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Recipe for: Home made Maccheroni Alla Chitarra 
The Pasta Dough        Note:  Makes about one pound of Maccheroni 

Ingredients Directions 

2 cups (10 oz.) all-purpose flour plus 
more for adjusting dough 

4 large eggs 

1/3 teaspoon of Kosher Salt plus more 
for the pot of boiling water 

 

 

 

 

 

Place the flour in a food processer and pulse a couple of times to 
aerate the flour. Place the eggs and salt in a medium measuring 
cup and beat to combine.  Turn on the food processor and pour 
the egg mixture into the bowl in a steady stream. The flour 
should combine and start to gather on one side of the food 
processer bowl in about 25 to 30 seconds. If it does not, stop the 
processer, add a couple spoons of flour and process the dough 
again to get fairly firm ball of dough. Do not over mix. Remove 
the dough to a lightly floured surface and knead a few times 
checking consistency.  Form the dough into a thick disc, cover 
with plastic wrap and refrigerate for at least an hour. 

Note: This whole process can be done by hand if you desire. 

 

 

Recipe for: Home made Maccheroni Alla Chitarra 
The Chitarra:   Rolling and Cutting the Maccheroni  

Ingredients Directions 

Flour for dusting 

Rolling pin 

Pasta board 

Chitarra 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Take one fourth of the pasta dough and start rolling it out on the 
pasta board.  

When working with the pasta dough it is important to understand 
that you are stretching the dough more than pressing the dough 
when working with your rolling pin and pasta board. 

Roll the pasta dough until you reached a consistent flatness of 
about 1/8th of an inch thick. 

With a bench knife, cut the pasta dough to fit the area on the 
strings of the Chitarra. 

Using your rolling pin press down lightly and roll back in forth on 
the pasta dough until it has been cut through and has dropped to 
the collection board in the middle of the Chitarra. 

Lightly flour and place in nest until 

ready to use. 
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Recipe for: Saffron Infused Olive Oil 
The Saffron:    

Ingredients Directions 

1 tsp. Loosely packed toasted Saffron 
threads* 

½ cup extra virgin olive oil 

1 tsp. Kosher Salt 

3 Tbsp. freshly chopped Italian parsley 

 

 

1 cup freshly grated pecorino, Grana 
Padano or Parmigiano-Riggiano  

 

 

 

 

 

 

 

 

 

 

 

Put the toasted saffron threads in a mortar & pestle. 

Put the olive oil and salt in small mixing bowl add toasted saffron 
and mix. Add a tablespoon of hot water to the mortar to remove 
the remaining saffron dust and add to mixing bowl. Whisk to mix 
the ingredients together. 

Add the Italian Parsley to the saffron oil mixture just before 
mixing with the pasta. 

To mix with the Maccheroni alla Chitarra, dropped the al dente 
pasta in large warm bowl, drizzle the Saffron Oil quickly over the 
pasta and toss. This will turn the Maccheroni golden.  Sprinkle 
with the fresh grated cheese of your choice and serve right away. 

*Lightly toast the Saffron Threads by placing them on a metal spoon. 
Hold the spoon over an open flame for a few seconds. Remove to 

steep or grind immediately.  Do not overheat. 

Recipe for: Macheronni with Meat Sauce 
The Meat Sauce         

Ingredients Directions 

1 cup each , chopped onion, carrot & 
celery (known in Italy as pestate) 

2 lb. freshly ground pork butt 

¼ cup extra virgin olive oil 

1 tsp.  Kosher Salt 

1 tsp. pepperoncino flakes (Red 
Pepper flakes) 

2 bay leaves 

1 cup dry white wine 

3 cups Italian plum tomatoes (San 
Marzano tomatoes preferably) 

4 cups chicken broth 

3 tablespoons chopped fresh basil 

 

 

 

 

 

 

 

 

Put the onions carrots and celery (pestate) in a food processor and chop 
finely.  

Put the olive oil in a hot, large heavy frying pan add the pestate and 
cook until dry and starts to brown slightly. Add the pepperoncino to a 
bare spot in the middle of the frying pan for a couple of seconds and 
then stir into the pestate. 

Place the ground pork and salt into the pan. Cook over medium heat 
breaking up the pork into small bits and cook until dry.   

Add the wine, raise the heat a little and cook a few seconds to dissipate 
the alcohol. 

Add the bay leaves, tomatoes and then the broth one cup at a time.  Stir 
and cook over low heat until it’s absorbed the broth. Repeat with the 
remaining broth. 

Continue to cook until desired thickness. Add the fresh chopped basil 
last. 

 

 

 


