
Orecchie!e, Cavatelli, Fusilli, and Farfalle Pasta 

Class Description 

Length: 2 hours 
Required Equipment: Anything that will create interesting textures like bamboo skewers, 
chopsticks, a slotted spoon, sushi rolling mat, etc. 
Special Ingredients: Semolina Flour 

This is a hands-on class that will take you through the entire process of making pasta dough to 
creating handmade pasta. We’ll make Orchiette, Cavatelli, Fusilli, and Farfalle shapes, then a quick 
“weeknight” sauce from cherry tomatoes and basil. 

Class Agenda 

-(0:15) — If you have specific questions about equipment or ingredients, I’ll be online 15 minutes 
before the scheduled start. Additionally, feel free to drop in early to meet other participants.  

0:00 Introductions and Overview 
Knead to Know! What goes into pasta dough? 
Demo: How to mix and knead the dough 

Hands-on: Dough mixing and kneading 

0:25 Fusilli & Farfalle 
Demo: Shaping Fusilli & Farfalle 
Hands-on: Make your Fusilli & Farfalle 

0:40 Orecchiette and Cavatelli 
Demo: Orecchiette and Cavatelli 
Hands-on: Make your Orecchiette and Cavatelli 

1:00 Show & Tell 

1:15 Weeknight Sauce 
Demo: Preparing our weeknight sauce 

1:25 Hands-on: Make your weeknight sauce & cook your pasta 

1:45 Nosh! Tasting time! 

1:55 Wrap up! 

Actual times may vary! 
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Notes: 

To shape your pasta, you are not required to have any special equipment. We will take a look at 
some traditional pasta tools, but we’ll scavenge in your kitchens for objects that will do the job! 
You will want to have a rolling pin, a cutting board, knife, and a sheet pan along with the 
ingredients in the recipes. 
 
If you want to pre-gather items for shaping your pasta, imagine you were playing with Play-Doh, 
and you wanted to press it into something to impart texture. Whatever your choose, it should be 
food-safe of course! I’ve used chopsticks (3 pairs are enough), bamboo skewers (8-10 of them), a 
sushi rolling mat, the grater plates from my food mill, a slotted spoon, 
a skimmer/strainer, a glass vase that had an interesting texture, etc. 

Traditionally, fusilli is made with a ferretto, a thin brass rod that is 
about 1 foot long and round or square shaped. A chopstick, a 
bamboo, or metal skewer should suffice. If you gave something that 
can cut a zigzag shape, it will allow you to make traditional looking 
farfalle (bow tie) pasta, but a knife or pizza wheel cutter will work 
fine. 

Dinner: 

We should have pasta and sauce cooked no later than an hour and 
45 minutes into the class. If you want to have a salad, bread, or anything else with your meal, 
have it on standby and ready to go! Open a bottle of wine! 

Recipes: 

There are two different pasta recipes provided. They only differ in the ratio of all purpose flour to 
semolina flour. It is also possible to eliminate one or the other, and make dough from 100% all 
purpose or 100% semolina. The higher the ratio of semolina, the more “toothsome” the pasta. The 
higher the ratio of all purpose flour, the softer the pasta. The recipes are enough for 4 “regular” 
pasta servings. If you are feeding a hungry teenager, you may want to make some extra dough! 
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Pasta Dough (no egg) 

Active Time: 20 minutes Total Time: 45 minutes 

4 Servings 

Ingredients 
1¼ cups of AP flour | 5¼ ounces | 150g 
¾ cup + 3 tablespoons of semolina flour | 5¼ ounces | 150g 
1 tablespoon olive oil | 15ml 
½ teaspoon salt | 2.5ml 
1 cup + 2 tablespoons water | 5 fluid ounces | 150g 

Instructions 
1. Fit your stand mixer or food processor with the dough hook/blade. Measure all the dry ingredients into 

the bowl of your stand mixer or food processor. 

2. Mix and Knead (3 options): 

2.1. Food Processor (recommended): Using the standard metal blade and with the motor running, 
slowly pour the water into the work bowl. The dough should begin to form and clump together. 
Turn off the machine and scrape it down if it looks like it needs it. Kneading in a food processor is 
fast — 30-45 seconds maximum once the dough has formed into a ball.  

2.2. Stand Mixer: Set the mixer to low for a few seconds to distribute flours and the salt. With the mixer 
on a low speed, pour in the water in a steady stream until shaggy ball forms. Scrape down the 
bowl as needed. Then set the mixer to a medium-low speed to knead. Knead for about 3-4 
minutes.  

2.3. Manual: mix in a large bowl and form a shaggy ball. Turn out the dough onto a table top, and 
knead the dough. Don’t add more flour. It should come together quickly. Knead for about 6-8 
minutes. 

3. When done kneading, it should be a relatively smooth dough that bounces back slightly when you 
press a finger into the ball. You will still be able to feel a bit of grit because the semolina is a courser 
ground. It will continue to absorb water as it rests, and when you are working with it later, you 
won’t notice the grit anymore. 

4. Place into a bowl and cover with plastic wrap. Let it rest for 20 minutes or more. 

5. The dough is now ready to be shaped into orecchiette, cavatelli, or your favorite hand-formed shapes! 
Keep dough covered whenever possible to prevent it from drying out. 

6. Once you have formed your shaped pasta, dust lightly with flour, and allow it to dry for 20 minutes on 
a sheet pan or drying rack before cooking. Alternatively, after allowing it to dry, freeze and then transfer 
to a plastic bag for long term storage. You can cook the pasta from a frozen state in boiling water. 

Notes 

kneadandnosh.com © Knead & Nosh, 2021



 

Pasta Dough (no egg) 2.0 

Active Time: 20 minutes Total Time: 45 minutes 

4 Servings 

Ingredients 
1⅔ cups of AP flour | 7 ounces | 200g 
½ cup + 2 tablespoons of semolina flour | 3½ ounces | 100g 
1 tablespoon olive oil | 15ml 
½ teaspoon salt | 2.5ml 
1 cup + 2 tablespoons water | 5 fluid ounces | 150g 

Instructions 
1. Fit your stand mixer or food processor with the dough hook/blade. Measure all the dry ingredients into 

the bowl of your stand mixer or food processor. 

2. Mix and Knead (3 options): 

2.1. Food Processor (recommended): Using the standard metal blade and with the motor running, 
slowly pour the water into the work bowl. The dough should begin to form and clump together. 
Turn off the machine and scrape it down if it looks like it needs it. Kneading in a food processor is 
fast — 30-45 seconds maximum once the dough has formed into a ball.  

2.2. Stand Mixer: Set the mixer to low for a few seconds to distribute flours and the salt. With the mixer 
on a low speed, pour in the water in a steady stream until shaggy ball forms. Scrape down the 
bowl as needed. Then set the mixer to a medium-low speed to knead. Knead for about 3-4 
minutes.  

2.3. Manual: mix in a large bowl and form a shaggy ball. Turn out the dough onto a table top, and 
knead the dough. Don’t add more flour. It should come together quickly. Knead for about 6-8 
minutes. 

3. When done kneading, it should be a relatively smooth dough that bounces back slightly when you 
press a finger into the ball. You will still be able to feel a bit of grit because the semolina is a courser 
ground. It will continue to absorb water as it rests, and when you are working with it later, you 
won’t notice the grit anymore. 

4. Place into a bowl and cover with plastic wrap. Let it rest for 20 minutes or more. 

5. The dough is now ready to be shaped into orecchiette, cavatelli, or your favorite hand-formed shapes! 
Keep dough covered whenever possible to prevent it from drying out. 

6. Once you have formed your shaped pasta, dust lightly with flour, and allow it to dry for 20 minutes on 
a sheet pan or drying rack before cooking. Alternatively, after allowing it to dry, freeze and then transfer 
to a plastic bag for long term storage. You can cook the pasta from a frozen state in boiling water. 

Notes 
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Weeknight Cherry Tomato Sauce 

Active Time: 10 minutes Total Time: 20 minutes 

Ingredients 
½ cup extra-virgin olive oil, plus more for drizzling 
6 garlic cloves, smashed 
4 pints cherry tomatoes 
1 teaspoon crushed red pepper flakes 

3 large sprigs basil, plus reserve 1 cup basil leaves 
1½ tsp. kosher salt 
½ teaspoon course ground black pepper 
Pinch of sugar (optional) 

Instructions 
1. Heat ½ cup extra-virgin oil in a large heavy pot over medium-low heat. Add the smashed garlic. Move 

the garlic around to ensure it cooks on all sides and doesn’t brown or burn. It should often and 
become fragrant in about 2 minutes. 

2. Raise the heat to medium and add all of the remaining ingredients except the sugar and reserved cup 
of basil leave: 4 pints of tomatoes, 1 tsp. red pepper flakes, 3 large basil sprigs, 1½ tsp. Kosher salt, 
and ½ tsp. course ground pepper. Stir to incorporate everything and to coat the tomatoes with oil.  

3. Allow to cook for a couple minutes, stirring occasionally until the tomatoes begin to split their skin, 
about 4-5 minutes. Use a wooden spoon to burst about half of the tomatoes, then continue to cook, 
stirring occasionally.  

4. Lower the heat to medium-low. The sauce will come together into a chunky thickened sauce in about 
10-12 minutes. You’ll still have some whole tomatoes along and some will be totally broken down. 
Taste and adjust seasoning, adding sugar if sauce seems too tart. Remove and discard basil sprigs. 

5. While the sauce is coming together, you can cook your pasta. When it is done, drain it, then add it back 
to your sauce to coat, then serve. Sprinkle the reserved cup of basil leaves over each dish, and freshly 
grated parmesan to taste. Give each serving a small drizzle of extra-virgin olive oil. 
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