
Pasta Rotation 
 
 
Graded by: Chef Stacy 
Start Time: 7:00am 
*Fall term start is immediately following Meats class 
*Winter term start time is immediately following Garde Manger class 
 
 
Objective: 
Understand the process of making fresh pasta by hand using theory and technique. 
Student will be preparing a variety of dishes for retail sale using handmade fresh pasta 
by utilizing a variety of flours and pasta shapes.  

● Understand how to properly develop gluten structure 
● Understand how various flours affect the structure and mouthfeel of the finished 

product. 
● How to properly cook fresh pasta “al dente” 
● How to produce a composed pasta dish that is seasoned, balanced and 

appealing to the eye. 
● Produce additional items or, “alternative pastas”, such as gnocchi, gnudi, 

spaetzle, and udon noodles. 
 
Recommended Reading: 
Professional Chef 9th Edition 

● Pages: 808-834 
 
 
Rotation Requirement: 
Proposed ideas and projects must be turned in and approved by Chef Stacy no later 
than the Tuesday of the week prior to the start of rotation. Request for product to use 
during rotation must also be turned in and approved at this time. 
 
**Failure to submit a rotation plan and product needs on time will result in loss of all 25 
Professionalism points on the first day of that rotation week. 
 
 
 
 



 
Week 1 Expectations: 
Student is expected to produce a daily handmade pasta dish for retail sale in the 
Commons or Santiam Restaurant. 

● Dish may be sold off Quantity, Santiam, or Wood Fired Oven station. Please 
coordinate with Q instructor, Hearth-Fired Oven instructor, or Dining Room 
Instructor the day prior to serving your dish in order to coordinate. Failure to do 
so will result in loss of all 25 Professionalism points for the lab day. 

 
Day 1: Pasta made with 100% AP flour 
Day 2: Pasta made with 50/50 semolina and AP flour 
Day 3: Pasta made with 100% semolina flour 
Day 4: Pasta made with your choice of flour(s). Challenge yourself and try a gluten free 
pasta this day! 
 
Composed dish may be either an appetizer or entree portion. Please designate this 
when submitting your rotation request. Composed dish will be critiqued on creativity, 
pasta structure, internal garnishes, sauce, and presentation. 
 
 
Week 2 Expectations: 
In addition to producing a daily dish for retail sale, student is expected to 
produce daily fresh pasta for “house” using the electric tabletop pasta machine. 
You will be given pasta type and amount to produce each day by Chef Stacy or 
Chef Josh. These pastas will be utilized in Pantry and Quantity lab rotations.  
 
Your daily required composed dishes this week will be focused on producing 
products other than pasta, or “alternative pastas”, that use similar theory.  

● Examples would be: udon noodles, various types of gnocchi, gnudi, and 
spaetzle. 

● Dish may be sold off Quantity, Santiam, or Wood Fired Oven station. Please 
coordinate with Q instructor, Hearth-Fired Oven instructor, or Dining Room 
Instructor the day prior to serving your dish in order to coordinate. Failure to do 
so will result in loss of all 25 Professionalism points for the lab day. 

 
Composed dish may be either an appetizer or entree portion. Please designate this 
when submitting your rotation request. Composed dish will be critiqued on creativity, 
pasta structure, internal garnishes, sauce, and presentation. 
 



 
Day 5: 

1. House pasta made with electric tabletop pasta machine  
2. Produce a composed dish for retail sale utilizing an “alternative pasta” 

 
Day 6:  

1. House pasta made with electric tabletop pasta machine  
2. Produce a composed dish for retail sale utilizing an “alternative pasta” 

 
Day 7: 

1. House pasta made with electric tabletop pasta machine  
2. Produce a composed dish for retail sale utilizing an “alternative pasta” 

 
Day 8: 

1. House pasta made with electric tabletop pasta machine  
2. Produce a composed dish of your choice utilizing fresh pasta or an “alternative 

pasta” 
 
Signage 
You will need to coordinate with the Amy in the front office to print your marketing sign 
with price for your item(s) by 9:45am.  
Your daily item must be ready for service at 11:15am. 
 
Please plan on producing 12 portions for sale, plus two tasters. One of these should be 
a taster for the kitchen and the second taster should be presented to Chef Stacy. 
 
Taster: Please make sure to present one taster to Chef Stacy for critique and daily 
grading. Failure to do so will result in lost points for the day. 
 
Grading: 
Composed dish will be critiqued on creativity, pasta structure, internal garnishes, sauce, 
and presentation. Put some thought into your dishes, and utilize lab time efficiently. 
 
100% of your grade comes from daily performance. You will receive points in four 
categories, just as you did last year: 

25 pts- Professionalism 
15 pts- Management 
20 pts- Execution 
10 pts- Final Product 


