School: First Branch Middle School
Team: Deviled Chefs
Recipe: Curry Flavored Fettuccine


List of Ingredients

300g Peas,1 Onion-diced, 2 cloves garlic- minced, 220g Paneer Cheese- 1/2 inch cubes, 60g Ghee, 1 Tablespoon Madras Curry Powder, 60g Heavy Cream, 60g Golden Raisins, 1 Tablespoon Cider Vinegar, Salt & Pepper, Mint-sliced for garnish, 200g Whole Wheat Flour, 2 Large Eggs, Water as needed, Semolina Flour for dusting

Recipe Instructions

Begin by mixing flour and eggs in a bowl until dough comes together, may need to sprinkle water to adjust hydration. Turn out onto Semolina  floured surface, knead, from into two discs, wrap in plastic. Chill for 30 minutes.
Boil water in medium stock pot.
Parboil peas in stock pot until bright green. Drain and reserve.
In small sauce pan mix raisins with vinegar with enough water to cover. Bring to boil, remove from heat and drain, reserve raisins.
After, 30 minute chill foll out dough with semolina one disc at a time until very thin. Fold short ends into middle and fold again. Cut noodles into 1/8 inch strips. Unfold noodles to dry slightly, Repeat with remaining disc.
After noodles are cut start sauce.
In large saute pan melt ghee over medium heat add paneer. Saute until starting to turn Golden, salt and pepper to taste.Add onions and garlic and stir until fragrant. Sprinkle curry powder over cheese and vegetables. Add raisins. Stir in 1/4 cup of pasta water to loosen any brown bits on bottom of pan.
Lower heat add cream and peas, stir.
While sauce is cooking boil noodles after adding 2 Tablespoons of salt. Cook until al dente, drain. Reserve 1/4 cup of pasta water if needed to thin sauce.
Adjust S&p
Plate up and garnish with mint.
