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How to make Pasta 
 
Ingredients: 
500g (18 oz) of flour 
4 eggs 
a little water 
 
Recipe: 
 
Measure the ingredients with the Misurone (Fig. 
8/9 of the Instruction Booklet) and remember that eggs and water together must not exceed 250 
ml (8.5 oz).  
 
Pour the ingredients into the kneading machine and switch it on (Fig. 10/11).  
 
Mix for 4/5 minutes.  
 
Take the dough out and cut into 4-5 pieces (Fig. 14).  
 
Fit the smooth roller accessory (Fig. 6/7) and pass a piece of dough through it (Fig.16).  
 
Repeat this operation 5-6 times, doubling up the dough each time and adding some flour in the 
middle as necessary (Fig. 17/18). 
 
Cut the dough into pieces of approximately 25 cm (10”) in length.  
 
Fit the selected cutting accessory and start passing the dough through the rollers in order to make 
the desired pasta shape (Fig. 19).  
 
Note 1 – If the rollers cannot “cut”, it means the dough is too soft: we recommend that you add 
some flour and pass the dough through the smooth rollers again. 
 
Note 2 – When the dough is too dry, the cutting rollers cannot “pick it up”: add a bit of water and 
pass the dough through the smooth rollers again.  
 
Let the pasta dry on the special Tacapasta® accessory or on a cloth for at least an hour.  
 
Bring plenty of salty water to the boil (4 litres / 1qt for 500g / 18oz of pasta) and add the pasta. 
 
Stir from time to time, cook for a few minutes and drain when the pasta is “al dente”.  
 
Dress with the selected sauce.  
 
Remember that a little cooking water can be used for preparing superb sauces. 
 
  



How to make Whole Wheat Pasta 
 
Ingredients: 
500g (18 oz) whole wheat flour 
approx. 250ml (8.5 oz) water  
 
Recipe: 
 
Measure the whole wheat flour with the 
Misurone (Fig. 8/9 of the Instruction Booklet).  
 
Pour the ingredients into the kneading machine and switch it on (Fig. 10/11).  
 
Mix for 4/5 minutes.  
 
Take the dough out and cut into 4-5 pieces (Fig. 14).  
 
Fit the smooth roller accessory (Fig. 6/7) and pass a piece of dough through it (Fig.16).  
 
Repeat this operation 5-6 times, doubling up the dough each time and adding some flour in the 
middle as necessary (Fig. 17/18). 
 
Cut the dough into pieces of approximately 25 cm (10”) in length.  
 
Fit the selected cutting accessory and start passing the dough through the rollers in order to make 
the desired pasta shape (Fig. 19).  
 
Note 1 – If the rollers cannot “cut”, it means the dough is too soft: we recommend that you add 
some flour and pass the dough through the smooth rollers again. 
 
Note 2 – When the dough is too dry, the cutting rollers cannot “pick it up”: add a bit of water and 
pass the dough through the smooth rollers again.  
 
Let the pasta dry on the special Tacapasta® accessory or on a cloth for at least an hour.  
 
Bring plenty of salty water to the boil (4 litres / 1qt for 500g / 18oz of pasta) and add the pasta. 
 
Stir from time to time, cook for a few minutes and drain when the pasta is “al dente”.  
 
Dress with the selected sauce.  
 
Remember that a little cooking water can be used for preparing superb sauces. 
 
  



How to make Pizza 
 
Ingredients: 
500g (18 oz) of flour 
15g (0.5 oz) of fresh yeast 
4 spoonfuls of oil (optional) 
1 teaspoonful of salt 
approx. 250ml (8.5 oz) of lukewarm water 
a pinch of sugar 
 
Recipe: 
 
Dissolve the yeast in the lukewarm water and add the sugar.  
 
Measure the flour and pour these ingredients into the kneading machine, add 4 spoonfuls of oil 
and switch it on.  
 
After 2 minutes add the salt and continue mixing for 4/5 minutes longer (Fig. 11). 
 
Take the dough out, roll into a ball and sprinkle with flour.  
 
Cover with a cloth and let rise for 1 hour in a warm and draft-free place.  
 
When the dough has risen divide it into 2 parts. 
 
Fit the Roller 220 accessory (Fig. 6/7) and pass the dough through it repeatedly till it reaches the 
full width of the rollers (Fig. 20). 
 
From time to time sprinkle with flour till the dough is soft and smooth. 
 
Place the dough on a floured surface and place the Pizz@Round accessory in its centre.  
 
Press downwards and rotate it at the same time by 120º to obtain a disc (Fig. 21). 
 
To increase the pizza size, pull the dough manually as a pizza chef would do (Fig. 22). 
 
To have a deeper pizza, let it rise again after cutting it. 
 
Place the pizza into the pan and garnish with the selected ingredients (Fig. 23).  
 
Bake in a preheated oven at 220º C (425 º F) for about 20 minutes (Fig. 24). 
 
  



How to make Bread 
 
Ingredients: 
500g (18 oz) of flour 
15g (0.5 oz) of fresh yeast 
4 spoonfuls of oil (optional) 
1 teaspoonful of salt 
approx. 250ml (8.5 oz) of lukewarm water 
a pinch of sugar 
 
Recipe: 
 
Dissolve the yeast in the lukewarm water and add the sugar.  
 
Measure the flour in the Misurone and pour these ingredients into the kneading machine, add 4 
spoonfuls of oil and switch it on.  
 
After 2 minutes add the salt and continue mixing for 4/5 minutes longer (Fig. 11). 
 
Take the dough out, roll into a ball and sprinkle with flour.  
 
Cover with a cloth and let it rise for 30 minutes in a warm and draft-free place. 
 
Once leavening is completed, put the dough back into the kneading machine for 4/5 minutes.  
 
Take out, give it the desired shape and let rest for about one hour and a half. 
 
Preheat the oven at 220° C (425º F) and bake the bread for 20/40 minutes according to the shape 
chosen (the bigger the shape, the longer it needs to cook) and anyway till the bread is golden 
brown.  
 
Check it from time to time by inserting a wooden skewer into the loaf; if it comes out dry, the 
bread is cooked, otherwise leave it a bit longer. 
 
Take the bread out of the oven and cover with a cotton cloth to keep it soft. 
 
  



How to make Whole Wheat Bread 
 
Ingredients: 
500g (18 oz) of whole wheat flour 
15g (0.5 oz) of fresh yeast 
4 spoonfuls of oil (optional) 
1 teaspoonful of salt 
approx. 250ml (8.5 oz) of lukewarm water 
a pinch of sugar 
 
Recipe: 
 
Dissolve the yeast in the lukewarm water and add the sugar.  
 
Measure the wholemeal flour in the Misurone and pour these ingredients into the kneading 
machine, add 4 spoonfuls of oil and switch it on.  
 
After 2 minutes add the salt and continue mixing for 4/5 minutes longer (Fig. 11). 
 
Take the dough out, roll into a ball and sprinkle with flour.  
 
Cover with a cloth and let it rise for 30 minutes in a warm and draft-free place. 
 
Once leavening is completed, put the dough back into the kneading machine for 4/5 minutes.  
 
Take out, give it the desired shape and let rest for about one hour and a half. 
 
Preheat the oven at 220° C (425º F) and bake the bread for 20/40 minutes according to the shape 
chosen (the bigger the shape, the longer it needs to cook) and anyway till the bread is golden 
brown.  
 
Check it from time to time by inserting a wooden skewer into the loaf; if it comes out dry, the 
bread is cooked, otherwise leave it a bit longer. 
 
Take the bread out of the oven and cover with a cotton cloth to keep it soft. 
 
  



How to make Flatbread 
 
Ingredients: 
500g (18 oz) of flour 
15g (0.5 oz) of fresh yeast 
50g (2 oz) of lard or 4 spoonfuls of oil  
1 teaspoonful of salt 
1 teaspoonful of sugar 
approx. 250ml (8.5oz) of lukewarm water 
 
Recipe: 
 
Dissolve the yeast in the lukewarm water and add the sugar.  
 
Measure the flour, pour it into the kneading machine, add the lard or 4 spoonfuls of oil and 
switch it on.  
 
Take the dough out, roll into a ball and sprinkle with flour.  
 
Cover with a cloth and let it rise for about 1 hour in a warm and draft-free place. 
 
Once leavening is completed, divide the dough into 2 parts. 
 
Take out, give it the desired shape and let rest for about one hour and a half. 
 
Fit the Roller 220 accessory (Fig. 6/7) and pass the dough through it repeatedly until it reaches 
the full width of the rollers (Fig. 20). 
 
From time to time sprinkle with flour till the dough is soft and smooth. 
 
If you prefer the piadina (flatbread) to be thinner, pass it through the roller on setting 2 or 3. 
 
Place the dough on a floured surface and place the Pizz@Round accessory in its centre.  
 
Press downwards and rotate it at the same time by 120º to obtain a disc (Fig. 21). 
 
Cook the piadina in a preheated pan for 1 minute each side. 
 
Once cooked garnish as required. 
 
  



How to make Cookies 
 
Ingredients: 
500g (18 oz) of flour 
250g (9 oz) of sugar 
250g (9 oz) of butter or margarine 
1 pinch of salt 
1 cup of milk 
3 yolks 
choice of flavourings (i.e. vanilla, aniseed, 
rum, almonds, etc.) 
 
Recipe: 
 
Mix the yolks with the sugar, add the butter (already melted in a bain-marie) and the milk.  
 
Pour flour in part 1 of the Misurone up to the level shown. 
 
Pour the ingredients into the kneading machine, add the salt and flavourings.  
 
Knead for 12/15 minutes. 
 
The dough must be soft and homogeneous.  
 
Make the biscuits into the desired shape.  
 
The Marcato Biscuits® machine is available to make up to 20 different shapes of biscuits. 
 
Do not use foil that would prevent the biscuits from adhering to the tin. 
 
Place the biscuits on the previously buttered baking tin (Fig. 25).  
 
Preheat the oven at 180° C (350º F) and bake for approximately 20 minutes. 
 
Once cooked, take the tin out of the oven and let it cool down.  
 
Remove the biscuits and decorate as required. 
 
  



How to make Homemade Cookies 
 
Ingredients: 
500g (18 oz) of wheat flour 
250g (9 oz) of yellow corn flour 
80g (3 oz) of sugar 
160g (6 oz) of butter  
1 pinch of salt 
1 cup of milk 
4 yolks 
choice of flavourings (i.e. vanilla, aniseed, 
rum, almonds, etc.) 
 
Recipe: 
 
Mix the yolks with the sugar, add the butter (already melted in a bain-marie) and the milk.  
 
Pour flour in part 1 of the Misurone up to the level shown. 
 
Pour the ingredients into the kneading machine, add the salt and flavourings. Knead for 12/15 
minutes. 
 
The dough must be soft and homogeneous.  
 
Make the biscuits into the desired shape.  
 
The Marcato Biscuits® machine is available to make up to 20 different shapes of biscuits. 
 
Do not use foil that would prevent the biscuits from adhering to the tin. 
 
Place the biscuits on the previously buttered baking tin (Fig. 25).  
 
Preheat the oven at 180° C (350º F) and bake for approximately 20 minutes. 
 
Once cooked, take the tin out of the oven and let it cool down.  
 
Remove the biscuits and decorate as required. 
 
  



How to make Crackers 
 
Ingredients: 
500g (18 oz) of flour 
15g (0.5 oz) of fresh yeast 
4 spoonfuls of oil (optional) 
1 teaspoonful of salt 
approx. 250ml (8.5 oz) of lukewarm water 
choice of herbs (i.e. rosemary, sage, olives, 
etc.) 
 
Recipe: 
 
Dissolve the yeast in the lukewarm water and add the sugar.  
 
Measure the flour in the Misurone and pour these ingredients into the kneading machine, add 4 
spoonfuls of oil and switch it on.  
 
After 2 minutes add the salt and continue mixing for 4/5 minutes longer (Fig. 11). 
 
Take the dough out, roll into a ball and sprinkle with flour.  
 
Cover with a cloth and let it rise for 30 minutes in a warm and draft-free place. 
 
Once leavening is completed, put the dough back into the kneading machine for 4/5 minutes.  
 
Take out and let rest for about one hour and a half. 
 
Fit the accessory to roll the dough out (Fig. 6/7) and keep passing the dough through it till it is 
2mm (1/16”) thick. 
 
Lay the dough on a floured surface and pierce with a fork. 
 
Cut the dough in the shape of crackers either with the Pastabike accessory or with a knife. 
 
Place the crackers on an oven tin, brush with oil and sprinkle with salt. 
 
Bake in a preheated oven (220° C / 425º F) for 15 minutes.  
 
Let cool, detach the crackers from the tin and serve.  
 
  



How to make Breadsticks 
 
Ingredients: 
500g (18 oz) of flour 
15g (0.5 oz) of fresh yeast 
4 spoonfuls of oil (optional) 
1 teaspoonful of salt 
approx. 250ml (8.5 oz) of lukewarm water 
choice of herbs (i.e. rosemary, sage, olives, 
etc.) 
 
Recipe: 
 
Dissolve the yeast in the lukewarm water and add the sugar.  
 
Measure the flour in the Misurone and pour these ingredients into the kneading machine, add 4 
spoonfuls of oil and switch it on.  
 
After 2 minutes add the salt and continue mixing for 4/5 minutes longer (Fig. 11). 
 
Take the dough out, roll into a ball and sprinkle with flour.  
 
Cover with a cloth and let it rise for 30 minutes in a warm and draft-free place. 
 
Once leavening is completed, put the dough back into the kneading machine for 4/5 minutes.  
 
Take out and let rest for about one hour and a half. 
 
Fit the accessory to roll the dough out (Fig. 6/7) and keep passing the dough through it till it is 
3mm (3/32”) thick. 
 
Fit the Grissini accessory and pass the dough through it. 
 
Place the grissini on a baking tin and bake in a preheated oven at 220° C (425º F) for 15 minutes.  
 
Let cool, detach the grissini from the tin and serve.  
 
  



How to make Pretzels 
 
Ingredients: 
500g (18 oz) of flour 
25g (1 oz) of fresh yeast 
1 teaspoonful of salt 
1 teaspoonful of sugar 
approx. 150ml (5 oz) of lukewarm water 
80g (3 oz) of butter 
100g (3.5 oz) of bicarbonate 
3 litres (3 qts + 5 oz) of water 
sea salt (as required) 
 
Recipe: 
 
Measure the flour in the Misurone. 
 
Dissolve the yeast in the lukewarm water and add the sugar. 
 
Melt the butter on a bain-marie. Pour these ingredients into the kneading-machine and switch on.  
 
After 2 minutes add the salt and continue mixing for 4/5 minutes longer. 
 
Take the dough out, roll into a ball, sprinkle with flour and cover with a cloth.  
 
Let rise in a warm and draft-free place for 1 hour or till it has doubled in size. 
 
Once leavening is completed, put the dough back into the kneading machine for 4/5 minutes. 
 
Take out and divide into balls that you will pull and shape into 40cm (16”) long sticks.  
 
Fold them into the characteristic Pretzel shape.  
 
Place on a tray and let them rest for 10 minutes.  
 
Bring 3 litres of water to the boil, add the bicarbonate and dip the Pretzels in slowly for 20 
seconds.  
 
Place on a baking tin covered with greaseproof paper, sprinkle with sea salt or sesame or poppy 
seeds.  
 
Cook in a pre-heated oven at 220º C (425º F) for 20 minutes. 
 
  



How to make Doughnuts 
 
Ingredients: 
500g (18 oz) of flour 
40g (1.5 oz) of fresh yeast 
50ml (1-3/4 oz) of milk 
3 eggs 
140g (5 oz) of sugar 
100g (3.5 oz) of butter 
5g (0.2 oz) of salt 
1 sachet of vanillin and flavourings to taste 
jam or custard 
2 litres (68 oz) of frying oil 
 
Recipe: 
 
Dissolve the yeast in a cup of lukewarm milk with a spoonful of flour and a teaspoonful of sugar. 
 
Mix well, cover and let rise for half an hour in a warm place. 
 
Meanwhile melt the butter and warm up the remaining milk.  
 
Pour the remaining flour into the kneading machine with the sugar and the risen yeast. Switch on 
the machine and mix well.  
 
Add the melted butter, lukewarm milk and flavourings and mix for about 5 minutes.  
 
Add the salt and keep mixing for 5 minutes longer.  
 
Take the dough out that must be soft and elastic.  
 
Roll the dough out with a floured rolling pin till it is 2cm thick.  
 
Cut circles of 8/10cm in diameter, place them on a tray, sprinkle with flour, cover and let rise for 
about 3 hours in a warm (about 28º/30ºC – 82º-86ºF) and draft-free place.  
 
Warm up the oil that needs to be 150º C (300º F) maximum for the whole of the frying process 
(keep the heat low and dip a wooden stick into the oil from time to time to check that the oil is 
not too hot).  
 
Dip the risen doughnuts in and turn from time to time.  
 
Let fry for a few minutes till golden brown.  
 
Dry the doughnuts in kitchen parchment paper, let them cool and then fill with jam or custard, 
then sprinkle with icing sugar.  



How to make Bagels 
 
Ingredients: 
500g (18 oz) of flour 
30g (1 oz) of yeast 
200ml (7 oz) of lukewarm water 
1 egg 
50g (1-3/4 oz) of sugar 
2 teaspoonfuls of salt 
2 spoonfuls of oil 
3 litres of water 
 
Recipe: 
 
Dissolve the yeast in the lukewarm water and add the 2 spoonfuls of oil (for a total of 250ml – 
8.5 oz of liquid).  
 
Measure the flour and the sugar in the Misurone.  
 
When the yeast has dissolved pour these ingredients into the kneading machine and switch it on.  
 
Mix for about 5 minutes.  
 
Add the salt and continue mixing for 4 minutes longer. 
 
Take the dough out, place it in a floured bowl, cover and let rise in a warm and draft-free place 
for about 45 minutes or till it has doubled in size. 
 
Once leavening is completed, put the dough back into the kneading machine for 5 minutes. 
 
Take out, roll into balls having a diameter of about 8cm and make a hole in the centre (as in a 
ring-shaped cake).  
 
Let the bagels rest for 20 minutes covering them with a damp cloth. 
 
Bring 3 litres of water to the boil, dip the bagels in for about one minute, drain them when they 
rise to the surface and place on a baking tin covered with greaseproof paper.  
 
Let them cool down. 
 
Bake in a preheated oven at 200º C (400º F) for approximately 20 minutes till golden brown. 
 
  



How to make Tortillas 
 
Ingredients: 
300g (10.5 oz) of pre-cooked maize flour 
200g (7 oz) of wheat flour 
150ml (5 oz) of lukewarm water 
1 spoonful of salt 
 
Recipe: 
 
Measure the ingredients in the Misurone.  
 
Pour the ingredients into the kneading machine, add the salt and switch on.  
 
Mix for 4/5 minutes.  
 
Take the dough out, cover and let rest in a warm place for about 20 minutes. 
 
Divide the dough into 3 parts. Fit the Roller 220 accessory (Fig. 6/7) and pass the dough through 
it repeatedly till it reaches the full width of the rollers. 
 
Lay the dough on a floured surface and place the Pizza@Round in the centre.  
 
Press downwards and rotate it at the same time by 120º to obtain a disc (Fig. 21). 
 
Cook the tortillas for just a few seconds on each side in a hot pan, till golden brown.  
 
Garnish to taste. 
 
If you wish to keep the tortillas for later use, wrap them in foil while still hot and place in a dry 
place. 
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