
31st January – 2nd February









11am – Pasta Making Course

1pm Lunch – We all sit down and enjoy your 

pasta making creations with wine tastings





Saturday



Panfried Pumpkin Gnocchi 
in a fresh basil pesto sauce 

with pinenuts, rocket and 
pecorino



Recipe, Ingredients and Method
• Gnocchi Dough (serves 4 as a starter)

• ▢300 g /10oz fresh pumpkin, oven roasted or boiled then mashed 
• ▢1/2 cup ricotta , full fat 

• ▢1 1/4 cup plain flour (all-purpose flour), plus more for dusting
• ▢1/3 cup parmesan cheese, finely grated

• ▢1 egg
• ▢1/4 tsp salt
• ▢Black pepper

• Mix together, roll out on floured surface, cut into strips, roll out into logs, cut into 2cm squares, press each square with a fork. 
• Boil and when floating to the surface, remove and then panfry in butter, top with pesto, toasted pinenuts, rockets and fresh 

• parmesan shavings

• Basil Pesto Sauce
• ▢1 tsp olive oil
• ▢ 2 cloves garlic

• ▢1 -2  packets basil leaves
• ▢ I packet pinenuts

• ▢ 1 cup grated fresh Parmesan or pecorino
• Salt and pepper to taste

• *you can add lemon zest and lemon juice for a zestier option

• Variation; Sage and butter sauce, add 125 gm butter to a pan, add handful sage leaves and brown, pour over pan-fried gnocchi



Traditional Carbonara
• Ingredients (serves 4 entrée size)
• 3 large free-range egg yolks
• 40g Parmesan cheese, plus extra to serve
• 1 x 150g piece of higher-welfare pancetta
• 200g dried spaghetti
• 1 clove of garlic
• extra virgin olive oil

• Method
• Put the egg yolks into a bowl, finely grate in the Parmesan, season 
with pepper, then mix well with a fork and put to one side. Chop 
pancetta into chunks. Cook the spaghetti in a large pan of boiling 
salted water until al dente. Peel the garlic, then crush with the palm of 
your hand, add it to the pan and leave it to flavour the fat for 1 minute. 
Stir in the pancetta, then cook for 4 minutes, or until it starts to crisp 
up. Add some of the pasta water, and add the spaghetti. Toss well over 
the heat so it really soaks up all that lovely flavour, then remove the pan 
from the heat.
• Add a splash of the cooking water and toss well, season with 
pepper, then pour in the egg mixture –Toss well, adding more cooking 
water until it’s lovely and glossy.
• Serve with a grating of Parmesan and an extra twist of pepper







Cheese 

Optional





OR MOZARELLA
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