
  

 
Bonus One 

 
 

Beyond the 
Machine 

 
Over 10 Unique Handmade Pasta Shapes  

 
Diane Romano   



  

Table of Content 
Introduc*on ................................................................................................................................................ 3 

Cavatelli ...................................................................................................................................................... 4 

Capun* ....................................................................................................................................................... 5 

Orecchie8e ................................................................................................................................................. 6 

Busiate ........................................................................................................................................................ 7 

Lorighi8as ................................................................................................................................................... 8 

Pici .............................................................................................................................................................. 9 

Trofie ......................................................................................................................................................... 10 

Farfalle ...................................................................................................................................................... 11 

Quadrucci ................................................................................................................................................. 13 

Fusilli ......................................................................................................................................................... 14 

Maltaglia* ................................................................................................................................................. 15 

Garganelli .................................................................................................................................................. 16 

Conclusion ................................................................................................................................................ 17 

Reference .................................................................................................................................................. 18 

 



 3 

Introduction 
In the heart of Italy, where cobblestone streets echo with laughter and the aroma of simmering sauces 
waQ through open windows, lies the soul of a culinary tradi*on that has stood the test of *me. This is the 
world of hand-shaped pasta, a craQ that embodies the very essence of Italian culture and gastronomy. 
The beauty of hand-shaped pasta is not just in its form, but in the stories it tells, the hands that mold it, 
and the genera*ons it has nourished. 
 
Imagine an Italian nonna, her hands dusted with flour, her eyes sparkling with memories of the past. As 
she kneads the dough, she recalls tales of her own grandmother doing the same, passing down family 
recipes whispered in hushed tones, like treasured secrets. Each fold, each press, each pinch is a dance of 
fingers, a choreography passed down through the ages. This is the beauty of hand-shaped pasta. It's not 
just food; it's a tapestry of history, a celebra*on of family, and a testament to the power of tradi*on. 
 
Hand-shaped pasta is an art form, where each shape has its own unique story. From the ear-like curves 
of orecchie8e, reminiscent of the sun-drenched rooQops of Puglia, to the long, slender strands of trofie, 
which dance like the waves of the Ligurian sea, each form is a chapter in Italy's rich culinary narra*ve. 
These shapes are not mere accidents of design; they are deliberate, purposeful, and deeply rooted in 
regional iden**es. They speak of local ingredients, of age-old techniques, and of the love and care that 
goes into every dish. 
 
But beyond the history and the stories, there's an undeniable joy in craQing pasta by hand. It's a sensory 
experience, where you feel the dough yielding beneath your fingers, soQ yet resilient. It's a moment of 
connec*on, where you become one with the ingredients, understanding their nuances and poten*al. And 
as you shape each piece, there's a sense of pride and accomplishment, knowing that you're crea*ng 
something truly special, a dish that will bring smiles to faces and warmth to hearts. 

The magic of hand-shaped pasta also lies in its unique texture and taste. Unlike machine-made variants, 
hand-craQed pasta has a dis*nct texture, slightly rough and porous, which allows it to cling beau*fully to 
sauces, absorbing flavors and crea*ng a symphony in every bite. The taste is unparalleled, with a 
freshness that's palpable, a richness that's unmistakable, and a depth that's truly mesmerizing. It's the 
difference between listening to a song on the radio and experiencing a live concert; the essence remains, 
but the experience is elevated, more in*mate, and infinitely more memorable. 
 
CraQing pasta by hand is also an act of love. It's a gesture that says, "I care enough to give you the best." 
It's hours spent perfec*ng the dough, ensuring it's just the right consistency. It's the pa*ence to wait as 
it rests, the skill to roll it to the perfect thickness, and the ar*stry to shape it into forms that delight both 
the eye and the palate. And when it's finally served, drizzled with sauce and sprinkled with cheese, it's a 
dish that resonates with passion, dedica*on, and an unwavering commitment to culinary excellence. 
 
Hand-shaped pasta is more than just a dish; it's a journey. A journey that takes you through the bylanes 
of Italy, introduces you to its vibrant culture, and immerses you in its rich culinary heritage. It's a 
testament to the power of tradi*on, the joy of craQsmanship, and the unparalleled beauty of food made 
with love.   
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Cavatelli 
 
In the vast landscape of Italian pasta, Cavatelli holds a special place, reminiscent of the rus*c kitchens of 
southern Italy and the skilled hands that have been craQing them for genera*ons. These “li8le hollows” 
are not just a delight to the palate but also a testament to the simplicity and ingenuity of tradi*onal Italian 
cooking. 

Origin and History: 
Cavatelli, with its seashell-like appearance, evokes the essence of the Mediterranean coastline. The name 
itself translates to "li8le hollows," aptly describing its concave structure. While its origins are debated, its 
presence is prominent in regions like Molise, Puglia, and Campania, where it's been a staple for centuries. 
 
The beauty of Cavatelli lies in its simplicity. Made primarily from durum wheat flour (semolina) and water, 
its crea*on requires minimal ingredients but a touch of craQsmanship.  
 
Steps to Make Cavatelli: 

1. Prepara*on of Dough: Begin by preparing a malleable dough using semolina and water. The 
consistency should be firm yet pliable, ensuring it holds the shape while being easy to work with. 

2. Rolling and Cuing: Once the dough is ready, roll it into a rope about ½ inch in diameter. Cut this 
rope into ½- to 1-inch pieces, ensuring uniformity for even cooking. 

3. Shaping: The signature shape of Cavatelli is achieved by using the side and pad of your thumb. 
Firmly push the dough forward across a wooden board or textured surface, crea*ng a hollow 
interior. The pressure applied is crucial; a firm push ensures a pronounced hollow, perfect for 
holding onto sumptuous sauces. 

4. Drying: While Cavatelli can be cooked fresh, allowing them to dry for a short dura*on ensures they 
retain their shape when boiled. 
 

    
 
Pairing the Perfect Sauce: 
Cavatelli's unique shape and texture make it perfect for robust meat or vegetable-based sauces. The 
hollows expertly cradle the sauce, ensuring every bite is a burst of flavor. A classic pairing involves a 
combina*on of broccoli, garlic, and chili, offering a delighlul play of textures and flavors. However, its 
versa*lity means it can be paired with a myriad of sauces, from creamy to tangy.                          
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Capunti 
Nestled within the rich tapestry of Italian pasta lies Capun*, a rus*c hand-formed delight that hails from 
the sun-kissed region of Puglia. With its unique shape resembling the inside of a pea pod, Capun* 
captures the essence of tradi*onal Italian craQsmanship and the soul of Puglia's culinary heritage. 

Origin and Significance: 
Capun*, a name derived from the Italian term "capun*," meaning "dug into," is deeply rooted in Puglia's 
gastronomic culture. Its design, reminiscent of a pea pod's interior, is not just a culinary choice but a 
reflec*on of the region's agricultural abundance. This pasta, with its deep grooves and rus*c appearance, 
is a celebra*on of Puglia's love for simple, flavorful dishes that tell a story of the land and its people. 
 
The beauty of Capun* lies not just in its taste but in the art of its crea*on. Made with love and a touch of 
dexterity, craQing Capun* is a journey into the heart of tradi*onal pasta-making. 
 
Steps to Make Capun=: 

1. Prepara*on of Dough: Begin with a well-kneaded dough, typically made from durum wheat flour 
(semolina) and water. The dough should be firm yet pliable, ensuring ease of shaping. 

2. Rolling and Cuing: Roll the dough into a long rope and cut it into roughly 1-inch pieces. This 
ensures uniformity in size, leading to even cooking. 

3. Shaping: The signature shape of Capun* is achieved using just your hands. Roll each piece back 
and forth between your hands, applying more pressure at the ends to create a tapered look. Next, 
line up your three middle fingers across the thicker center of the dough piece. Dig them into the 
dough and drag it firmly towards you in a confident mo*on. This ac*on flips the dough over, 
leaving a deep imprint of your fingers, crea*ng the characteris*c "dug into" appearance of Capun*. 

4. Drying: While Capun* can be enjoyed fresh, allowing them to dry for a short while ensures they 
maintain their shape during the cooking process. 

 

       
    
Sauce Pairings: 
The unique design of Capun* makes it a versa*le choice for a range of sauces. Its deep grooves are 
perfect for holding onto rich, flavorful sauces, ensuring every bite is a culinary delight. Whether paired 
with a spicy sausage ragù or a luxurious roasted garlic sauce, Capun* promises a gastronomic 
experience that lingers on the palate.  
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Orecchiette 
In the realm of Italian pasta, Orecchie8e stands out not just for its dis*nc*ve shape but also for the rich 
history and tradi*on it carries. Hailing from the regions of central and southern Italy, par*cularly Bari, 
Orecchie8e, meaning "li8le ears," is a testament to the ingenuity and passion of Italian pasta makers. 
 
Origin and Legacy: 
Orecchie8e, with its ear-like shape, is deeply rooted in the culinary tradi*ons of Bari. In the narrow alleys 
of this historic city, one can oQen find a community of women, genera*on aQer genera*on, me*culously 
craQing this pasta shape, a skill passed down through the ages. The deep ridges on its exterior are not 
just a design choice but a func*onal one, perfectly engineered for capturing and holding onto sumptuous 
sauces. 
 
The art of making Orecchie8e is a dance of hands, dough, and tools, resul*ng in a pasta that is as delighlul 
to look at as it is to eat. 
 
Steps to Make Orecchie?e: 

1. Prepara*on of Dough: Start with a well-prepared dough, typically using durum wheat flour and 
water. 

2. Rolling and Cuing: Roll the dough into a rope and cut it into approximately ¾-inch pieces. 
3. Shaping: Using a wooden board and a serrated bu8er knife, hold the knife at a 45-degree angle 

and drag the dough towards you using the serrated edge. This ac*on causes the dough to curl 
onto itself, resembling a piece of cavatelli. To achieve the signature shape of Orecchie8e, invert 
the dough over your thumb, exposing the rough interior. Stretch it slightly to form a small, cup-
like shape. The pressure applied with the knife determines the visibility of the ridges, so ensure a 
firm grip for pronounced ridges. 

4. Drying: While Orecchie8e can be enjoyed fresh, it's advisable to let them dry for a short dura*on 
to retain their shape during cooking. 

 

       
 
Sauce Pairings: 
Orecchie8e's design makes it a favorite for various sauces. A classic pairing involves cime di rapa (broccoli 
rabe) and sausage. However, its deep grooves also make it ideal for vegetable sauces and rich meat ragus, 
ensuring every bite is a harmonious blend of pasta and sauce. 
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Busiate 
Deep within the heart of Sicilian culinary tradi*ons, Busiate stands as a testament to the region's love for 
intricate pasta shapes and the stories they tell. With its spiral design reminiscent of a telephone cord, 
Busiate captures the imagina*on and the palate, offering a unique texture and flavor profile that sets it 
apart. 
 
Origin and Legacy: 
Busiate finds its roots in the beau*ful landscapes of Sicily. Historically, this pasta was craQed by rolling the 
dough along a 'busa' or local reed. Today, while the tradi*onal 'busa' might not be as commonly used, the 
essence of the pasta remains unchanged, with ar*sans using tools like the 'ferre8o', a long metal rod, to 
achieve the signature spiral. 
 
The art of making Busiate is a blend of tradi*on, skill, and a touch of modern innova*on. 
 
Steps to Make Busiate: 

1. Prepara*on of Dough: Start with a well-prepared dough, ensuring it's of the right consistency for 
shaping. 

2. Fla8ening and Cuing: Fla8en a por*on of the dough using a rolling pin to achieve a ¼-inch 
thickness. Subsequently, cut it into 1/2-inch strips. 

3. Rolling and Shaping: Roll these strips into thin ropes and cut them into roughly 4-inch lengths. 
Posi*on each piece ver*cally on a wooden surface. Place a thin kniing needle or wooden skewer 
at the top at a 45-degree angle, forming an upside-down V shape. While holding the bo8om end 
of the needle in place, roll the other end with the dough in a wide, downward curve. This ac*on 
will naturally coil the dough into a spiral. Gently twist the needle to release the pasta. 

4. Drying: Busiate can be leQ on a dry dish towel or a tray sprinkled with semolina flour for several 
hours or overnight. This ensures they maintain their spiral shape. 

 

          
 

    
Sauce Pairings: 
Busiate's unique spiral design makes it a favorite for various sauces. A classic pairing is the 'pesto 
trapanese', a delighlul blend of tomatoes and almonds. However, its design also makes it suitable for 
lighter, vegetable-based sauces, ensuring that the pasta and sauce meld perfectly in every bite. 
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Lorighittas 
In the vast landscape of Italian pasta, Lorighi8as stands as a symbol of dedica*on, pa*ence, and the art 
of handcraQing. These delicate braided rings, tradi*onally made only in the Sardinian village of 
Morgongiori, are a testament to the intricate craQsmanship that defines Italian culinary tradi*ons. 

Origin and Legacy: 
Lorighi8as, with their unique braided design, are deeply rooted in the tradi*ons of Morgongiori, a village 
in Sardinia. The pasta is so delicate that its produc*on hasn't been mechanized, preserving the 
authen*city and ar*stry of its crea*on. This pasta is not just a dish but a reflec*on of the community's 
commitment to preserving age-old tradi*ons. 
The process of making Lorighi8as is a dance of fingers, dough, and pa*ence, resul*ng in a pasta that is as 
delighlul to look at as it is to eat. 

Steps to Make Lorighi?as: 

1. Prepara*on of Dough: Begin with a well-prepared dough, ensuring it's of the right consistency for 
shaping. 

2. Rolling: Roll a piece of dough into a long, very thin rope. 
3. Shaping: Wrap the rope around your three middle fingers twice, crea*ng loops. Pinch the ends 

together to seal. Remove your fingers and hold the loops delicately where they intersect. Star*ng 
at the bo8om where the ends are sealed, gently twist the strands together, akin to winding a 
watch. The twis*ng ac*on creates the signature braided look of Lorighi8as. 

4. Drying: Place the Lorighi8as on a dry dish towel or a semolina-floured baking tray and let them 
rest for several hours or overnight. This ensures they maintain their intricate shape. 

 

       
 

     
Sauce Pairings: 
Lorighi8as pairs beau*fully with a tomato-based sauce, oQen complemented with chicken. A generous 
dus*ng of Pecorino cheese elevates the dish, making it a favorite in many Sardinian households.  



 9 

Pici 
In the heart of Tuscany, where rolling hills meet age-old tradi*ons, Pici stands as a symbol of rus*c 
simplicity. This hand-rolled pasta, thick and slightly irregular, embodies the spirit of homemade Italian 
dishes, where every bite tells a story of love, tradi*on, and craQsmanship. 
 
Origin and Legacy: 
Pici finds its roots in the Tuscan countryside, where for genera*ons, families have gathered around 
kitchen tables to roll out this pasta by hand. Its simplicity is its strength, requiring no machines or special 
tools, just hands, flour, and water. 

The beauty of Pici lies in its unpreten*ousness. It's a pasta that celebrates imperfec*ons, where each 
strand tells a story of the hands that craQed it. 
 
Steps to Make Pici: 

1. Prepara*on of Dough: Begin with a well-prepared dough, ensuring it's of the right consistency for 
shaping. 

2. Rolling: Divide your dough into 8 roughly equal pieces. Further, cut each piece into 3 lengthways. 
Roll each piece into a rope, aiming for a length of about 12 inches (30cm) and a thickness just 
under 0.2 inches (0.5cm). 

3. Drying: Lay out the Pici on a floured surface, ensuring they don't s*ck together. Allow them to dry 
slightly before cooking. 

 

     
 

   
Sauce Pairings: 
Pici's robust structure makes it ideal for hearty sauces. A classic pairing involves crème fraîche, peas, 
lemon, arugula (rocket), and a generous sprinkle of Parmesan. The thickness of Pici ensures that it holds 
onto the sauce, making every bite a harmonious blend of flavors.  
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Trofie 
In the picturesque region of Liguria, Trofie stands as a testament to the beauty of handcraQed pasta. 
These slender spirals, with their unique twist, are a celebra*on of the region's love for pasta that's as 
delighlul in texture as it is in taste. 

Origin and Legacy: 
Trofie hails from the Ligurian region of Italy, where it's tradi*onally paired with the renowned basil pesto 
of Genoa. The pasta's spiral design is me*culously craQed to ensure that it clings to every drop of sauce, 
making every bite a harmonious blend of flavors. 

The art of making Trofie is a dance of fingers, dough, and technique. While it might require a bit more 
prac*ce than some other pasta shapes, the end result is well worth the effort. 
 
Steps to Make Trofie: 

1. Prepara*on of Dough: Begin with a well-prepared dough, ensuring it's of the right consistency for 
shaping. 

2. Shaping: Pinch off a marble-sized piece of dough and place it on your work surface. Using the palm 
of your hand, roll that piece of dough forwards, forming it into a sausage shape. Now, draw your 
hand backwards, dragging the outside edge of your palm over the sausage while applying a li8le 
pressure. This ac*on will cause the dough to twist, turning it into a beau*ful spiral. 

3. Drying: Allow the Trofie to dry slightly on a floured surface before cooking, ensuring they maintain 
their spiral shape. 

 

     
 

   
Sauce Pairings: 
Trofie is tradi*onally served with Ligurian basil pesto and green beans. This classic combina*on celebrates 
the flavors of Liguria, with the fresh basil and pine nuts of the pesto complemen*ng the chewy texture 
of the Trofie. However, as with all pasta, Trofie is versa*le and can be paired with a variety of sauces to 
suit your palate.  
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Farfalle 
In the vast world of pasta, Farfalle stands out with its delicate bu8erfly or bow-*e shape, capturing the 
essence of Italian culinary ar*stry. Its name, which translates to "bu8erflies" in Italian, perfectly describes 
its appearance. This pasta is not just about aesthe*cs; its unique shape allows it to hold onto sauces 
beau*fully, making every bite a delighlul experience. 

Origin and Legacy: 
Farfalle has been a favorite in Italian households for genera*ons. Its playful shape makes it especially 
popular among children, but adults too appreciate its ability to elevate even the simplest of dishes. 
The process of making Farfalle is a testament to the art of pasta-making, where a simple sheet of dough 
transforms into intricate bu8erfly shapes. 

Steps to Make Farfalle: 

1. Prepara*on of Dough: Start with a well-prepared pasta sheet. AQer allowing it to dry for 
approximately 15 minutes, place it on a lightly floured work surface. 

2. Cuing the Shapes: Farfalles are craQed from pieces ranging from 1 ½ to 2 ½-inch squares. To 
maintain consistent size pieces, use a ruler as a guide. Cut the desired size squares from the sheet 
of pasta using either a straight or fluted pastry wheel. If you're aiming for 2-inch squares, begin 
by cuing the sheet into 2-inch strips. 

3. Forming the Farfalle: Once you have your squares, cut them in half to form 1 x 2-inch rectangles. 
The magic happens when you pinch these rectangles together in the middle of the long side using 
your thumb and forefinger. This ac*on creates the signature bu8erfly or bow-*e shape. If the 
shapes don't hold ini*ally, moisten your fingers slightly and pinch again. 

4. Drying: AQer shaping, spread the Farfalle on a lightly floured surface or a floured dish towel. Dust 
the pieces lightly with flour and let them dry for at least 15 minutes before cooking. This drying 
period ensures the pasta firms up slightly, preven*ng them from s*cking together during the 
cooking process. 
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Sauce Pairings: 
Farfalle's unique shape makes it versa*le for a variety of sauces. Whether it's a light olive oil-based 
dressing, a rich creamy sauce, or a chunky vegetable mix, Farfalle ensures every bite is flavorful. Its 
crevices and folds are perfect for trapping sauces, ensuring a well-balanced taste in every mouthful. 
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Quadrucci 
In the realm of handcraQed pasta, Quadrucci emerges as a delighlul square-shaped variant, bringing a 
touch of geometric elegance to the plate. These small squares, oQen referred to as "li8le squares" in 
Italian, are a testament to the simplicity and versa*lity of pasta, proving that even the most basic shapes 
can lead to culinary masterpieces. 
 
Origin and Legacy: 
Quadrucci might not boast a storied history like some of its pasta siblings, but its straighlorward design 
has made it a staple in many tradi*onal dishes, especially soups. Its ability to absorb flavors and meld 
with a variety of ingredients makes it a favorite choice for many chefs and home cooks alike. 
 
The beauty of Quadrucci lies in its simplicity, and craQing it is a straighlorward process that even novice 
pasta makers can master. 
 
Steps to Make Quadrucci: 

1. Prepara*on of Dough: Once your pasta sheets have dried for about 15 minutes, lay a sheet on a 
lightly floured work surface. 

2. Stacking for Consistency: To ensure uniformity in size, stack the remaining sheets on top of the 
first one. Lightly dust each layer with flour before placing the subsequent layer on top. 

3. Cuing the Strips: With a sharp knife, cut the stacked pasta sheets into 4-inch strips, ensuring you 
cut through all layers. 

4. Forming the Squares: Now, cut across these 4-inch wide strips to create squares of the desired 
size. Common sizes for Quadrucci range from 3/8, ½, to ¾ inch squares. For instance, if you're 
aiming for ½ inch Quadrucci, cut the strips ½ inch wide. 

5. Final Touches: Once you've cut the 4 x ½ inch strips, proceed to cut at ½ inch intervals, producing 
uniform ½ inch square pasta pieces. 

6. Drying: Separate the squares and spread them out on a lightly floured surface or a floured dish 
towel. Dust the squares lightly with flour and let them dry for at least 15 minutes before cooking. 
This drying step ensures the pasta squares firm up slightly, preven*ng them from s*cking together 
during the cooking process. 

 

       
 
Sauce Pairings: 
Quadrucci's simple design makes it a versa*le choice for various dishes. It's especially beloved in broths 
and soups, where its shape allows it to soak up the flavors beau*fully. Whether you're craQing a hearty 
meat stew or a light vegetable broth, Quadrucci promises to elevate the dish with its texture and form.  
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Fusilli 
Fusilli, with its characteris*c spiral shape, is a pasta that not only adds a delighlul twist to dishes but also 
holds onto sauces splendidly, ensuring every bite is flavorful. Its name, derived from the Italian word 
"fuso" meaning spindle, aptly describes the method by which it's tradi*onally made—by winding strips 
of pasta around a rod or spindle. 
 
Origin and Legacy: Fusilli, a pasta that has graced Italian tables for centuries, is believed to have its roots 
in Southern Italy. The name "Fusilli" is derived from the word "fuso," meaning spindle, hin*ng at its 
tradi*onal method of crea*on. Historically, Italian women would sit outside their homes, craQing these 
spirals by hand, using nothing but a small rod and their dexterous fingers. This pasta, with its helical twists, 
is not just a culinary delight but a representa*on of the rich tapestry of Italian food culture.  
The process of making Fusilli is a testament to the ar*stry and pa*ence that goes into handcraQed pasta. 
While machines can churn out this shape with ease, there's a certain joy and sa*sfac*on in crea*ng it by 
hand. 
 
Steps to Make Fusilli: 

1. Prepara*on of Dough: AQer your pasta sheets have dried for about 15 minutes, lay them on a 
lightly floured work surface. 

2. Cuing the Strips: Using a sharp knife, cut the pasta sheet into 3-inch wide strips. 
3. Forming Thin Strips: Proceed to cut across these 3-inch strips to produce approximately 1/16 x 3-

inch strips. These thin strips will form the basis of your Fusilli. 
4. Shaping the Fusilli: Carefully wrap each 1/16 x 3-inch strip around a floured wooden s*ck. The 

ac*on is similar to winding a thread around a spool. The pasta should wrap around in a *ght spiral, 
resembling a spring. 

5. Final Touches: Gently pull the spiraled pasta off the s*ck, ensuring it retains its shape, and place 
it on a floured surface. 

6. Drying: It's crucial to let the Fusilli dry before cooking to maintain its shape and prevent s*cking. 
Spread them out on a lightly floured surface and allow them to dry for at least 15 minutes. 

 

     
 
Sauce Pairings: 
Fusilli's unique shape makes it ideal for dishes with rich, chunky sauces. The spirals trap bits of meat, 
vegetables, and herbs, ensuring a burst of flavor with each forkful. Whether it's a hearty Bolognese or a 
fresh pesto, Fusilli promises to elevate the dish with its texture and form.  
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Maltagliati 
In the vast world of pasta, Maltaglia* stands out not for its precision, but for its delighlul irregularity. This 
pasta, whose name translates to "badly cut," is a celebra*on of the beauty that can be found in 
imperfec*on. Each piece, unique in its shape and size, tells a story of rus*c authen*city and the 
resourcefulness of Italian home cooks. 
 
Origin and Legacy:  
Maltaglia* has its roots deep in the culinary tradi*ons of Italy. Rather than aiming for uniformity or 
discarding leQover pasta dough, Italian cooks would craQ these irregular pieces, ensuring that nothing 
went to waste. Today, Maltaglia* is more than just a pasta shape; it's a testament to the idea that 
some*mes, the simplest and most unrefined methods yield the most delighlul results. 
Maltaglia* is one of the easiest pastas to make by hand, requiring minimal tools and technique. Its charm 
lies in its irregularity, with each piece being unique in shape and size. 
 
Steps to Make Maltaglia=: 

1. Prepara*on of Dough: AQer your pasta sheets have dried for about 15 minutes, lay them on a 
lightly floured work surface. 

2. Folding the Dough: Lightly dust the pasta sheet, and then star*ng at one end, fold over 
approximately a 2-inch strip. Con*nue this folding process un*l you end up with a fla8ened roll. 

3. Cuing the Pasta: Trim one end of the strip to create a straight edge. Star*ng from this 
straightened edge, cut diagonally to remove each corner, leaving a pointed end. Cut across the 
strip, removing the point and crea*ng a straight edge again. 

4. Embracing Imperfec*on: Con*nue this process of cuing off the corners diagonally and then the 
pointed end un*l the en*re strip has been used. Remember, Maltaglia* means "badly cut," so 
don't strive for uniformity. Embrace the irregular shapes! 

5. Drying: Separate the cut pieces and spread them out on a lightly floured surface. Allow the pasta 
to dry for at least 15 minutes before cooking. This drying period ensures the pasta firms up slightly, 
preven*ng s*cking during the cooking process. 

 

       
 
Sauce Pairings: 
Maltaglia* is versa*le and pairs beau*fully with a range of sauces. Its irregular shape is perfect for 
trapping hearty, chunky sauces, ensuring every bite is flavorful. Whether you choose a robust meat sauce, 
a delicate vegetable medley, or a simple tomato and basil combina*on, Maltaglia* promises a delighlul 
culinary experience. 
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Garganelli 
In the vast world of pasta, Garganelli stands out with its unique tubular shape and grooved surface, 
reminiscent of the me*culous craQsmanship of Italian culinary tradi*ons. This pasta, with its dis*nc*ve 
appearance, is not just a treat for the eyes but also offers a delighlul texture that holds onto sauces, 
enhancing every bite. 
 
Origin and Legacy: 
Garganelli doesn't trace back to ancient legends or tales, but its presence in Italian kitchens speaks 
volumes about its cherished status. Origina*ng from the Emilia-Romagna region, this pasta is oQen 
associated with hearty meat sauces, especially ragù. The grooves on its surface are not just for aesthe*cs; 
they play a crucial role in capturing every drop of sauce, ensuring a flavorful experience. 
The process of making Garganelli is a testament to the art of pasta-making. It begins with a well-rested 
pasta sheet, which aQer drying for about 15 minutes, is ready to be transformed. 
 
Steps to Make Maltaglia=: 

1. Cuing the Base: Using a sharp knife, the pasta sheet is cut into either 2 or 2 ½ inch wide strips. 
These strips are then further divided at 2 or 2 ½ inch intervals to form perfect squares. These 
squares serve as the base for our Garganelli. 

2. Rolling with Grooves: The magic happens when each square is rolled around a floured wooden 
s*ck, preferably ¼ inch or less in diameter. For those who desire the tradi*onal grooved 
appearance, the pasta square can be placed on a grooved board. As the square is rolled on the 
wooden s*ck, pressure is applied to imprint those characteris*c grooves on the outer surface of 
the pasta. 

3. Final Touches: Once the rolling is done, the pasta is carefully slid off the s*ck, ensuring it retains 
its shape. It's essen*al not to squeeze the pasta during this step to prevent any fla8ening. 

4. Drying: The freshly craQed Garganelli is then placed on a lightly floured surface, where it's leQ to 
dry for at least 15 minutes. This drying phase is crucial as it allows the pasta to firm up slightly, 
ensuring it doesn't s*ck to each other or lose its shape during cooking. 

 

     
 
Sauce Pairings: 
Garganelli's unique grooved texture makes it an ideal companion for a variety of sauces. Its tubular 
structure is perfect for embracing both creamy and chunky sauces, ensuring a rich and flavorful bite every 
*me. From a classic Bolognese ragù to a creamy Alfredo or even a vibrant pesto, Garganelli seamlessly 
integrates with every sauce, offering a harmonious blend of taste and texture in every dish  
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Conclusion 
 
 
In the culinary tapestry of Italy, hand-shaped pasta holds a special place, weaving stories of tradi*on, 
craQsmanship, and love. Through this bonus guide, we've embarked on a journey, exploring the intricate 
art of craQing pasta by hand, from the spiraled elegance of Fusilli to the rus*c charm of Maltaglia*. Each 
shape, with its unique texture and form, is a testament to the dedica*on and passion that goes into 
crea*ng these edible masterpieces. 
 
But beyond the techniques and recipes, there's a deeper essence to hand-shaped pasta. It's about taking 
a moment to appreciate the simple joys of life, the tac*le pleasure of molding dough, and the sa*sfac*on 
of seeing it transform into beau*ful shapes. It's about gathering around the table with loved ones, sharing 
stories, laughter, and memories over a plate of freshly made pasta. 
 
As you delve into the world of handcraQed pasta, remember that it's not just about following steps but 
about embracing the journey, the imperfec*ons, and the moments of serendipity. Let this guide be your 
companion, inspiring you to create, experiment, and most importantly, to celebrate the *meless beauty 
of homemade pasta. 
 
Buon appe*to and happy pasta-making! 
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Reference 
 
Throughout this bonus guide, we've drawn inspira*on and informa*on from various reputable sources to 
ensure accuracy and authen*city. Below are the references that have contributed to the craQing of this 
guide: 
 
1. Food52 

• Ar*cle: How to Make Hand-Rolled Pasta 
• Covered Pasta Shapes: Cavatelli, Capun*, Orecchie8e, Busiate, Lorighi8as 

 
2. Mob Kitchen 

• Ar*cle: Three Easy Pasta Shapes You Can Make With Your Hands 
• Covered Pasta Shapes: Pici, Trofie 

 
3. RecipeTips 

• Ar*cle: Cuing and Shaping Pasta by Hand  
• Covered Pasta Shapes: Farfalle, Quadrucci, Fusilli, Maltaglia*, Garganelli 

 
We extend our gra*tude to these sources for their invaluable insights and exper*se. Their contribu*ons 
have been instrumental in bringing this guide to life, ensuring that readers are equipped with accurate 
and reliable informa*on. 
 
For readers who wish to delve deeper into the world of pasta-making, we highly recommend visi*ng the 
aforemen*oned links for a comprehensive understanding and further explora*on. 
 

https://food52.com/blog/25398-how-to-make-hand-rolled-pasta
https://www.mob.co.uk/life/three-easy-pasta-shapes-you-can-make-with-your-hands
https://www.recipetips.com/kitchen-tips/t--793/cutting-and-shaping-pasta-by-hand.asp

