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A new cemetery for the general public is taking shape for residents
in Halton Hills and their families. Devereaux Cemetery is located in
a quiet country setting on the 17th Side Road, just west of Trafalgar
Road. It’s adjacent to the Holy Redeemer Cemetery and open to
people of all religious faiths.

Contact us for information about available interment options,
either at time of need or in advance.

905-877-8500 l www.devereauxcemetery.ca

Owned and operated by The Roman Catholic Episcopal Corporation of the Diocese of Hamilton

Dr. Keith DaSilva
Specialized dentistry for infants, children, teenagers

and all patients with special needs
New Patients Welcome!

13219 15 Sideroad, Georgetown

905-877-0900
Fax 905-877-0500

No referral necessary.

905  877  4330CALL US 

36 ARMSTRONG AVE, GEORGETOWN, ON L7G 4R9 

TUMBLINGTRAMPOLINE    MNASTICS   GY

Register Now for Session 2
Programs begin January 2nd

COMMENT
Making homemade lasagna— Part 3

Key tips to making fresh pasta
This is week three of a four-week series on 
homemade lasagna. Today you will see the 
recipe for fresh pasta. If you’ve never made it 
before, you might want to watch a YouTube 
video, as it’s really all about the procedure.

There are a few key points. First, knead-
ing the pasta— it really should be kneaded 
for about five minutes or so. The dough 
should be soft, smooth and elastic. Don’t 
keep adding tons of flour, the idea is to have 
as light a dough as possible, so just add a 
little sprinkle if it becomes sticky.  

Next, it should rest for 30 minutes before 
rolling out.

Third, assuming you are using a hand-
crank pasta machine, you don’t ever wash 
these in a sink of water— only brush them 
with a dry pastry brush and wipe them 
down with a dry cloth. If you get it wet in-
side, there is no good way to dry it, so then 
you get rust and your future pasta will be 

affected. Having said that, it’s also impor-
tant to make sure the pasta going through 
the machine is not sticky, as you don’t want 
it to get all gummed up on the interior. So, 
a sprinkle of flour every time you come 
across a slightly sticky bit.

Once you’ve got your lasagna noodle 
rolled out, I like to lay mine over a broom 
(draped with clean towels) suspended be-
tween two chairs. The noodles can rest 
there while you make more noodles.

   Last, they call it fresh pasta because its 
fresh— not dried, not frozen! So, make the 
noodles the same day you assemble the la-
sagna for best taste.

Have fun and keep cooking!

Fresh Pasta
INGREDIENTS

• 3 whole eggs
• 1 egg yolk
• 1 tsp olive oil
• 1 tsp salt
•1 and 3/4 to 2 cups  all purpose flour

 METHOD
1.  Place flour on countertop and dig a 

well in the center. 
2.  Break the eggs in a dish and add the 

salt and oil.  Mix well.
3.  Pour the egg mixture into the well.
4.  With a fork, beat the eggs a bit and 

then a little at a time pull the flour in and 

mix together.
5.  When most of 

the flour is incorpo-
rated, use your hands 
to knead the dough 
for 4-5 minutes until a 
smooth firm dough is 
formed adding dust-
ings of flour as needed.

6.  Cover with plas-
tic wrap and let dough 

rest for 30 minutes.
7.  Create favourite shapes using pasta 

machine and then cook in salted, boiling 
water.

What’s Cookin’


