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How to Cook Pasta

1 pound dried pasta (Barilla is great)
2 tsp kosher salt

1. Fill a large stockpot with water. 
2. Add salt. 
3. Bring the water to a rolling boil. 
4. Slowly add the pasta to the boiling water. Ideally, the water shouldn't stop boiling, but if that happens, it's ok. 

5. Stir and stir some more! Pasta will stick together if it isn't stirred during the crucial first moments of cooking. 

6. Start timing when the water returns to a boil. Most pastas cook in 8-12 minutes. 
7. The best way to tell if the pasta is correctly cooked is to taste it. It should be 'al dente' - firm, yet tender, with a tiny core in the middle. 

8. Drain the pasta into a colander placed into your kitchen sink. Lift the colander and shake off excess water.
9. Don't rinse if you're serving a hot dish. That removes the starch that helps hold the sauce. If you are serving the pasta later or making a cold salad, rinse with cold water to stop the pasta from cooking.  
















Cooking Pasta Ahead of Time:
1. Cook your pasta aldante 

2. Strain the pasta and run cold water through it until it is cooled.  

3. Put the cold pasta in a plastic bag and add 2 Tbs of olive oil.  Seal the bag and squish to coat the pasta with the oil.  Refrigerate.

4. Heating Cooked Pasta:

5. Fill a large pot with water and bring to a boil.

6. Just before serving drop the cooked pasta into the boiling water and immediately pour the pasta into a strainer.  Serve with sauce.

