away in the tomato sauce. 
Plate them and grate fresh parmesan on top. 

 
 
 

 


