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Spaghetti

Delicious Italian Spaghetti Spaghetti is basically pasta - a long and thin form of pasta. It is versatile and easily
available all over the world. Spaghetti is the plural for the Italian word Spaghetto. It is small form of spago that means thin
string or twine. The word spaghetti could be translated literally as little strings. Most spaghetti that is sold and consumed
is commercially prepared these days. Spaghetti is generally cooked by boiling the pasta with a pinch of salt in water till it
becomes soft. The consistency as well as texture of the Spaghetti changes as it is being cooked. The most common
consistency is al dente, Italian word, which could be translated into English as the tooth. This is comparatively soft and
textured. Sometimes, the Spaghetti may remain hard in the center. Majority prefer their spaghetti to be cooked fully as it
gives much softer consistency.  Origins It is believed that the Spaghetti originated in China. It has now been
declared that the lost script of Marco Polo was an inaccurate Latin translation. As per evidences, in Italian history, people
ate pastas in the form of gnocchi like dumplings. The Arabs, who populated the Southern Italy, were the first ones to
develop the innovation of pasta right from the grains to the long forms. It could be dried off and preserved for several
months for consumption. Some have to say that the Saracens who invaded South Italy were the ones responsible for
evolution of pasta in Italy.  Preparing Spaghetti ~ The best of dried spaghetti is made of durum wheat semolina.
However, one also gets spaghetti of inferior quality which is prepared from some other type of flour, especially outside
Italy. The fresh spaghetti is usually prepared with grade 00 flour. An emblem of Italian cuisine, spaghetti is mostly served
in combination with tomato sauce. It may include many herbs, vegetables, olive oil, and meat. Some of the other
toppings include several hard cheeses like Percorino Romano, Asiago and Parmesan. Spaghetti is served with meatballs
outside Italy. Meatballs are yet another mouthwatering Italian recipe.  Types of Spaghetti  Spaghenttini is thinner
version of Spaghetti. It hardly takes about two minutes to cook Spaghenttini to al dente from the regular Spaghetti.
Spaghettoni is the thicker form of Spaghetti and comparatively takes much more time to cook. However, all these three
types of spaghetti are larger than the some other round rod pastas, which are just like vermicelli. In most parts of United
States, Spaghetti is eaten with fork and spoon. Other cultures consume it in different manner. Some others eat it with the
help of only fork like any other continental dish. In Asia, people use chopsticks to eat Spaghetti rather than eating with
fork. This is so because chopsticks are more customary in most of the Asian countries. However, the actual style of
eating Spaghetti in true Italian style is using fork and rolling it so that the Spaghetti hugs the fork. Spaghetti is a tasty dish
liked throughout the world.
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