
Did you know: you don't need to boil water 
before adding dry pasta

And you actually probably shouldn't•
Fresh pasta you definitely need to, however•

Dry pasta needs to do two things via 
environmental factors

Rehydrate -> does so at any temperature 
(higher=faster)

1.

Cook -> does so only when the water is above 
180F

2.

Not worrying about water temperature when adding 
dried pasta confers several benefits:

Energy efficiency: you only need just enough 
water to cover the pasta

1.

Major bonus: starch concentration in minimal 
water will be much higher

How you get sauce to stick to pasta: starch from 
pasta water (can use less volume)

a.

2.

Time efficiency: min water and immediately 
adding pasta reduces overall cook time

You should stir once or twice to prevent pasta 
from sticking

a.

3.

And detriments:
0.  Literally none
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