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Award-winning chef Marc Vetri wanted to write his first book about pasta. Instead, he wrote two other
acclaimed cookbooks and continued researching pasta for ten more years. Now, the respected master of
Italian cuisine finally shares his vast knowledge of pasta, gnocchi, and risotto in this inspiring, informative
primer featuring expert tips and techniques, and more than 100 recipes.

Vetri’s personal stories of travel and culinary discovery in Italy appear alongside his easy-to-follow, detailed
explanations of how to make and enjoy fresh handmade pasta. Whether you’re a home cook or a
professional, you’ll learn how to make more than thirty different types of pasta dough, from versatile egg
yolk dough, to extruded semolina dough, to a variety of flavored pastas—and form them into shapes both
familiar and unique. In dishes ranging from classic to innovative, Vetri shares his coveted recipes for stuffed
pastas, baked pastas, and pasta sauces. He also shows you how to make light-as-air gnocchi and the perfect
dish of risotto. 

Loaded with useful information, including the best way to cook and sauce pasta, suggestions for substituting
pasta shapes, and advance preparation and storage notes, Mastering Pasta offers you all of the wisdom of a
pro. For cooks who want to take their knowledge to the next level, Vetri delves deep into the science of
various types of flour to explain pasta’s uniquely satisfying texture and how to craft the very best pasta by
hand or with a machine. Mastering Pasta is the definitive work on the subject and the only book you will
ever need to serve outstanding pasta dishes in your own kitchen.

From the Hardcover edition.
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From reader reviews:

Jeffrey David:

This Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi, and Risotto book is not ordinary
book, you have after that it the world is in your hands. The benefit you will get by reading this book will be
information inside this guide incredible fresh, you will get facts which is getting deeper an individual read a
lot of information you will get. That Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi,
and Risotto without we comprehend teach the one who reading through it become critical in thinking and
analyzing. Don't be worry Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi, and Risotto
can bring any time you are and not make your carrier space or bookshelves' turn into full because you can
have it inside your lovely laptop even phone. This Mastering Pasta: The Art and Practice of Handmade Pasta,
Gnocchi, and Risotto having fine arrangement in word in addition to layout, so you will not feel uninterested
in reading.

Christina Pena:

Here thing why this particular Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi, and
Risotto are different and reliable to be yours. First of all looking at a book is good nevertheless it depends in
the content from it which is the content is as tasty as food or not. Mastering Pasta: The Art and Practice of
Handmade Pasta, Gnocchi, and Risotto giving you information deeper and in different ways, you can find
any reserve out there but there is no publication that similar with Mastering Pasta: The Art and Practice of
Handmade Pasta, Gnocchi, and Risotto. It gives you thrill reading through journey, its open up your own
personal eyes about the thing which happened in the world which is possibly can be happened around you.
You can bring everywhere like in park your car, café, or even in your method home by train. If you are
having difficulties in bringing the branded book maybe the form of Mastering Pasta: The Art and Practice of
Handmade Pasta, Gnocchi, and Risotto in e-book can be your alternate.

Elizabeth Daugherty:

You could spend your free time you just read this book this guide. This Mastering Pasta: The Art and
Practice of Handmade Pasta, Gnocchi, and Risotto is simple to bring you can read it in the park, in the beach,
train and also soon. If you did not include much space to bring often the printed book, you can buy the actual
e-book. It is make you much easier to read it. You can save often the book in your smart phone. Therefore
there are a lot of benefits that you will get when you buy this book.

Clifford McDaniel:

That reserve can make you to feel relax. This specific book Mastering Pasta: The Art and Practice of
Handmade Pasta, Gnocchi, and Risotto was bright colored and of course has pictures on the website. As we
know that book Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi, and Risotto has many
kinds or genre. Start from kids until teens. For example Naruto or Private eye Conan you can read and



believe you are the character on there. Therefore not at all of book are generally make you bored, any it
offers up you feel happy, fun and chill out. Try to choose the best book in your case and try to like reading
that will.
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