Bush Tomato Fettucini 

4-6 serves

You can generally allow 100g of flour and 1 egg per person when making enough fresh pasta for a group

Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com

	500g Strong (bread) flour

5-6 eggs

2 tsp salt

1 tbl sp Olive Oil

½ cup ground bush tomato

1 tbl sp Tomato paste (optional)


	Sieve the flour and place all ingredients into a mixer. Mix with the dough hook on low speed and knead for 5 – 10 mins to make a smooth elastic dough. An extra egg (or some water) may be used if the dough appears too dry.

Cover with plastic and rest for 20 mins.

Roll out with a pasta machine to your desired style or shape. (To build up “laminations or layers” in the dough to improve the texture, you can fold the dough over once or twice and re-roll). Dust with flour to avoid sticking as necessary.

Cook pasta in rapid boiling salted water till “al dente”.




	½ cup good E.V. Olive oil

4 garlic cloves - chopped fine

1-2 chillies - chopped fine

1 cup sea parsley – chopped 

sea salt & fresh ground pepper

fresh grated parmesan
	Simmer the garlic & chilli gently in the oil for 2 mins. Without browning.

Add drained pasta and sea parsley, season to taste and toss to mix.

Serve immediately pepperleaf pesto and parmesan wafers


	Bush Tomato Parmesan Wafers

1 cup of grated Italian parmesan

2 tsp ground bush tomato
	Mix the cheese and bush tomato, spread on silicon paper into 4 even round discs. Bake @ 170 deg C until bubbling and just golden brown.
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