School: Mount Mansfield Union High School
Team: MMU Wild Pestonians
Recipe: Pesto Fettuccine with Portobello Mushrooms, Caramelized Onions, and Lemon Ricotta


List of Ingredients

Pasta

1 ⅔ cup all purpose flour
1 ⅔ cup semolina flour
5 large eggs
1 tsp salt
2 TBSP water (plus more as needed)
1 TBSP extra virgin olive oil
Flour for dusting

Basil Pesto

2 packed cups basil leaves (approx. 6 oz)
1 cup freshly grated parmesan, divided
½ cup extra virgin olive oil (plus more as needed)
⅔ cup sunflower seeds, toasted, divided
3 cloves garlic
½ tsp salt
¼ tsp black pepper
2 TBSP fresh lemon juice

Mushrooms

1 ½ lb portobello mushrooms
3 medium yellow onions
1/2 cup butter
3 cloves garlic
Salt and pepper to taste

Topping

1 cup ricotta
Zest of one lemon
1 TBSP extra virgin olive oil
Lemon juice to taste
Salt to taste

Recipe Instructions

Make pasta dough

Add both flours and salt to mixer and stir with paddle attachment for 30 seconds.
Add eggs, water, and oil. Stir with paddle until dough comes together. It does not need to form a ball yet, it should still be crumbly and falling apart.
Tip dough onto wood cutting board and knead by hand until it is cohesive and soft, no longer sticky. Add drops of water if too dry, add sprinkles of flour if too wet.
When dough is smooth (after kneading for 5-10 minutes), cut into 4 even pieces and wrap with plastic wrap. Let rest for at least 10 minutes, time allowing.

Make pesto

Toast ⅔ cup sunflower seeds in dry frying pan over medium heat, shaking often. When they start to turn golden brown, turn off heat and remove seeds to a bowl to let cool.
Peel 3 cloves garlic, add to food processor.
Zest 1 lemon and reserve zest for later. Cut lemon in half and juice into measuring cup. Add 1 TBSP lemon juice to food processor. Process until garlic is finely chopped.
Destem basil and add leaves to food processor. (Some stem is fine, just not the really thick parts.)
Grate parmesan into a bowl. Add approximately ½ cup to food processor and reserve the rest for garnish.
Add ⅓ cup sunflower seeds to food processor, reserving the rest for garnish. Add salt and pepper, then secure lid and begin processing. With processor running, drizzle ½ cup olive oil through the top.
When it is evenly mixed, taste for seasoning. Does it need more lemon juice? More parmesan or salt? Scrape down sides with rubber spatula, add anything needed, and process again until evenly mixed.

Caramelize onions and mushrooms (put pasta water on to boil at some point during this too)

Slice onions: cut off both ends of onion, then cut in half. Slice thinly starting from the cut side (so that they come out C-shaped).
Melt ¼ cup butter in large frying pan over medium heat. When melted and starting to bubble, add onions. Saute, stirring often, until golden brown and caramelized. This will take a while! When onions start drying out, add water to the pan a little at a time.
Meanwhile, slice mushrooms. Cut portobellos in half and then slice about ¼ inch thick. Also mince 3 cloves garlic.
When onions are very soft and almost caramelized, add another ¼ cup butter, mushrooms, and garlic to pan. Saute until mushrooms are cooked through.

Meanwhile, roll and cut pasta

Take one piece of pasta dough out from the plastic wrap. Leave the rest wrapped so they don’t dry out while rolling. Lightly flour your cutting board. Flatten the dough into a disc about ½ inch thick. Begin feeding through the pasta rollers on setting number 1. The dough may come out crumbly at first. Keeping the rollers on 1, fold and roll the the dough until it becomes soft and pliable.
When the dough is the correct consistency, do not fold it again. Reset the rollers to number 2, and feed the sheet through. Repeat without folding, stopping at number 4. Lay the pasta sheet on the lightly floured cutting board and dust the top with flour as well.
Repeat with remaining pasta dough, layering the sheets on top of each other with flour in between.
When all dough is rolled, cut sheets to even lengths, approx. 10-12 inches. Replace the rollers with the fettuccine cutters. Feed each sheet through the cutters, placing the noodles in little nests on a floured surface.

Boil pasta and mix

Whisk 1 cup ricotta with the zest of 1 lemon, a drizzle of olive oil and lemon juice, and a sprinkle of salt. Set aside.
Remove pesto into large bowl for mixing with pasta.
Boil pasta for 4-5 minutes in well salted water.
Test for doneness–when finished cooking, remove pasta with tongs into bowl with pesto.
Add most of the mushrooms and onions, reserving some for garnish. Toss everything together.

Plate and garnish

Plate 8 oz. pasta in a pretty twirl.
Add an extra mushroom or two.
Dollop a heaping 2 TBSP lemony ricotta on top.
Garnish with sunflower seeds and parmesan.
