
Girolamo Maniscalchi’s 

Homemade Pasta all’Uovo (Egg Pasta) 

INGREDIENTS:                                                                                                                           Serves: 5-6 

500 grams (3 cups + 2 tbsp) All Purpose Flour 

250 grams (1-1/2 cups) Semolina Flour 

1 tsp Salt 

3 Whole Eggs 

7 Egg Yolks 

1 tbsp Olive Oil 

 

METHOD: 

1. Mix dry ingredients (flour, semolina and salt) in a large bowl. Form a well in the dry ingredients. 

2. Add whole eggs and egg yolks into a 16 oz. liquid measuring cup. Add water to the eggs to level 

up to 14-15 oz. in liquid measure. Beat eggs and water. 

3. Pour half of the egg mixture into the well of dry ingredients and mix by hand. Continue to add 

liquid a little bit at a time and firmly knead the dough until it comes together.  

4. Wrap airtight with plastic wrap. Refrigerate for a minimum of 2-3 hours, or overnight. Okay to 

store 4-5 days in the refrigerator. 

5. Remove the dough from refrigeration and rest at room temperature for one hour before 

sheeting and cutting the dough.  

6. Separate the dough into sections. Form into oval shape, as thin as possible with a rolling pin. 

7. Pass the dough through a pasta maker twice per setting. Start at the thickest setting and finish 

with a setting of 4, yielding a thickness of approximately 1 mm. 

8. Dust with semolina if you are making noodles. (Note: If you are making ravioli, do not dust with 

semolina.) 

9. Cut the dough sheet into 10-12” lengths and run through the pasta maker with the fettuccine 

attachment to cut into noodles. 

10. After cutting, twist the noodles into a nest and lay on a semolina-lined baking sheet to dry, with 

each dough sheet forming a separate nest. Dust the nest with semolina. 

11. Rest the nests on the baking sheet, uncovered for 30 minutes before boiling.  

TIPS: 

 If using Whole Wheat Flour, use an extra ounce of water - a minimum of 16 oz. 

 In the wintertime, add a little extra water. 

 If cooked pasta is too al dente, it is too thick; if it breaks, it is too thin or too much water. 

 Freezing is not recommended, but okay for 2-3 weeks. If freezing, liberally dust with semolina 

and wrap tightly. 

 Coloring can be added by incorporating spinach puree or beet juice with egg before leveling 

water. 

 If the dough does not pass through the pasta maker, it may be too dry or too cold. If the dough 

cracks, fold it over and try again. 



Girolamo Maniscalchi’s 

Fettuccine Aglio e Olio (Garlic and Oil)  

INGREDIENTS: 

Homemade Pasta all’Uovo, Fettucine 

Olive Oil 

2 Garlic Cloves, sliced razor-thin 

1 Tomato, diced 

White Wine 

Cooking Water 

Torn Basil 

Grande Grated Romano 

 

METHOD: 

1. Heat oil in pan and sauté garlic. 

2. After garlic is aromatic, add diced tomatoes. 

3. Cook fettuccine in boiling water for 6-8 minutes, or until tender. 

4. Add white wine to the garlic mixture to deglaze the pan. Add a splash of water from the pasta 

and cook the tomatoes down. 

5. Add cooked fettuccine into the garlic mixture and toss. 

6. Finish with basil, olive oil and Grande Grated Romano.  

7. Enjoy! 

 

 

 

 

TIPS: 

 Add a tablespoon of olive oil to the cooking water to prevent pasta from sticking together. 

 With a good pasta, only a delicate sauce is needed. 

 

 

 

 

 

 

 

 



Girolamo Maniscalchi’s 

Homemade Ravioli 

INGREDIENTS: 

Pasta 

2 Sheets of homemade Pasta all’Uovo 

 

Filling: 

   1 cup Cooked Vegetables (spinach, onions, mushrooms, Swiss chard, etc.) 

   1-1/2 cup Grande Ricotta Sopraffina® 

   1/4 cup Grande Romano, grated 

   Optional: dust of nutmeg, black pepper, salt 

 

METHOD: 

1. Mix ingredients for the filling. Place in piping bag.  

2. Pipe dollops of filling mixture on the dough sheet, approximately 1 tbsp each. 

3. Brush around the dollops with egg wash using a pastry brush. 

4. Fit the top layer of dough over the base layer, carefully pressing around each dollop of filling 

mixture to remove air pocket in each ravioli. 

5. Trim excess dough with a pizza cutter to separate the ravioli. Press the edges to seal each ravioli. 

If desired, seal the edges with a fork for a decorative finish. 

 

 

TIPS: 

 A Ziploc with a corner cut-off can be used in place of a piping bag. 

 Leftover filling mixture can be stored in the freezer. 

 

Ravioli con Salsa al Burro 

(Ravioli with Butter Sauce) 

METHOD: 

1. Melt butter in sauté pan. Add 2 tbsp of cooking water from ravioli. 

2. Cook ravioli in boiling water for 3-4 minutes; ravioli will float when cooked. 

3. Add cooked ravioli to sauté pan with butter. 

4. Plate ravioli and top with butter sauce. Finish with Grande Grated Romano. 

5. Enjoy! 

 


