
Thanksgiving Preparation Checklist

Online Pasta Class Ingredients and Preparation List

Welcome!

I’m excited you will be joining us for our online pasta making class.  I think you will find making pasta is easier 
than you think, and actually something you can do even for a weeknight meal.

In this 60-minute class, I’ll guide you in making basic pasta as well as a tomato sauce that can simmer in the 
background while you make the pasta.  During the class I’ll share some variations in techniques and recipes you 
can use in the future. 

Ingredients:
❏ All-purpose flour - you will need 2 cups plus extra for dusting

❏ You can use other types of flour.  Check out the variation recipes.
❏ Eggs - you will need 2
❏ Water - for the pasta and a pot of boiling salted water to cook the pasta
❏ Sauce (recipe here)

❏ 28 oz can of crushed tomatoes
❏ 1 onion
❏ 3-5 garlic cloves - or garlic powder
❏ Dried oregano
❏ Dried red pepper flakes
❏ Salt & Pepper
❏ Water, wine or stock to clean out the tomato can

Equipment
❏ Sauce pan for the tomato sauce
❏ Large pot for cooking the pasta
❏ Food processor
❏ Baking sheet
❏ Rolling pin or pasta machine
❏ Sharp knife to cut the pasta
❏ Colander or strainer

Preparation
❏ Gather your ingredients
❏ Begin by combining the ingredients for the sauce in a pan and start to simmer before making the pasta.  

It will be done when the pasta is done.
❏ We use a food processor to make the pasta so get out your food processor.

❏ You can make the pasta on the counter by putting your flour on the counter, make a well in the 
middle, add the eggs and a bit of water and slowly incorporate it.  It is messier than the food 
processor.

Thawing a Turkey in the Refrigerator
❏ Keep the turkey in its original packaging.
❏ Place the turkey into a pan or dish to catch any juices that may escape during thawing.
❏ Refrigerate for 24 hours for every 5 pounds of turkey.  

Thawing a Turkey in Cold Water
You can also thaw a turkey in cold water.  Never warm!  This technique is quicker, but does take a bit 
more attention and possibly equipment because you need to submerge the turkey.

❏ Keep the turkey in its original packaging
❏ For extra precaution, place the turkey in an additional plastic bag.  This ensures that the turkey is 

not contaminated by bacteria that might accumulate in the soaking container from juices that 
may escape.

https://docs.google.com/presentation/d/1ymN54qf4sP_mf3R0RDTsB5KXk5QS_q2eklP624Kbzd0/edit?usp=sharing
https://docs.google.com/presentation/d/1uM4HlSP6b5YyFRTDDaQh2MYEsy-CJpDtRObOoCE7DNQ/edit?usp=sharing
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❏ Put some additional flour into a small bowl for dusting the counter when you rollout the pasta.  You will 
be generous with the flour so having it at the ready is important.

❏ Dust a baking tray with flour for the pasta once you finish cutting it out.
❏ Start boiling the water when you are cutting out the pasta (or a bit before) 


