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Season: All

Makes: 30 tastes in the classroom

or 6 at home

Basic Semolina Pasta:

Capunti

Capunti, pasta shaped to look like empty pea pods, comes from Puglia in Italy.

Note: This simple hand-rolled pasta dough made with semolina flour is egg-free. The pasta dough is

well-suited to shorter twisted, shell or convex shapes such as gnocchi Sardi, trofie or orecchiette.

Equipment:

metric measuring scales,

jug and spoons

1 large mixing bowl

plastic wrap

clean tea towel

chopping board

cook’s knife

large saucepan

slotted spoon

colander

serving dish

Ingredients:

400 g semolina flour

1 tsp salt

200 ml water

What to do:

To make and rest the dough:
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