
 

 

 

Your DT investigation: 

Bella Italia, the Italian restaurant in Bentley 

Bridge, would like a new vegetarian pasta dish 

which promotes healthy eating. Your job if 

you accept it…is to create this new speciality 

dish. 

 

Step 1: What is pasta? What types of pasta have you tried/heard of? What do 

we already know? Where does it come from?  

Discuss which food group pasta belongs to and how it could be included as part 

of a healthy diet. Think about egg free and gluten free for different target 

market groups. Generate questions about what you want to find out about pasta. 

Create market research in your household and use tally charts/bar graphs to 

represent the data. Use your research to create an information guide about 

pasta.  

Step 2: Investigate a range of pasta products and carry out a taste test of a 

range of pasta products.  For example: Ravioli, pasta twists, fresh pasta, dried 

pasta spinach pasta wholemeal pasta. Can you identify differences advantages 

and disadvantages? What type of food product is it, what ingredients does it 

contain? What type of person do you think would buy and eat this product? Has 

it been processed? How? What equipment was needed to make it? How could the 

pasta be used as part of a food product? Eg lasagne, pasta bake, spaghetti 

Bolognese. Draw comparisons between white/wholemeal/ spinach/dry/fresh pasta. 

Step 3: Design and create a vegetable sauce.  It could be served with pasta as a 

type of Bolognese sauce or layered between lasagne.   Discuss the availability of 

vegetables by using seasonable vegetables. Focus on the skills of chopping/peeling 

discuss the portions of vegetables used and how this can contribute to 5 a day. 

Write a set of instructions discussing the nutritional value of vegetables. Chop 
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and peel vegetables to make a simple sauce. (Possible ingredients carrots, onion, 

peppers tomatoes garlic using garlic crusher.) Taste test with cooked dried pasta 

and evaluate.  

Step 4: What other types of sauce do you know that could be used over pasta? 

Complete some market research about what other sauces taste like and the 

advantages and disadvantages of each one.  

Step 5: Make your own fresh pasta. With adult support - Model and 

demonstrate how to make different pasta shapes using dough and a pasta 

machine (if you have one). Discuss the key skills involved in binding materials 

together.  Discuss the type of flour and the nutritional impact it can have on the 

product and how it can affect the texture and flavour. Eg white flour/ 

wholemeal/ adding spinach/herbs. Show the children how to make the dough and 

how to use the pasta machine (if you have one) to roll and to shape. You can 

make your own pasta with its own modifications and variations. Place in the 

refrigerator to keep the pasta for your final product. (this will keep up to 2 days 

in the fridge or freeze) 

Basic pasta recipe: 140g/5oz plain flour 2 medium eggs,  

https://www.bbc.co.uk/food/recipes/freshpastadough_3067  

1. Put the flour on the work surface and form a well in the centre. Crack 

in the eggs and use your hand to draw in flour from the edges, mixing in 

the centre until all the flour is incorporated and you have a solid dough. 

2. Tip out the dough and knead to form into a ball shape. Knead it for 1 

minute, it should be quite stiff and hard to knead. Wrap in cling film 

and leave to rest in the refrigerator for 30 minutes before using.  

3. Now you are ready to roll out. Start with the pasta machine at its widest 

setting, pass the dough through the rollers. Do not fold but repeat this 

process, decreasing the roller setting down grade by grade with each pass. 

For most uses, take the pasta down to the penultimate setting - especially 

for ravioli, as you are sandwiching two layers together when it is folded. 

(You can roll pasta by hand with a rolling pin, but it will certainly give 

you a workout!) 

http://www.bbc.co.uk/food/plain_flour
http://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/recipes/freshpastadough_3067


 

http://www.food.com/recipe/basic-pasta-dough-no-egg-360234 for vegetarians  

Step 6: Design a sauce for your pasta. Justify the choices you have made by 

focusing on the nutritional value of the ingredients and the needs of the user. 

Write a set of step by step instructions.  

Step 7: Use your design specification to make your own pasta dish with sauce. 

Add their previously made fresh pasta to your dish.  

Step 8: Evaluate your product against your design specification and the end user 

comments. Taste test your product and discuss the nutritional value. Don’t forget 

to get your adults on board here to taste test it too.  

Step 9: Create a menu/description of your dish to be presented at ‘An evening of 

fine dining at Bella Italia’  

Step 10: Imagine your dish is to be sold at the local supermarket. Could you design 

and make packaging and costing of your product.  

 

Have lots of fun year 6!!! 

 

 

 

  

http://www.food.com/recipe/basic-pasta-dough-no-egg-360234

