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Prep. To the cognoscenti, pasta should be cooked 
until al dante (tender but still firm to the bite)- 
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l;:;rlxlh-s to drowning it in too ek Bl 
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Withm. dasloveaffair in terms of ® 200gme 
acoroniis real.soarethe | nutition there S rer 

Myths, ismo difference. ® 2tables 
Fresh pasta is 

‘Toastec 

quickto cookand ® 1sprig 
1 Uganda, the word amacoroniisthe | only requires a 
common catch all for all manner of | brief boil ofnomore 
pasta irrespectiveof whetheritisnoo- | than five minutes. 1f DRESSIN( 

8 dles, spaghetti ormacaroni.lamrefer- = you overcook, it will ® Gtable 
Ting to the basic eateries which abound | become slimy and lose ityolr 
all over town and in the suburbs,notthe | shape. As for fresh pasta, ® 1tbl 
pristineand fancyplaces. sold in supermarkets and vineg 

‘These are far more sophisticated and | Chinese grocery stores in chiller LR 
® acutely aware of various nomenclature | cabinets, make sure you put them. tard 

in which they belong. I bet you that | in the fridge as soonas you get home ® sa 
‘Were one to go around and ask people | andused within twodays of opening. ® 2tl 
in Kampala, randomly, what is pasta, | fres 
You would receive a myriad of answers | Whatabout freshness? 
none of which would be correct. The | For convenience it can be frozen and METHO 
composition of pasta is wheat and flour.  used within one month.Spinach (pasta 1c 
Eges add colour and richness and canbe | Verde) and tomato (regular or sun-dried  Titbits aslitle water as possible s thoughit » 
found in fresh and dried pasta. | tomato) pastas are nowadays readily  One of the biggest  was precious holy water v 

5 available in many quality RKampala  follies when ma- L 
Ingredients and texture matter ets. encourage Youto explore - king pasta, atleast = Preparation i 
The key to buying good pastais tolook | chili, garlic and herb flavour pastas as  here in Uganda, is Pasta needs plenty of room to 

for that which is made with 100percent | well the scantamount  move around with freedom and 2 
durum wheat, aka, pasta di semola di | For a quick smart starter or afancy  of water people  abandon,ergocook it in your largest 
granoduro. Durumwheatisahardwheat | dinner dish, check out fresh stuffed  yse whenever saucepan with copious amounts of 
Erain and when cooked the pastawill | pastas on display in the chiller cabinet. ' they aremaking  boilingwater 3 
‘maintainits shape o the finished texture. ' In particular, the popular fillings are  this much-loved ‘Figure at the very minimum five 
As a rule of thumb, choose pastamade | spinachwithricottaand mushroomwith  |talian staple. The  ltres of boiling water for four people 
in Italy, where the composition and the | garlic and herbs. Serve with butterand  tendency s touse  and generally allow 1 4 tablespoons 
manufacture of dried pasta are controlled | a few flakes of parmesar or homiemade . as|ittlowateras  of salt to the water. However, in the 4 
by law. In other countries, pastais often | fresh sauce. Ravioli are stuffed square ~ possible as though ~ event that you have a very rich, tasty 
madewxflwrdma_qvflvzz!fiommfrwn | parcels with a serrated like edge and is | it was precious sauce, feel free to use less salt. Sea 
hose blended with durum wheat flour | traditionally filled with spinach and  holy vater. salt dissolves faster than ordinary & 

which can resultn large or guey texture | ricotta cheese though nowadays they salt. Italians never add olive oil to 
;v E';. cooked. The most commonly | often have meat filling. Tortellini are their cooking water but 1 always 
ought type of pasta s the pale yellow | tiny stulfed rings made from circles of add a few large dollops 5o that the 

Plain pasta made with durum wheat | pasta and folded toresemble small eas. pasta doesn't stick together. The 
B vate in]-; tends to givea firmer bite. | They are aspecialty of Bologna and just most important thing is to make 
Sli[;hfiy!;hqo len yellow egg pastahasa | toconfuse matters. Larger ones are called sure the water is at a constant rolling [ 
Jehly silkiertexture I laly omemade | tortellni. Tortellini are small stffed boil before adding the pasta, and 

pasta made with eggs and flours saved | squares of pasta, and large Tortellini. broughtbacktothe boil immediately 
mpfsgfléwms | Cappelletti also known as little peaked after adding. Apparently, this will 
he loes not always mean better | hats are made from egg pasta. Angolotti - prevent the pasta sticking together. 
“mis_flSLAqugJ;gbouddmdpam | are plump pillows with ruffled edges Time the cooking the moment the 
G imported from Italy may bemuch | that normally contain a meat filling A = Kadumukasa ‘water returns to the boil and use the beter than a pre-pancaked fresh pasta. | folly, when making pasta in Uganda, is instructions on the packet a3 a guide lowever,nothing beats truly freshpasta | the scant amount of water people use 1o the cooking times. Allow 10t0 12 made with good quality flour, real eggs  whenever they are making this much- ‘minutes for dried spaghetti fusil etc. and no additives. The texture and flavour | loved Italian staple.The tendency s touse 1 
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