Tumeric Pasta with Sauteed Shrimp
Serves 4

Ingredients

Silk Pasta

200g All purpose flour

2 Eggs (room temp)
1 tsp Turmeric

2 tsp Kosher salt

2 tbsp Extra virgin olive oil

Pasta Method:

Sift the flour and combine all dry ingredients into a pile on a clean, dry table.  Create a well in the middle of the pile.  Add your room temperature eggs and 2 tablespoons of EVOO into the well.  Next, break the yolks of the eggs and mix all the ingredients together by hand and work and knead for 5-10 minutes or until it comes together in a smooth ball of dough.  Wrap this dough in plastic and place in the fridge for 2 hours.

After 2 hours, take the dough out of the fridge and let it come up to room temperature, and then cut it into 3 equal sized manageable pieces.  Make sure you always keep any of the dough you aren’t working with wrapped in the plastic so it does not dry out.

Dust whatever surface you will be using to roll out the dough with flour to ensure the pasta does not stick.  Use a pasta maker to roll out the dough, making sure to roll it through at least 3 times on each setting so that you are left with paper thin sheets of dough.  Cut these into 8” long sheets, cutting the ends on a bias and lay out on a flour dusted baking sheet.  Separate the pasta sheets with plastic wrap that has been duste with flour so they don’t dry out.
Cook the pasta sheets in a pot of well salted, boiling water for approximately 1 minute.   Drain well and place on a well oiled tray to prevent the pasta sheets from sticking to each other.  Then place on a plate to be ready to serve.  Move onto the sauce and work quickly.
Topping Ingredients
12 21/25 Shrimps (peeled and deveined)

½ tsp of sliced red chillies

4 tbsp of chopped garlic chives

20 thin peach wedges

2 tbsp veg. Oil

1 tbsp. butter 
Salt

Crushed black pepper
Method

Heat a large pan and add vegetable oil. While waiting for the oil to heat, season shrimp with salt and crushed black peppercorns.  Place the shrimp in the pan and sautee, flipping once the shrimp start to turn pink.  Add your sliced red chillies and chives to pan with shrimp.   Add butter and peach wedges and sautee for 1 minute.   Place the hot pasta sheets on a plate and finish with shrimp and sauce.
