Saffron and Turmeric Pasta
(from a recipe in Yotam Ottolenghi’s Plenty)

440g pasta flour or 00 flour

4 large free range eggs

4 tablespoons (80ml) boiling water

4 tablespoons (80ml) extra virgin olive oil

2 scant teaspoons saffron threads

1 teaspoon ground turmeric (we used grated fresh)

1. In a medium sized bowl, soak the saffron threads in the boiling water for ten minutes, then
stir in the turmeric and olive oil. Add the eggs and beat well to combine.

2. Place the flour in the large bowl of a heavy duty food processor and, with the motor
running, gradually pour the egg and oil mixture through the chute. Pulse the food processor
until the ingredients are thoroughly mixed and start to come together.

3. Tip the dough and any loose flour onto a clean bench and knead briefly until smooth.
Wrap snhuggly in a plastic bag, and then rest the dough in the fridge for at least 30 minutes, or
up to one day.

4. Cut the rested dough into four pieces, keeping three covered as you work the first one.
Shape the small ball into a long rectangle, then pass it through the rollers of a pasta machine,
starting with the thickest setting. Pass the sheet through, fold it, and pass it through again -
repeating this process a few times to give the dough strength.

5. Once the pasta is elastic and doesn't tear or crumble through the rollers, gradually reduce
the settings until it reaches the desired thickness. Flour the thin sheet of pasta well, then
either cut it into strips with a knife, or pass it through the cutting blades of the pasta machine.
Hang the noodles up while you process the remaining dough - we used a laundry rack, but |
think tradition dictates a wooden dowel supported between two kitchen chairs!

This pasta cooks in mere minutes in salted boiling water, and we served it with slivered
almonds, mint, parsley and the spiced butter and shallot sauce which accompanied the recipe
in the cookbook. Truly superb vegetarian fare!

PS. We've repeated this recipe without the turmeric and saffron and found it works perfectly
well for "everyday" egg pasta. The quantities given above make approximately 7509 of pasta
dough.
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