
1. Прочитайте текст PASTA TODAY и переведите на русский язык 3 абзаца по выбору
 Pasta today
The nature of ancient pasta is debated, but what we would recognize as pasta was unquestionably in existence by the late medieval era. Around the 13th century, records of pasta start popping up all over Italy. Why? Italy was just entering into an extended period of growth, sustained by the wealth coming in from the newly opened Silk Roads. Italian merchants were amongst the first people to really profit from this new era of international trade, and many historians believe that it was their frequent mobility and new wealth that led to a sharing and interest in local pasta recipes across the peninsula.
 Today, pasta manufacture is very advanced, and machines were invented for all parts of the process. The two basic ingredients are flour, egg and water. The best pasta is made from durum wheat, specially grown for pasta. Sometimes it is combined with semolina, which is from the middle part of wheat grains. Sometimes spinach or tomato is added to the dough to add flavour and colour.
1. BUCATINI [ bukaˈtiːni ][image: bucatini]
 Bucatini, also known as perciatelli [pertʃaˈtɛlli], is a thick spaghetti-like pasta with a hole running through the center. The name comes from Italian: buco, meaning "hole", while bucato or its Neapolitan language variant perciato means "pierced".
Bucatini is common throughout Lazio, particularly Rome. It is a tubed pasta made of hard durum wheat flour and water. Its length is 25–30 cm (10–12 in) with a 3 mm (1/8 inch) diameter. The average cooking time is nine minutes. In Italian cuisine, it is served with buttery sauces, pancetta or guanciale, vegetables, cheese, eggs, and anchovies or sardines.
One of the most common sauces to serve with bucatini is the classic Amatriciana sauce, bucatini all'amatriciana. It is traditionally made with guanciale, a type of cured meat taken from the pork jowl. 
Similarly, ziti [ˈdziːti] are long hollow rods which are also smooth in texture and have square-cut edges; "cut ziti" are ziti cut into shorter tubes. There is also zitoni [dziˈtoːni], which is a wider version of ziti.
2. PENNE  [ˈpenːe ]
[image: penne]Penne pasta features a small cylindrical shape, and is one of the 10 most popular types of pasta in the world in terms of consumption volume. Born in Sicily and perfected all over Italy, penne is often stuffed with various fillings (e.g., spinach and ricotta) and served in a variety of tomato-based or cream-based sauces.  The penne are one of the few pasta shapes with a certain date of birth: On 1865 a pasta maker from San Martino d'Albaro (Genoa), Giovanni Battista Capurro, asked for and obtained a patent for a diagonal cutting machine. The new invention cut the fresh pasta into a pen shape without crushing it, in a variable size between 3 and 5 cm mezze penne (half pens) or penne (pens).
In Italy, penne are produced in two main variants — "penne lisce" (smooth) and "penne rigate" (furrowed), the latter having ridges on each penna. Pennoni ("big quills") is a wider version of penne. A slightly larger version called mostaccioli (meaning "little mustache" in some Italian dialects) can also be found, which can also be either smooth or ridged in texture.Penne is traditionally cooked al dente and its shape makes it particularly adapted for sauces, such as pesto, marinara, or arrabbiata. The latter has been celebrated several times in Italian movies, notably in Marco Ferrari's La Grande Bouffe and Federico Fellini's Roma. In the Trenton, New Jersey area, penne pasta is called "pencil points" due to its shape.
3. SPAGHETTI [ spaˈɡetti ]
[image: Spaghetti]Perhaps one of the most commonly used pastas in the world, spaghetti reportedly originated in China, and was imported to Venice by way of the popular merchant traveler Marco Polo. Spaghetti   is a long, thin, solid, cylindrical pasta. Spaghettoni is a thicker form of spaghetti, while capellini is a very thin spaghetti. It is a staple food of traditional Italian cuisine. Like other pasta, spaghetti is made of milled wheat and water and sometimes enriched with vitamins and minerals. Authentic Italian spaghetti is made from durum wheat semolina, but elsewhere it may be made with other kinds of flour. Typically, the pasta is white because refined flour is used, but whole wheat flour may be added.
Originally, spaghetti was notably long, but shorter lengths gained in popularity during the latter half of the 20th century and now it is most commonly available in 25–30 cm (10–12 in) lengths. A variety of pasta dishes are based on it, and it is frequently served with tomato sauce or meat or vegetables mushrooms.
4. MAFALDA  [ məˈfɔːldə ]
 [image: Mafalda]Mafalda originated in the Molise region in Italy, and is reportedly named after Queen Malfada di Savoia, which is why the alternate name for this pasta shape is reginette (Italian for “little queen”). This pasta is cut into flat, long strips and features wavy or ruffled edges,   usually about 1 cm (½ inch) in width, with wavy edges on both sides. It is prepared similarly to other ribbon-based pasta such as linguine and fettuccine. It is usually served with with Italian sausage or ricotta cheese. 
5. VERMICELLI [ vermiˈtʃɛlli ]
[image: vermicelli]From the Italian word meaning “little worm,” vermicelli has a shape very similar to spaghetti, but could be thicker or thinner depending upon where it is produced. As with other types of pasta, it is commonly served with a wide variety of sauces, both thick and thin. In 14th-century Italy, long pasta shapes had varying local names. Barnabas de Reatinis of Reggio notes in his Compendium de naturis et proprietatibus alimentorum (1338) that the Tuscan vermicelli are called orati in Bologna, minutelli in Venice, fermentini in Reggio, and pancardelle in Mantua.
The first mention of a vermicelli recipe is in the book De arte Coquinaria per vermicelli e maccaroni siciliani (The Art of Cooking Sicilian Macaroni and Vermicelli), compiled by the famous Maestro Martino da Como, unequalled in his field at the time and perhaps the first "celebrity chef," who was the chef at the Roman palazzo of the papal chamberlain ("camerlengo"), the Patriarch of Aquileia. In Martino's Libro de arte coquinaria, there are several recipes for vermicelli, which can last two or three years (doi o tre anni) when dried in the sun.
6. LASAGNE [ ləˈzɑːnjə ]
[image: raw lasagna ]Famously known as Garfield’s favorite pasta, lasagna originated in Naples, and features a long, flat, rectangular shape with wavy edges. It is most commonly enjoyed as a baked casserole dish made with layers of lasagna interspersed with various sauces, cheeses, vegetables and other ingredients.  Typically, the cooked pasta is assembled with the other ingredients and then baked in an oven. The resulting lasagne casserole is cut into single-serving square portions.
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