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Please read these instructions carefully and retain for future reference.

IMPORTANT SAFEGUARDS
Remove your machine from the box, take dry paper towels and wipe 
it off. Open the roller heads to the largest gap and you will be able to 
clean your roller. Hold the paper towel on the rollers and turn the handle. 

1. Using the enclosed clamp, fasten the machine onto the edge of 
a surface.

2. Wipe all surfaces clean, using only a clean, dry cloth.
3. Pass a piece of dough through the rollers several times. Also 

pass it through both cutter heads. Let the dough especially 
contact the edges of the rollers & cutters where machine oil can 
accumulate. Discard dough when finished.

SAVE THESE INSTRUCTIONS  
HOUSEHOLD USE ONLY

CLEANING AND CARE
• When you are finished making pasta, allow your pasta machine to air 

dry for a while. You can use canned air to blow flour out of spaces or 
just brush it off with a pastry brush.

• If you end up with pieces of pasta stuck in your cutter heads, let it dry 
and then use a bamboo skewer to break it and it will fall out.

• Wipe the machine with a dry soft cloth and store it in a dry area 
when not in use.

DO NOT PLACE MACHINE BODY IN WATER 
OR ANY LIQUID.

DO NOT PLACE IN DISHWASHER

DO NOT USE A KNIFE ON THE MACHINE.
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USING YOUR MACHINE
Set your machine to the widest width (7) and form your dough into a 
roughly rectangle shape. Dust the rollers and dough with a bit of flour 
and crank it through. You may have to pinch the starting end to get it 
started in the rollers. Lightly dust the strip with a bit of flour and fold it in 
half. If the dough strip seems too moist, repeat this process several times, 
dust with flour, fold, and pass through the rollers. The continual running 
through the rollers will change it from a rough texture to a smooth one. 
Roll the other slices of your dough and after they go through this process, 
let them rest on a floured surface. Set the regulator knob down to the 
next position and roll the dough through. Repeat this process until you 
have all the dough to the thickness you desire. Let the dough rest, then 
cut your sheets to the length that you want your pasta to be. 

Move your hand crank to the drive hole of the cutter you will be using, 
take your pasta sheet and turning the handle slowly, get the strip started 
in the cutter head. Turn the handle with your left hand and slide your 
right hand underneath the pasta you are cutting so as to lift it up when 
you are done with the strip.
You can dry your pasta on a towel, a pasta rack, or even a broom handle 
resting on the backs of two chairs. If you dry it on a towel, you will have 
to keep moving it so as to let the air circulate. If you are not drying it, you 
can store the fresh pasta in an airtight container in the refrigerator for 
about a week, freeze it, or cook it immediately.

COOKING YOUR PASTA
Fresh pasta cooks quickly compared to dried pasta. The thinner the 
pasta, the faster it cooks. If your pasta is not dried, start testing it within 
minutes of putting it in the water

Always use plenty of boiling water so that the pasta can move around 
freely. One half pound of pasta will require at least two quarts of water; 
one pound will need 6 quarts. If you want to add salt, now is the time to 
do it. Let the water come to a full rolling boil before adding the pasta.

The length of time required to cook the pasta will depend on the size, 
weight and particular ingredients for the noodles. Home made noodles 
take very little time to cook and should be tested after 3-4 minutes. Test 
the pasta frequently to avoid over cooking. 
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RECIPES

ALL-PURPOSE BASED PASTA DOUGH

3 cups All-Purpose flour
2 large eggs
3 tbsp water
1 tsp olive oil
½ teaspoon salt

Mix the above together. You will probably need more water, but go easy.
When it forms into a ball, put it on a lightly floured surface and knead it 
for about 5 minutes. Wrap it in plastic wrap and let it rest for about an 
hour.  Slice it into ¼” slices then take one of them and let the rest stay 
covered with a damp cloth or wrap it back in the plastic wrap.

Roll and cook pasta as detailed on page 4.

SEMOLINA FLOUR PASTA

2 cups semolina flour
2 large eggs
2 tbsp oil (olive-canola-vegetable)
2 tbsp water

Semolina has the consistency of a rough corn meal. Mix the above 
together. You will probably need more water, but go easy. When it forms 
into a ball, put it on a lightly floured surface and knead it for about 5 
minutes. Wrap it in plastic wrap and let it rest for about an hour. Slice it 
into ¼” slices then take one of them and let the rest stay covered with a 
damp cloth or wrap it back in the plastic wrap.

Roll and cook pasta as detailed on pages 4.
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CHEESE & SAUSAGE RAVIOLI

1 tbsp butter
2 strips bacon, finely chopped
¼ cup finely chopped carrots
¼ cup finely chopped celery
¼ cup finely chopped onion
3 garlic cloves, chopped
1 lb mild Italian sausage – ground
¼ cup shredded Mozzarella cheese
¼ cup grated Parmesan cheese
salt & pepper to taste

Melt the butter in a heavy skillet, sauté bacon, carrots, celery, onion and 
garlic until vegetables are softened. Move to a bowl. Put your sausage 
in the skillet and brown, return the vegetables to the skillet and simmer 
for about 15 minutes. If the mix seems dry, add a ladle of tomato sauce. 
Remove from heat and allow to cool a bit. Stir in the cheeses, taste, then 
salt and pepper to please. Let cool.

Make your dough and roll out a strip, let it rest on a floured surface while 
you get your filling and a melon baller or a 1 teaspoon spoon. Place 1 
teaspoon of filling 2 inches apart on one half of the strip. Using an egg 
wash (1 egg, beaten with 1 tablespoon of water) and a pastry brush, 
brush along the fold, down the sides and down the front of the pasta 
strip. Fold the strip in half and press the air out of each ravioli until you 
have finished the strip. Take a knife or pasta cutter and cut the squares. 
Take the time to make sure that the air is out and the edges have been 
sealed. If there is air in the ravioli, it will blow up during cooking and 
spread your filling all over the pot.

You can store stuffed pasta in an airtight container and refrigerated, but 
it ought to be frozen if you intend to keep it any length of time. Drying 
stuffed pasta at home is not recommended.
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LASAGNA

Lasagna noodles can be easily made by just rolling your dough through 
the rollers and then cut to the size of your pan. If you are going to dry the 
strips, cut them a little longer to accommodate shrinkage.

1 lb meat (ground round/Italian sausage)
1 tbsp parsley flakes
½ tsp salt
½ tsp fresh ground pepper
1 lb can diced tomatoes
3 cans (6oz) tomato paste
3 cups cottage cheese
2 large eggs, beaten
½ cup grated Parmesan cheese
1 ½ lb shredded Mozzarella cheese

Brown the meat and drain the liquids off. Add the parsley, salt, pepper, 
tomato paste, and diced tomatoes. Simmer uncovered for 30 minutes. 
Combine the cottage cheese, eggs, seasonings and Parmesan cheese. In 
a 9” x 13” pan, make a layer of cooked noodles, cover with a third of the 
sauce and a third of the cheese mixture. Repeat and repeat again. Cover 
the top with Mozzarella cheese for a gooey top. Bake at 375°F for 30 to 45 
minutes. Let stand 10 minutes before serving.

BASIC TOMATO SAUCE

4 cups drained, canned tomatoes (2 lbs – 3 oz), or 4 cups peeled, 
chopped fresh tomatoes
1 tsp salt
¼ tsp fresh ground black pepper
¼ cup olive oil

Put the tomatoes, salt and pepper in a heavy saucepan and cook 
over medium heat, stirring constantly for about 30 minutes or until the 
tomatoes are soft and shapeless. Remove from heat and stir in the olive 
oil. Cover well and refrigerate. This sauce will keep for several days. You 
can also add basil, oregano, and peppers as desired.
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ONE YEAR LIMITED WARRANTY
CucinaPro™ warrants to the original purchaser that this product will be 
free from defects in material and workmanship under normal home use 
for one year from the date of purchase with valid proof of purchase. 
During this period, CucinaPro™ will either repair or replace, at its 
discretion, any defective product at no charge to the owner. Replacement 
products or repaired parts will be guaranteed for only the unexpired 
portion of the original warranty or six months, whichever 
is greater. 
This limited warranty does not apply to any defects resulting from 
accident, misuse, improper maintenance, or normal wear and tear. The 
manufacturing company is not liable for any incidental or consequential 
damages incurred by such circumstances. If for any reason you’re not 
completely satisfied with your purchase, you may return your selection 
with original proof of purchase for an immediate exchange or refund 
(less shipping and processing) within 30 days of receipt with valid proof 
of purchase. 
This warranty only applies to CucinaPro™ products operated in the 
United States. CucinaPro™ products operated outside the United States, 
the original purchaser will be responsible for shipping costs. If you 
believe your product is defective, please contact CucinaPro™ Customer 
Service. 

www.cucinapro.com
customerservice@cucinapro.com


