
BACKGROUND

Prior to writing this book I had never made fresh gluten-
free pasta. 

I had tried some packet gluten-free pasta from Italy but 
found it tasted too strongly of corn. But I am determined to 
be as inclusive as possible. 

I didn’t want to just learn to make gluten-free pasta, I 
wanted to learn to make delicious gluten-free pasta. Pasta 
is for everybody.

The following recipes are based on Vince Lotito from Ardor
Food Company’s flours. He has spent years specially 
formulating them. But feel free to try any gluten-free flour 
(I recommend a gluten-free bread flour mix), including the 
blend in Melanie Persson’s recipe. These quantities serve 2 
people.

GLUTEN FREE PASTA TIPS 
Recipes from Pasta Love by Jaclyn Crupi
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