
 

Balmain Bugs with Angel Hair Pasta 

Ingredients

Pasta dough 
2  cup s  p la in  f lo u r 
2  e g g s  
1  e g g  yo lk  
Da s h  o l ive  o i l   

 
30g  b u tte r  
3  Ba lm a in  b ug s ,  s he l ls  re m o ve d  
2  g a rl ic clo ve s ,  f in e ly s l ice d  
2  e s ha l lo ts ,  f in e ly s l ice d  
Â½ le e k ,  trim m e d ,  f in e ly s l ice d  
le ng thwa ys  
Â½ fe nne l ,  th in ly s l ice d  le ng thwa ys  
Â½ cup  wh ite  wine  
Â¼ cup  p o u ring  cre a m  

Method    
1 .  P ro ce s s  in g re d ie n ts  fo r p a s ta  d o ug h  in  a  fo o d  p ro ce s s o r un ti l  
th e  d o ug h  b e co m e s  th ick .  R e m o ve  f ro m  p ro ce s s o r,  tra n s fe r to  a  
d ry cle a n  b e nch ,  l ig h tly d u s te d  with  f lo u r.  Kne a d  the  d o ug h  fo r 5  
m inu te s  o r un ti l  s m o o th  a nd  e la s tic.  W ra p  in  p la s tic wra p  a nd  s e t 
a s id e  to  re s t.   

 
2 .  F la tte n  the  d o ug h  s l ig h tly.  Se t th e  p a s ta  m a ch ine  o n  the  wid e s t 
s e tt in g  a nd  co a t th e  p a s ta  ro l le rs  l ig h tly in  f lo u r.  Fe e d  d o ug h  
th ro ug h  the  m a ch ine .  R e p e a t 6  m o re  t im e s ,  f o ld ing  the  p a s ta  in to  
th i rd s  a nd  the n  tu rn ing  i t 90  d e g re e s  to  th e  p a s ta  m a ch ine  b e fo re  
yo u  fe e d  the  p a s ta  d o ug h  th ro ug h  e a ch  t im e .  

 
3 .  C o n tinue  to  f e e d  the  d o ug h  th ro ug h  the  m a ch ine ,  g ra d ua l ly 
na rro wing  the  p a s ta  m a ch ine  s e tt in g s ,  1  no tch  a t a  t im e .  R e p e a t 
un ti l  yo u  re a ch  the  s e co nd  la s t s e tt in g  o n  the  m a ch ine .  

 
4 .  Fe e d  d o ug h  th ro ug h  the  a ng e l  h a ir a tta chm e n t.  La y the  p a s ta  
f la t a nd  lo o s e ly co ve r un ti l  re q u ire d .   

 
5 .  He a t 10g  o f  b u tte r in  a  la rg e  f rying  p a n ,  co o k  g a rl ic a nd  
e s ha l lo ts  f o r 2 -3  m inu te s .  Ad d  the  le e k  a nd  fe nne l ,  co o k  fo r a  
fu rthe r 3 -4  m inu te s  o r un ti l  ve g e ta b le s  ha ve  s o f te ne d .  P o u r wine  
a nd  cre a m  in to  p a n ,  s t i r we l l  to  co m b ine .  Ke e p  wa rm .  

 
6 .  C o o k  p a s ta  in  a  la rg e  s a u ce p a n  o f  s a l te d  b o i l in g  wa te r,  f o r 2 -3  
m inu te s  o r un ti l  a l  d e n te ,  d ra in .  Ad d  p a s ta  to  s a u ce ,  s e a s o n  to  
ta s te .  Me a nwh i le ,  h e a t 20g  o f  b u tte r in  a  la rg e  f rying  p a n ,  co o k  
b ug  ta i ls  f o r 3 -4  m inu te s  o r un ti l  ju s t co o k e d  th ro ug h  

 
7 .  T o  s e rve ,  p la ce  a ng e l  h a ir p a s ta  in  a  s ha l lo w b o wl,  to p p e d  with  
b ug  ta i ls .  


