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Homemade Tagliatelle Pasta with Zucchini
Blossoms
Homemade Tagliatelle Pasta with Zucchini Blossoms is one delicious bite of freshly made
pasta tossed with caramelized onions, garlic, saffron, heirloom tomatoes, zucchini and
zucchini blossoms.

45 mins 5 mins 50 mins

Mains Italian
Cardiac Friendly, Italian Cuisine, Pasta, Rice and Casseroles, Summer Time Favorites  
2  488kcal  Healthy World Cuisine

Ingredients
Homemade Tagliatelle Pasta

Zucchini

Instructions

Prep Time Cook Time Total Time

Course: Cuisine: 
Keyword: 
Servings: Calories: Author: 

2 Eggs at room temperature (cage free)
1 cup Double 00 flour
1 tbsp Olive oil extra virgin

1 tbsp Olive oil
1 Onions chopped
2 cloves Garlic peeled and sliced thinly
1 Baby zucchini chopped
1 Baby summer squash chopped
1 pinch Saffron dried
Salt and pepper to taste
Water to boil pasta- well salted
1 Tomato sliced
6-8 Zucchini blossoms medium wiped clean with damp cloth, if needed, stamen removed and
roughly chopped.
Parmesan cheese thinly grated (optional)
1 tbsp Basil fresh chopped (optional)

1. Make the fresh pasta- In a food processor mix eggs, double 00 flour and olive oil just until
incorporated. DO NOT OVER MIX! Remove from food processor and wrap in plastic wrap and
set on counter to rest for at least ½ hour.

2. Make the sautéed Zucchini Mixture- In the meantime, add olive oil onions, garlic, baby
zucchini, baby summer squash, saffron and salt and pepper to taste and saute for about 3- 4
minutes until the zucchini are tender. Set aside.

3. Remove fresh pasta from the plastic wrap. Flour your board with a little double 00 flour and
knead pasta dough for about 5 minutes until soft and pliable. If too wet add a little more
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Notes
We have some secrets that make this Homemade Tagliatelle Pasta with Zucchini Blossoms
dish extra delicious …

Use double 00 flour which is ultra-fine flour for the best delicate tagliatella.
Eggs in US are much smaller than eggs in Italy. Needed to use 2 full large free range eggs, 1
tablespoon oil to 1 cup double 00 flour.
The goal is to have a dough that pulls together that is not too wet nor too dry but just
perfectly pliable and supple. Depending on the size of your eggs, you may have to either
increase by adding another yolk or decrease by removing the egg white of one egg. Do NOT
add water!
Blend using the food processor just until the ingredients (Double 00 Flour, eggs and olive oil)
have combined, NOT a moment longer. If you blend too long in the food processor, the
glutens will start to activate and make your dough tough.

double 00 flour. If too dry you can add a little olive oil. You want the consistency to be like
fresh “Play Dough” – You remember when you were a kid? Just like that.

4. Now cut your pasta dough in half into 2 pieces and make into 2 circle flat disks.

5. Set your Marcato Atlas pasta maker to level 0 and pass your pasta dough through once while
cranking. Next, set your Marcato Atlas to level 1 and run your dough through twice. Then
switch your Marcato Atlas pasta maker to level 2 and crank through. Hold on to the dough
with one hand in front and crank. It is best if you can have 2 people help with this process so
one can guide on the way out and one can guide the pasta dough in, but it is not required.
Sprinkle your pasta dough with a little double 00 flour along the way so it does not stick.
Keep changing the level dial from 1-7 and pass your pasta dough through the pasta maker.
At level 7, your pasta is nice and thin and you should be able to ready the newspaper
headings underneath. Sprinkle your dough with double 00 flour and fold over itself and cover
with a damp tea cloth while you add on the tagliatelle cutter attachment.

6. Cut your long think level 7 pasta dough into 3 sections lengthwise so it is easier to manage.

7. Pass one of the number 7 level pasta dough though the tagliatelle cutter attachment and
crank. It is great if you can have one person feeding the dough in while cranking and the
other person grabbing gently on to the fresh pasta as it is cut with the pasta making device.

8. If you are going to be using your pasta immediately, then just toss in a little double 00 flour
and set aside. If you are not going to be using your pasta right away, you can dry it by
hanging it on a wooden hanger.

9. Bring your well salted pasta water to boil. Add your fresh pasta noodles and cook for about
60 seconds to 2.5 minutes. Do NOT overcook your pasta. Keep an eye on your pasta and taste
the pasta after 60 seconds. Reserve 1 cup of pasta water and set aside. Drain pasta once at
the aldente stage- with a nice bite texture. The best way it to just take a taste test and bite
into a noodle.

10. Add tomatoes, zucchini blossoms into the sautéed zucchini mixture and sauté just until the
“zucchini blossoms” are wilted.

11. Combine- Toss in your cooked tagliatelle pasta noodles and fresh basil into the sautéed
zucchini mixture and sprinkle with a little fresh grated parmesan cheese.

12. Enjoy!
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To salt or not to salt your pasta dough. You can if you wish but we just prefer to boil our pasta
is salted water.
We rolled out our pasta dough with the Marcato Atlas Pasta maker to number 7. Number 7 is
perfectly thin and a and nice texture for Tagliatelle pasta. If you are rolling out your pasta
dough by hand make sure it is thin enough that you could read a newspaper headlines
underneath. That is how you know that you could get your pasta thin enough.
If you are using a pasta maker, only put in half of the dough at a time. To make sure that it
rolls out smoothly, start out at 0 and then run through number 1 twice. Then, decrease your
settings 1 notch at a time of roll out. Make sure to lightly dust with double 00 flour along the
way to prevent sticking.
Cut your dough in 3rds lengthwise before running it through the pasta cutter as you don’t
want it too long as it is more difficult to manage and eat.
Using the tagliatelle cutter run your pasta through. If using immediately you can toss in a little
00 flour and set aside. If not using the noodles immediately you can dry on a hanger.
Make sure that you boil your fresh noodles in lots of fresh salted water. For example, we used
our 8 quart pasta pot ¾ filled with well salted water to cook a small handful of pasta. The
more room your pasta has too cook the happier your pasta will be.
Reserve some pasta water to make your Homemade Tagliatelle Pasta with Zucchini Blossoms
to thin the sauce.
Use baby or small zucchini and summer squash for your Homemade Tagliatelle Pasta with
Zucchini Blossoms as they are more tender and delicate.

Nutrition
Serving: 1g | Calories: 488kcal | Carbohydrates: 63g | Protein: 17g | Fat: 20g | Saturated Fat: 4g |
Cholesterol: 164mg | Sodium: 75mg | Potassium: 1060mg | Fiber: 6g | Sugar: 6g | Vitamin A: 1479IU |
Vitamin C: 64mg | Calcium: 94mg | Iron: 5mg


