
Making the pasta dough

INGREDIENTS

● 400g tipo 00 flour

● pinch of sea salt

● 4 eggs

● semolina flour, to dust

INSTRUCTIONS

1. Tip the flour onto a wooden board. Add the sea

salt and mix to combine.

2. Create a well in the flour, large enough for the

eggs. Crack the eggs in the centre.

3. Whisk the eggs with a fork, slowly bringing

flour into the eggs.

4. Begin to bring the remaining flour into the

centre with your hands.

5. Use a pastry scraper to help incorporate the

flour into the eggs.

6. Knead the dough for 10 minutes until smooth.

Wrap in plastic wrap and rest for 30 minutes.

Cut the dough in quarters.

7. Working with one piece of dough at a time,

begin to feed the dough through the pasta

machine, starting at the widest setting.

8. After moving through two more settings, fold

the pasta sheet onto itself so it is slightly

narrower than the width of the machine.

9. Do this three times, setting the machine back

to the widest setting and roll back through the

first settings again, folding and flattening the

pasta dough before each roll.

10. Continue to roll the pasta dough though the

settings until the sheet is around 1.5mm thick.

SHAPING THE SORPRESINE

1. Cut the sheet into 2.5–3cm squares. Working

with one square at a time, bring two opposite

corners together and press to make a triangle.

2. Take the other two corners and fold them

around the long side of the triangle and press

so they stick together and form the sorpresine.

3. Place the sorpresine on a tea towel dusted with

semolina flour. Repeat the rolling, cutting and

shaping with the remaining dough pieces.



Sorpresine Pasta with Peas &
Pancetta

Serves: 4 Prep: 60 minutes (+ 30 minutes resting) Cook: 10 minutes

INGREDIENTS

● 100g flat pancetta, cut into lardons

● 150g frozen peas

● 150ml pure cream

● 30g butter

● pinch of freshly grated nutmeg

● sea salt and black pepper

● grated parmesan, to serve

INSTRUCTIONS

1. Make the sorpresine according to the previous

instructions.

2. Bring a large saucepan of generously salted

water to the boil.

3. Meanwhile, put the pancetta in a large frying

pan over medium heat. Cook the pancetta until

beginning to colour. There is no need to add

any oil, as the pancetta will release its own fat to

cook in.

4. Tip the sopresine into the boiling water and

cook for approximately 2 minutes until just

under al dente. After 1 minute of cooking, add

the peas in with the pasta to blanch them.

5. Meanwhile, add the cream, butter and nutmeg

to the pan with the pancetta and simmer for a

few minutes until it begins to thicken.

6. Drain the pasta and peas, reserving some of the

pasta water, and add to the sauce. Stir to coat,

adding 60–125ml of reserved pasta water, as

needed, to create a luscious sauce.

7. Cook for another minute or two until the pasta

is al dente and the sauce is thick and creamy.

8. Season with salt and pepper and serve topped

with grated parmesan.


