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ingredients in the bowl of a food processor. Pulse to combine. If the mixture looks dry, add water 1 tablespoon
ntil the desired texture is achieved.

dough from the food processor, knead, and let it relax for a minimum of 30 minutes.

>oked and cooled




begin to cook the onions until they are translucent.

> paste and chile flakes and cook until fragrant.

e pot with vermouth. Add heavy whipping cream.

e sauce with a roux. Season with salt and pepper to taste.

basta into a thin sheet using a pasta sheeter.

third of the pasta sheet, pipe a line of lobster mousse, leaving ¥ inch of space on each end.
otti shape and portion them.

er, boil the pasta until tender, approximately 2 minutes.

p the pasta sauce warm in a sauté pan.

arm sauce. Toss and emulsify the sauce with some pasta wo




