
TOPIC: COOKING PASTA 

1. How much water do I need? Answer: 4-6 quarts per pound of pasta (I use closer to 6 quarts for longer 
pasta and less for shorter shapes of pasta!) You need a lot of water not only to help submerge those long 
pastas, but also to keep the pasta from sticking... the excessive amount of water helps wash away the starches 
that exude from the pasta when it hits the boiling water. Also, the water comes back to a boil faster after you 
add the pasta if you have MORE water! All reasons to use a good amount of water! 

2. Do I sal t the water? If so, how much? Answer: A good rule of thumb is to use 1 1/2 TBSP of salt per 
pound of pasta; I also read that Mario Batali suggests 3 TBSP per 6 quarts of water... not sure if this is true of 
him or what the perfect answer is but the bottom line is: DON'T SKIP SALTING YOUR PASTA!!! It is said that this 
is your one chance to season it properly... once it's cooked it's too late! If you season it in this first step you will 
not have to add as much salt later in the cooking process. 

3. How do I prevent s tick ing? Answer: Do NOT add oil to the pasta. Simply stir the pasta gently during that 
first minute or two of cooking. You can give it a quick stir at the outset and then another quick stir about 30 
seconds to a minute later and you should be good. It is important you do the stirring during those first minutes 
because that's when the pasta gets coated with starch. If you don't stir it's likely you'll get some pieces of pasta 
that were touching during these first few minutes that literally cook together!  

4. Does oi l prevent s tick ing? Answer: YES... Should you do it? NO... Why not? The oil will make the pasta 
oily. This is bad because it will prevent the pasta from absorbing any sauce you add it to. The sauce will just 
slide off, making the pasta less flavorful. Oil DOES also help prevent a pot from boiling over. However, a better 
solution for this problem is to use a LARGE pot and lower the heat a bit while maintaining a boil. Just keep an 
eye on it and lower the heat a little at a time if it seems like it's too intense. 

5. Should I  r inse the pasta? Answer: Rinsing the pasta will cool it down and prevent it from absorbing the 
sauce well. Hot pasta straight from being drained absorbs a sauce MUCH better than pasta that has had a 
chance to cool down. Rinsing the pasta will also remove the starch left on the surface of the pasta. This starch 
can help thicken your sauce when you add the pasta to it so it's valuable! Another trick is to reserve some of the 
pasta water (just strain your pasta over a bowl if you don't have a removable strainer in your pot). A little pasta 
water added to your sauce can help thicken the sauce and help it stick to the pasta! 

 


