Recipe from FormerChef.com


Hand Cut Pasta with Maitake Mushrooms and Squash Blossoms
10 oz fresh pasta*
7 oz Maitake (Hen of the Woods) mushrooms
12-15 squash blossoms
1 shallot, thinly sliced
1 Tbsp extra virgin olive oil
5 Tbsp butter, cut into small pieces
fresh sage, about 2 Tbsp julienned
fresh basil, purple (or green), about 2 Tbsp julienned
salt and pepper

You can use any pasta you like, but if you would like to make your own, I have a recipe here for homemade pasta.
If you are making it fresh, roll the pasta out into thin sheets. I took it down to the #6 setting on my KitchenAid Pasta Roller Attachment
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While working, keep the finished pasta under damp kitchen towels so it doesn't dry out.
To cut the pasta, take a sheet and trim off any ragged edges. Starting at a short end, roll up the pasta and then slice it into 3/4 inch pieces and unroll the strips.

Trim the mushrooms off the base, if still attached, separating them into individual pieces. Slice the shallot very thinly. Clean the squash blossoms and if they are very large, slice them in half lengthwise.

Bring a pot of salted water to boil for the pasta, but wait to cook the pasta until the sauce is almost ready. The pasta will cook in about 3-4 minutes

Heat a large sauté pan. Add the olive oil and 1 Tbsp of butter. Add the shallots and cook for 1 minute. Add the mushrooms and cook for 3-5 minutes until they are soft.

Put the pasta in the water and have a colander ready to drain the pasta.

Add the squash blossoms and the remaining butter to the pan with the mushrooms. Toss quickly so that the blossoms wilt, and the butter melts.  Toss in half of the fresh herbs and then turn off the pan.

Drain the pasta and immediately combine with the sauce, seasoning with salt and pepper to taste. Garnish with the remaining fresh herbs and serve immediately.

Serves 4 as an appetizer or light main course.
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