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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.
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From reader reviews:

Elizabeth Wiggins:

Here thing why that Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi, and Risotto are
different and trusted to be yours. First of all studying a book is good but it depends in the content than it
which is the content is as scrumptious as food or not. Mastering Pasta: The Art and Practice of Handmade
Pasta, Gnocchi, and Risotto giving you information deeper including different ways, you can find any e-book
out there but there is no book that similar with Mastering Pasta: The Art and Practice of Handmade Pasta,
Gnocchi, and Risotto. It gives you thrill studying journey, its open up your eyes about the thing in which
happened in the world which is probably can be happened around you. You can easily bring everywhere like
in area, café, or even in your method home by train. For anyone who is 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 alternative.

Lucy Fletcher:

Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi, and Risotto can be one of your
beginning books that are good idea. We recommend that straight away because this e-book has good
vocabulary that may increase your knowledge in vocab, easy to understand, bit entertaining however
delivering the information. The author giving his/her effort that will put every word into joy arrangement in
writing Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi, and Risotto although doesn't
forget the main place, giving the reader the hottest as well as based confirm resource details that maybe you
can be considered one of it. This great information could drawn you into brand-new stage of crucial thinking.

Jennifer Garza:

Reading a book to become new life style in this calendar year; every people loves to study a book. When you
study a book you can get a great deal of benefit. When you read ebooks, you can improve your knowledge,
mainly because book has a lot of information on it. The information that you will get depend on what kinds
of book that you have read. If you would like get information about your study, you can read education
books, but if you want to entertain yourself look for a fiction books, these us novel, comics, and soon. The
Mastering Pasta: The Art and Practice of Handmade Pasta, Gnocchi, and Risotto provide you with a new
experience in examining a book.

Marvin Boyer:

As we know that book is very important thing to add our understanding for everything. By a publication we
can know everything we want. A book is a range of written, printed, illustrated or maybe blank sheet. Every
year has been exactly added. This e-book Mastering Pasta: The Art and Practice of Handmade Pasta,
Gnocchi, and Risotto was filled concerning science. Spend your time to add your knowledge about your
scientific research competence. Some people has various feel when they reading some sort of book. If you



know how big selling point of a book, you can experience enjoy to read a e-book. In the modern era like
currently, many ways to get book that you just wanted.
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