Pasta recipes
Impasto base senza uova per extruder
       2kg - rimacinata Molino Quaglia 
  706ml - H20
     30ml - white wine

Impasto chestnut per extruder
1,080kg - rimacinata Molino Quaglia                 2,160kg
      180g - chestnut flour calleris   		       360g 
      392g - H20						       784g 
         15g - white wine 					        30g
    	4ea - yolks 					          8ea

Impasto buckwheat per extruder
1,159kg - rimacinata Molino Quaglia                   2,318kg
      180g - buck wheat Giusto			        360g
      392g - H20						       784g		
         21g - white wine       				          41g
         4ea - yolks							4ea  
         1ea - whole egg         					2ea 
	

Fresh Egg Pasta dough with spinach
  2kg - pasta flour 00 				 80g - cooked spinach 
60ea - egg yolks

Fresh Egg Pasta dough with buckwheat
- 1.8kg pasta flour 00                              200g - buck wheat flour
- 60 egg yolks

Fresh Egg Pasta dough with ceci flour
- 1.8kg pasta flour 00                              200g - ceci flour
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pasta recipes
Impasto base sensa uova per extruder

kg - rimainats Molino Quagla
706mi- H20.

30mi-white wine

Impasto chestaut per extruder
1,080kg-rimacinata Molivo Quaglia  2,160kg
1805 chestnutflour calers 360
392- 420 Tag
154 white wine 300
aea-yols e

Impsto buckwheat per extruder
11159kg - rimacinta Molno Quaglia
1805 - buck whest Gt
392g-H20
214 white wine
sea-yohs
1ea-wholeeag

Fresh Egg Pasts dough ith spinach

24g - pasa lour 00 803 - cooked spinach
6003 - egg yohks
Frsh Egg Pasts dough with buckwheat

Lakg pasta four 00 2005 - buck wheatfour
~e0eggyols

Fresh Egg Pasta dough withcec flour

Lakg pasta four 00 2005 cecflour
~c0eggyols



