JERNEJ KITCHEN

ISTRIAN FUZI WITH TRUFFLE SAUCE

Istrian Fuzi with Truffle Sauce is a delicious sauce made in less than one hour. We make pasta from
scratch with a truffle cheese sauce in this recipe.

SERVES 4 PEOPLE

PREPARATION: 10  MINUTES

REST: 30  MINUTES
COOK: 10  MINUTES

TOTAL TIME: 50 MINUTES

PASTA

200 g (7 o0z) all-purpose flour
2 eggs

TRUFFLE SAUCE

1 tsp olive oil

1 tbsp unsalted butter

1 garlic clove

black pepper, to taste

80 g (1 cup) grated Parmesan cheese

300 ml (1 1/4 cups) preserved pasta
water

40 g (3 tbsp) grated black truffle
(tartufata)

HOMEMADE FUZI

Add flour and eggs to a bowl. Stir, then knead into a smooth
and elastic dough. Cover the dough with a bowl, then set aside
for about 30 minutes. Divide into four parts, and shape each
piece separately while covering the rest with a bowl. Roll the
dough to the thinnest thickness using a pasta machine. Then,
cut into 4cm (1% inch) rectangles. Take a pencil, and place its
handle on one square of the dough. Fold its opposite ends over
each other to get a fuzi shape. Gently roll the pencil, then
transfer the pasta to a baking sheet while working with the
rest of the dough.

COOK
Place a pot with salted boiling water over high heat. Bring to a
boil, then add the pasta. Cook until al dente, for about 3 - 4
minutes. Before draining the pasta, preserve 300ml (1 1/2
cups) of cooking pasta water if you plan on making the truffle
sauce.

TOOLS AND EQUIPEMENT SponsoredSERVING IDEA

bowl

pot

pasta machine
knife

pan

Place a pan over medium heat. Add oil and butter. When the
butter melts, add the diced garlic. Saute the garlic for 30
seconds, then season with black pepper. Add the preserved
pasta water and bring to a boil, then cook for 3 - 4 minutes or
until about a third of the water evaporates and the sauce
thickens. Reduce the heat to a minimum, and add the pasta.
Toss to combine, then add the cheese while stirring
continuously for the cheese to melt and the sauce become
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