Scarpinocc alla Mantovana
Recipe source: Modified from recipe by Ashley Maree Kent, The Cookup
Fresh from the garden   Silverbeet or spinach, spring onions, parsley, chives, eggs
	Equipment
Large bowls and colander 
Small bowls
Tea towels
Measuring spoons and cups
Scales
Measuring jugs
Chopping boards 
Knives Forks
2 large mixing bowls 
Grater
Wooden spoons Rolling pins
Pasta maker
Piping bag
Ruler, Pasta maker (if using)
Scissors, Trays lined with baking paper
Large pot
Serving dishes
	Ingredients
For the pasta dough:
4 eggs 
400 g plain flour 
For the filling:
300 g peeled, diced butternut pumpkin
80 g finely grated Parmigiano Reggiano
1 lemon, finely zested
Pinch of nutmeg
5 amaretti cookies, crushed, plus extra to serve
For the Sauce
200-300 g butter, diced
1 bunch sage, leaves picked
100 g Parmigiano Reggiano, grated.
Balsamic vinegar to serve




Note: This pasta dish originates from Mantua, an Italian city located in the Lombardy region. The name ‘scarpa’ (meaning shoe) is given to this pasta due to its resemblance of an old-fashioned wooden clog shoe.
What to do  
To make the pasta dough: 
Place 400g flour in a bowl and create a well in the middle of the flour.
Whisk 4 whole eggs in a small bowl. 
Place the egg mix in the well.
Slowly whisk in the eggs using a fork, blending until it forms a dough. Do not knead dough.
Cover the dough with a damp tea towel and set aside for 10 minutes.
After 10 minutes, knead the dough for 2 minutes, then cover again with the damp tea towel for 30 minutes to 1 hour to relax the gluten
To make the filling:
Bring a medium saucepan of water to the boil. 
Peel and dice butternut pumpkin
Add the pumpkin to the boiling water and cook until soft.
Drain, then place into a medium bowl and mash with a fork. 
Grate 80g parmesan cheese, 
Grate zest lemon.
Measure a pinch of nutmeg
Crush 5 amaretti biscuits.
Add the cheese, lemon zest, nutmeg and amaretti to the pumpkin.  Season with a pinch of salt. Mix well.
Transfer the pumpkin mixture to a piping bag (or bowl) and refrigerate until needed.
To make the Scarpinocc pasta
Line baking trays with semolina (to prevent the scarpinocc from sticking). 
Lightly dust a work surface with semolina. 
Cut off a piece of the pasta dough (keep the remainder covered to prevent it from drying out)
Use a pasta machine to roll into 2 mm thick sheets (setting #6).
Cut the dough into 5 cm x 6.5 cm rectangles (use six-wheel pastry cutter)
Note: work fast to prevent the dough from drying out. Keep a spray bottle close by to lightly mist the dough if necessary.
Pipe a stripe of filling in the middle of each rectangle of pasta (in the same direction as the longest edge), leaving a 6 mm border of dough around the edges.
Fold the pasta over in thirds lengthwise so that the seam is on the bottom (with your finger, you can add a little water to form a seal if necessary). 
Using your thumb and index finger, pinch the ends of the pasta, forming a ridge at the top of the ends of each piece. 
With your index finger, press the centre of the pasta to form a dimple. Place on the tray. You’ve formed your first scarpinocc!. It gets easier with practice. 
Repeat with the remaining pasta and filling.
To make the sauce
Measure out 200-300 g butter and dice into small pieces.
Pick the leaves from the sage stem.
Measure 100 g Parmigiano Reggiano. Grate the cheese.
Melt the butter in a large saucepan over medium-high heat. 
Add the sage leaves and cook until the butter is browned and the sage leaves are crisp.
Add a splash of pasta cooking water to the pan with a pinch of salt. Add the sauce to a large serving dish.
To Serve
Drain the pasta and transfer to the dish with the browned butter and sage sauce.
Toss gently to coat.
Add a sprinkle of crushed amaretti, extra grated Parmesan and a drizzle of balsamic vinegar.
Serve and ENJOY!
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