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Who Are We?

Halton Food

The mission of Halton Food is to educate residents about sustainable food production and promote
access to local, healthy culturally-relevant food through environmentally sustainable community
gardening, urban farming and school gardens.

Instagram @Halton.Food
Facebook / Twitter @HaltonFood
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Equipment

From the Kitchen / dalla cucina

Clean, dry hard surface
Measuring cups

Fork

Rolling pin (jar, broomstick?)
Medium bowl

Knife

Baking sheet or plate (optional)
Stove

Pot

Slotted spoon or tongs

Frying pan and spoon H alton $J
grater FOOd ‘ ’

Plate, knife, fork, spoon, napkini amici!
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Fresh Egg Pasta Recipe

Flour + Eggs + Salt + Ol

—_

3
L Z cup Flour + extra You can increase this recipe as needed depending on the
A1 Iarge €egg type of dish you are making, or the quantity of people
A Olive oil — you need to feed
A Salt
2 cups flour + extra for dustin
A Water _ P g
4 eggs
2 Tsp olive ol
Salt
One serving For three -four servings
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Ingredients

Flour / farina

All-purpose flour i very common and easily accessible
Semolinai great for making pasta that will cling to sauces

A 0 D doppio-zero farina (ultrafine flour) able to create a silky texture for homemade pasta

Halton »
Food #%

a program of Halton Environmental Network



Ingredients

Eggs + Salt / uove e sale

Large fresh eggs are the only other ingredients unless a splash of warm water is needed to form
workable dough

The best salt to use is sea salt but any salt will do as long as it is fine ground.
A pinch of salt will be used to season the dough.

Salt will be used to season the water when cooking.
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Faccianol 01 mpast o

Making the dough

To start, measure the flour onto a work surface, mix in the salt, and shape the flour
into a mound. Using your fingertips, make a well in the center.

Halton »
Food #%§

a program of Halton Environmental Network




Faccianol 01 mpast o

Add the eggs

Break the eggs into the center of the well and add the oil. Using a fork, beat until
the eggs and oi l are blended, making s
the well.
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Faccianol 01 mpast o

Draw in the flour

Using the fork, gradually draw the flour from the sides of the well into the egg
mixture and beat gently, always in the same direction, to combine the flour with

the liquid. Secure the wall of the well with your other hand until the liquid has
absorbed enough fl our that it wonot f |
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Faccianol 01 mpast o

Use your hands

When the mixture is too stiff to use the fork, begin using both hands, gradually
drawing in the flour from the bottom of the wall, until you have a soft, moist, but
not sticky ball of dough. If the dough will not absorb more water without

becoming stiff, dondt wuse It all. [ N
time.
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Faccianol 01 mpast o

Knead the dough

Clean the work surface, dust it lightly with flour, and flatten the ball of dough
into a disk. Using the heel of your hand, push the dough down and away
from you, fold it in half back toward you, rotate a quarter turn, and repeat the

kneading motion.

Halton »
Food #%§

a program of Halton Environmental Network




Faccianol 01 mpast o

Let the dough rest

Shape the dough into a ball, cover with an overturned bowl, and let rest for
a hour before you roll it out. The gluten in the flour will relax, making the
dough easier to roll. Do not let it rest longer or it will be too dry.
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Fresh Pasta Sauce

Tomato + Basil + OIl + Lemon + Sugar

—_

You can increase this recipe as needed depending on the
type of dish you are making, or the quantity of people

you need to feed

A 2-3 fresh paste tomatoes
A Olive oil

A Lemon

A Salt

A Sugar —
A Black pepper

A 1 small garlic clove
A 2 basil leaves
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Grow Your Own

Fresh from the garden

Tomatoes

A Start mid-March April indoors

A Transplant outdoors into sunny location Victoria Day weekend

Basil

A Transplant outdoors into sunny location Victoria Day weekend

Onions

A Transplant outdoors into sunny location Victoria Day weekend

Garlic

A Plant in autumn for overwintering

A Harvest in mid-summer when leaves die H a|t0n $J
A Lay somewher that is dry, airy and out of sunshine; leave for at least a
A

week Food #%§

Save some cloves for planting
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Tomatoes
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Tomatoes
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Tomatoes

True Leaves —_ -

Halton »
Food #%§

a program of Halton Environmental Network




Tomatoes

Halton »
Food #%§

a program of Halton Environmental Network



Halton »
Food #%§

a program of Halton Environmental Network




Halton »
Food #%§

a program of Halton Environmental Network




Halton »
Food #%§

a program of Halton Environmental Network



