Pici with chicken liver ragout
serves 5 people; prep: 1 hour; cook: 1 hour

Ingredients
For the pici
• 250 g 00 flour
•

125 g wheat semolina

•

2 teaspoons of extra-virgin olive oil

•

a pinch of salt

•

water

Note: The amount of water varies on the type of flour you use. In general, for this amount of
flour a glass or less is sufficient, but it’s up to you to observe how much water add so that your
dough will be soft. The proportion between the two flour is always 2:1, two parts of 00 flour and
one part of wheat semolina that will give structure to the dough. So you won’t need any eggs.
For the ragù (you’ll have some leftovers: for 5 servings you could half he doses)
•

extra-virgin olive oil

•

a clove of garlic

•

an onion, finely chopped

•

rosemary

•

bay leaves

•

500 g chicken livers, finely chopped or sliced

•

a glass of red wine

•

salt

•

peeled tomatoes (I always use the ones I made last summer)

Instructions
1. Make a well with the two flours. Pour the oil, add a pinch of salt and slowly pour in the
water; start to incorporate the flour with a fork. Don’t add too much salt, ’cause it hardens
the dough. When the dough begins to stick together, start kneading using your hands. If
necessary, add some water or some flour.
2. Fold the dough and knead it, with energy but don’t stretch it too much (don’t enervate it).
“Massage” it with energy for at least 10 minutes. Remember that your dough is a living
thing, you have to love it.
3. You’d obtain a smooth and quite soft dough. Let it rest at least half an hour wrapped in
plastic.
4. When the dough is ready, cut a piece and make a ball with it, then roll it out on a floured
work top with a rolling pin until it’s 1 cm thick. With a sharp knife, cut a lot of 1 cm wide
strips; while you do it, cover the remaining dough with plastic wrap, so that it doesn’t dry
out.
5. Begin to form your pici (strings), rolling the dough with the palms of your hands and
simultaneously stretching them. Once you have your pici, roll them in flour so that they
don’t stick together.
6. For the sauce, heat in a saucepan a drizzle of extra-virgin olive oil and sauté garlic and
onion in it for a few minutes together with rosemary and bay leaves.
7. Then add the chicken livers and sauté them until golden brown. Season with salt and pour
the red wine. Once the liquid has evaporated, add the peeled tomatoes (I used a large jar
-half a kilo).
8. Cover with a lid and let it cook on low heat for at least 40 minutes (chicken livers require a
shorter cooking time than regular ragù, made with ground beef): I cooked mine almost an
hour. Stir the sauce from time to time and press the tomatoes with a fork or a wooden
spoon, too.
9. Bring a pan of salted water to a boil and put your pici on (you could add some oil in the
water); when they surface they’re ready: drain them and garnish them with a lot of livers
ragù. Serve piping hot.

