
PASTAFARIAN AUTHOR'S NAME6

…..................................................................................

NAME OF THE RECIPEw

…..................................................................................

 Appetizer
 First course
 Main course
 Side dish
 Dessert
 Beverage
 One dish meal

INGREDIENTS AND QUANTITIES
•  .….............................................
•  .….............................................
• .….............................................
•  .….............................................
• .…............................................. 
• .…............................................. 
• …...............................................
• …...............................................
• .…............................................. 

                                              
•  .............................................
•  .............................................
•  .............................................
•  .............................................
•  .............................................
•  .............................................
•  .............................................
•  .............................................
•  .............................................

Difficulty

 Basic
 Medium
 Hard

Servings
   2
   4
   6
…............................

PREPARATION & INSTRUCTIONS Timing prep

...............

Timing cooking 

...............

Cooking 
method

 Forno
 Piano cottura
 Vapore
 Brace
 Rooner
 ....................
 ....................

Beverage 
pairing 
(specify details as ipa, 
pils, brarolo, pinot, dry 
sangiovese, verdicchio, 
sagrantino, agricole...) 

 Beer..............
 Wine ............
 Rhum............
 Grog ............
 Gin...............
 ....................
 ....................
 ....................

Send your recipes accompanied by a photo complete with the required details, an explanation
of their history and origin to comunicazione@chiesapastafariana.it


