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           Period ______

Pasta Shapes (KEY)
The shape of some pasta makes them ideal for certain sauces. For example, a thinner, oil based sauce like pesto is ideal for angel hair pasta, while alfredo sauce adheres well to fettuccini. Using the pasta photo form and your notes, complete the following chart.

	TYPE OF PASTA
	NAME
	DESCRIPTION
	TYPE OF SAUCE
(Light/ Heavy/ Variety)

	
	Spaghetti
	Uniform, moderately long
	

	
	Rotelle
	Curled, solid 
	

	
	Capellini
	Angel hair pasta, very thin
	

	
	Elbow Macaroni
	Small, short, curved tubes
	

	
	Rigatoni
	Moderately sized ridged tubes
	

	
	Penne
	Short/med. tubes with angled ends
	

	
	Manicotti
	Large tubes cut straight or angled
	

	
	Linguini
	Long, thin, about 1/8” wide
	

	
	Fettuccine
	Classic long flat strands. ¼” wide
	

	
	Lasagna
	Large, flat, rippled  edges
	

	
	Conchiglie
	Shell shapes, assorted sizes
	

	
	Fusilli
	Corkscrew, shaped twists
	

	
	Farfalle
	Bow tie, butterflies
	

	
	Orzo 
	Small, oval shaped
	


