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HOW TO PREPARE THE MACHINE FOR USE

Attach the machine to the table with the special clamp and insert the crank into the hole of the smooth
rollers (Fig. 1).

When using the machine for the first time, clean it with a slightly dampened cloth to remove excess
oil. To clean the rollers, feed a small amount of pasta dough through them and then throw it away.

BASIC RECIPE FOR THE DOUGH - Serves 6 people

= 500 g of soft-wheat flour
* 5 whole eggs

To achieve better pasta, for the flour use a mixture of 250 g of
soft-wheat flour and 250 g of durum-wheat flour
(semolina / durum wheat semolina).

ENGLISH

100 g of flour will be needed while processing the pasta with the machine.

HOW TO PREPARE THE DOUGH

Pour the flour into a bowl, then the eggs and water in the middle (Fig. 2).

Beat the eggs and water with a fork and mix thoroughly with the flour.

Do not add salt!

Knead the dough with your hands (Fig. 3) until it is completely smooth and elastic. If the dough is too dry,
add some water, if it is too soft add some flour.

Remove the dough from the bowl and place it on table lightly dusted with flour (Fig. 4).

Continue, if necessary, to work the dough with your hands and cut it into small pieces (Fig. 5).
ATTENTION Great dough should never stick to your fingers.

TIP: Do not use cold eggs straight from the refrigerator!

HOW TO MAKE SHEETS OF PASTA AND PASTA WITH ATLAS

Set the machine thickness-adjustment knob on number 0, pulling it outwards and making it turn, so that
the two smooth rollers are fully open (Figure 6). Feed a lump of dough through the rollers, turning the
crank clockwise as indicated by the arrow (Fig. 7). Lightly dust both sides of the sheet of pasta with flour
(Fig. 8) and fold it in half (Fig. 9). Feed the sheet of pasta through the smooth rollers again: repeat these
operations 5-6 times until the sheet of pasta has a long and regular shape (Fig. 10). Cut the sheet of pasta
in two and lightly dust with flour on both sides. Set the thickness-adjustment knob on no. 1 and feed the
sheet of pasta through once without folding it; then set it on no. 2 and feed the sheet of pasta through
once again, then set it on no. 3 and so forth until achieving the desired thickness.

TIP: For fettuccine the recommended thickness of the sheet of pasta is with the thickness-adjustment
knob on no. 5, for tagliolini it should be on setting no. 7. The thinnest pasta sheet thickness is achieved
by setting the machine on no. 9 and feeding the sheet of pasta through twice. Now cut the sheet of pasta
crosswise into pieces about 25 cm (~ 10 inches) long and lightly dust them with flour again (Fig. 11).
Insert the crank into one of the holes of the cutting rollers and while you make it turn in the direction
of the arrow, feed the sheet of pasta through to achieve the desired type of pasta: fettuccine fig. 12 or
tagliolini fig. 13 Pick up the pasta with the special stick and transfer it to the pasta drying rack.

NOTE 1: If the rollers are not able to “cut” it means that the sheet of pasta is too soft: in this case we
recommend to knead the dough with your hands, adding some flour and feeding it through the smooth
rollers again.

NOTE 2: When the sheet of pasta is too dry and is not “gripped” by the cutting rollers, we recommend to
knead the dough with your hands and add some water. Feed the dough through the smooth rollers again.

Lay the pasta on a damp clean tea towel and cook it immediately. If you wish to store it for a while (max
1 month), you can use the practical Tacapasta (pasta drying rack) by Marcato to let it dry out (fig. 14).
The pasta will dry out in about 5-6 hours, depending on the temperature and humidity and can be stored
in suitable containers normally found in a kitchen (Fig. 15).

HOW TO COOK THE PASTA

Bring plenty of salted water to the boil (~ 4 litres for half a kg of pasta), then add the fresh or dry pasta
(Fig. 16). Fresh pasta cooks in just a few minutes, on average between 2 and 4 minutes, depending on its
thickness. Dry pasta needs longer cooking time (between 4 and 6 minutes), depending on its thickness.
Stir gently and drain the pasta when it is cooked (Fig. 17). Pour the pasta into the pan with the sauce and
add some of the water in which the pasta was boiled. Stir (Fig. 18) and add some grated Parmesan cheese.
Serve on heated plates and... enjoy your meal!

MACHINE CARE AND MAINTENANCE

Never wash the machine with water or in the dishwasher!

To clean the machine use a brush and wooden stick (Fig. 19).

To ensure thorough cleaning, the roller combs are removable:

- push the comb-holder sideways (round part made of steel) (Fig. 20).

- lift the comb-holder on one side and remove it from its seat (Fig. 21).

- stick one end of the comb-holder in the hole of the anti-friction comb made of resin (Fig. 22).
- lift the steel rod and extract the comb from its seat.

- to reassemble the combs repeat the operations described above in reverse order.

To remove the cutting unit from the machine, lift it with your hands making it slide in
the relevant guides (Fig 23).

To mount accessories on the machine repeat the procedure in the reverse order.

If needed lubricate the ends of the cutting rollers; only use Vaseline oil (Fig. 24).




ITALIANO - GARANZIA

Tutti i prodotti MARCATO sono costruiti con i migliori materiali disponibili e vengono sottoposti a
continui controlli di qualita. Per questo, essi sono garantiti per 10 anni dalla data di acquisto da ogni
difetto di fabbricazione. La garanzia non copre invece i danni provocati alla macchina da un uso improprio
o diverso da quello illustrato in questo manuale.

ENGLISH - WARRANTY

All MARCATO products are built using the best materials available and are subject to constant quality
checks. This is the reason why they are guaranteed for 10 years from their purchase date against any
manufacturing defects. The warranty does not cover damages caused to the machine by improper use or
a use other than the one illustrated in this manual.

FRANCAIS - GARANTIE

Tous les produits MARCATO sont fabriqués avec les meilleurs matériaux disponibles et sont continuellement
soumis a des contréles de qualité. C'est la raison pour laquelle ils sont garantis contre tout défaut de fabrication
10 ans a compter de la date d’achat. Par contre, la garantie ne couvre pas les dommages provoqués a la
machine dus a un usage impropre ou différent de I'usage illustré dans ce manuel.

DEUTSCH - GARANTIE

Alle Produkte von MARCATO wurden aus den besten auf dem Markt erhéltlichen Materialien gefertigt
und unterliegen kontinuierlich Qualitiatskontrollen. Daher sind sie fiir 10 Jahre ab dem Kaufdatum gegen
Herstellungsfehler garantiert. Die Garantie deckt dagegen keine Schiaden durch unsachgeméBen Gebrauch
bzw. einen Gebrauch, der von den in diesem Handbuch gegebenen Anweisungen abweicht.

ESPANOL - GARANTIA

Todos los productos MARCATO estan realizados con los mejores materiales disponibles y son sometidos a
controles de calidad continuos. Por esta razon, estan garantizados por 10 afios desde la fecha de compra
por cualquier defecto de fabricacion. La garantia no cubre, en cambio, los dafios provocados a la maquina
como consecuencia de un uso inadecuado o diferente del que se ilustra en este manual.

PORTUGUES - GARANTIA

Todos os produtos MARCATO sdo fabricados com os melhores materiais disponiveis e sdo submetidos
a controlos continuos de qualidade. Para isto, sdo garantidos por 10 anos a partir da data de aquisi¢do
contra defeitos de fabricacdo. A garantia ndo cobre os danos provocados a maquina pelo uso improprio
ou diverso do emprego indicado neste manual.
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PYCCKMUI1 - TAPAHTUS

Bee wmsnenms dupmbr  MARCATO  u3roToBiieHBI M3 CaMblX JIy4YIIMX MaTE€pUalioB M IOCTOSHHO
MOJIBEPraloTCs MPOBEPKAM 10 KadecTBy. [103TOMy OHM MOKPBIBAIOTCS IapaHTHEH, PacIpOCTPAHSIONICHCS Ha
NPOM3BOJICTBEHHBIE eekThl, cpokoM 10 seT ¢ parel npuodpereHus. Tem He MeHee, rapaHTHs He MOKPbIBAeT
MOBPEXX/ICHHS MAIINHBI, CBA3aHHBIC C €€ HENPaBMUILHBIM MCIIOIb30BAHUEM HIIH OTIMYHBIM, OT YKa3aHHOTO B
JIaHHOM PYKOBOJICTBE.

Tabella rapporto tra posizione del regolatore e spessore della sfoglia.

REGOLATORE 1.0 ~4,8mm  SPESSORE SFOGLIA
n. 1 ~ 3,8 mm
THICKNESS-ADJUSTMENT KNOB  n. 2 ~ 3,3 mm PASTA SHEET
REGULATEUR 1, § ~925mm  PATE
RecuLapor 4 T LOmm R
REGULADOR ™2 ~ Lomm A DE MASSA
g N6 ~ 1,2 mm 488 ) Aaal
PAsee n.7 ~1L,0mm gt 7
BEEREmS 1)L n. 8 ~0,8mm  J)RHZ— K
PETVJISITOP 1. 9 ~0,6 mm  PACKATAHHOE TECTO

Table showing the ratio between the thickness-adjustment knob and the thickness of the pasta.
Tableau du rapport entre la position du régulateur et 1'épaisseur de la pate.
Tabelle Verhéltnis zwischen Position des Reglers und Dicke des Teigs.
Tabla de relacion entre la posicion del regulador y el espesor de la masa.
Tabela de relacdo entre a posicéo do regulador e a espessura da massa.
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CORIFESHEI A VILOES &) (RF>— b ENDDES (mm) ZRUTWVET,
Tabmuna COOTHOIIEHHST MEXK/TY ITOJI0KSHUEM PEryIIsITOpa U TOJIMHOM packaTaHHOTO TeCTa.

19



MARCATO S.p.A.

Via Rossignolo 12, 35011

Campodarsego (PADOVA) ITALY

Tel. +39 049 9200988 - Fax +39 049 9200970
E-mail: marcato@marcato.it - www.marcato.it
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