
Our 9 Pasta Classes 

Mama Isa’s Cooking School 



1- TAGLIATELLE PASTA CLASS BY A MANUAL PASTA MACHINE (2 

hrs) 

Learn to make egg based pasta dough and stretching the dough with a manual pasta machine. Instead of 

yellow egg pasta, we can teach you how to make green egg pasta (made with Spinach, nutmeg, 00 flour, 

egg) from scratch. 

You will make tagliatelle pasta as well as a pasta sauce (i.e. Bolognese sauce or Arrabbiata Sauce or 

Cacio e Pepe Sauce or Real Alfredo Sauce or Puttanesca Sauce or real delicious Marinara sauce or 

Carbonara sauce or Duck bolognese sauce ragù) 

Instead of Tagliatelle & Fettuccine, we can cut the pasta in Pappardelle, or Mafaldine. 

 







2- TAGLIATELLE PASTA CLASS BY HAND (2 - 1/2 hrs) 

Learn to make egg based pasta dough and stretching the dough with a special long rolling 

pin like the old traditional authentic way. No pasta machine. 

You will make tagliatelle pasta as well as a pasta sauce (i.e. Bolognese sauce or Arrabbiata 

Sauce or Cacio e Pepe Sauce or Real Alfredo Sauce or Puttanesca Sauce or real delicious 

Marinara sauce or Carbonara sauce).  

On the menu: 

Or Tagliolini or Tagliatelle & Fettuccine, or Pappardelle, or Mafaldine with a delicious 

pasta sauce from scratch 





Second Option: Fettuccine Pasta by hand 



Second option: Fettuccine Pasta by hand 



3- RAVIOLI CLASS (2 - 1/2 hrs) Do you like spinach and ricotta Ravioli? In 

this special Ravioli class you will learn how to make egg pasta, how to make the 

Ravioli filling, how to make the ravioli from scratch, and how to make a 

delicious ravioli sauce: Butter, Sage, and Parmigiano Reggiano cheese. On the 

menu: Spinach and Ricotta Ravioli served with Butter, Sage, Parmigiano 

Reggiano cheese sauce. 





4- TAGLIATELLE – FETTUCCINE & FILLED PASTA (3 1/2 hrs) 

Do you like fresh egg pasta tagliatelle-fettuccine and stuffed pasta ravioli or anolini or agnolotti? 

In this special class you will learn to make 2 different types of fresh pastas: one is tagliatelle-

fettuccine and the other one Spinach and Ricotta Ravioli or cooked Prosciutto and Ricotta 

Agnolotti or Stuffed Anolini filled with either a meat or a ricotta and cheese filling or with 

spinach and ricotta or squash filling. And you will learn how to make two different pasta sauces 

from scratch. On the menu: Tagliatelle-fettuccine served with a delicious pasta sauce from 

scratch and stuffed pasta Ravioli (or Anolini or Agnolotti) served with another different pasta 

sauce from scratch! 







Anolini 



5- GNOCCHI CLASS (3 1/2 - 4  hrs).   
Learn how to make your own fresh gnocchi. 

On the menu 

- Ricotta Gnocchi with Gorgonzola Sauce  

- Cavatelli (a sort of dumplings made with Semolina) 

- Potato Gnocchi with a Tomato Marinara Sauce or with Ragu Bolognese Sauce 





Cavatelli with Sausage Bolognese Sauce 



 6-  The TORTELLINI CLASS (3 – 3 ½ hrs) 
During the class  you can learn: 

-  how to make  FRESH EGG PASTA for TORTELLINI 

- how to make a delicious filling with prosciutto crudo Parma DOP, parmigiano reggiano cheese, 

nutmeg, pork loin and mortadella di Bologna DOP. 

- or with a fantastic PASTA SAUCE from scratch   (Butter, Cream, Sage, Prosciutto and Parmigiano 

reggiano sauce)  or  in broth (in brodo) 
 



Tortellini with 
Cream and 
Prosciutto 



7- FRESH PASTA SPAGHETTI ALLA CHITARRA CLASS with three 

Roman Sauces (3 - 3 1/2 hrs).  
During this class you will learn how to make Spaghetti alla chitarra (literally translates to 'guitar 

spaghetti', also known as tonnarelli or maccheroni alla chitarra). It is pressed into long, square-

shaped spaghetti strands using a stringed chitarra pasta cutter (by hand).  The lesson is hands on. 

And you will learn how to make three of the most famous pasta sauces in the world. 

On the menu: 

Spaghetti alla Chitarra with Carbonara sauce 

Spaghetti alla Chitarra with Amatriciana sauce 

Spaghetti alla Chitarra with gricia sauce or Cacio e Pepe Sauce or Puttanesca Sauce or Arrabbiata 

Sauce 

 





8- OTHER PASTAS (3 - 1/2 hours).  
Are you curious to learn other regional pasta specialties? 

This is your class. 

We will teach you how to make a few different uncommon but authentic fresh pastas. 

Some examples: 

Bigoli (Venice), Corzetti (Liguria), Canederli (Trentino and Italian Tyrol), Spinach Gnocchetti Tirolesi 

Spâtzle (Italian Tyrol), Buckwheat Pizzoccheri (Valtellina - Lombardia), Malloreddus (Sardinia), 

Orecchiette (Puglia), Fileja (Fusilli Homemade Pasta from Calabria),  Maccheroni al Pettine (Emilia 

Romagna), Garganelli (Emilia Romagna), Farfalle Stricchetti (Bow Tie Pasta from Emilia Romagna), 

Trofie (Liguria), Ingannapreti (Emilia Romagna), Black Pasta fettuccine (Venice), Pici (Tuscany), and so 

much more.  

Recipes change with the seasons. 

On the menu: 

Two different types of pasta with two different pasta sauces. 

Bigoli 





Garganelli Pasta 

Bow Tie Farfalle Pasta 





  Buckwheat PIZZOCCHERI 



9- LASAGNA CLASS (3 hrs)  
This Lasagna Cooking Class will keep you engaged with Italian recipes for a 

traditional and genuine and authentic Lasagna with Bolognese meat sauce Ragu' 

from scratch 

You will learn how to: 

-How to make a good Bolognese Sauce Ragù; 

-The secrets to make a special Italian Bechamel Sauce (Besciamella in Italian); 

-How to make the fresh green pasta and the lasagna noodles; 

-Ideas for lasagna fillings; 

- How to bake the traditional Lasagna. 


