
 

Fresh pasta  
 
Ingredients: 

• 3 C. flour 
• 4 eggs 
• 1 tsp. salt 

 
Measure out the flour onto a clean countertop.  Make an indentation in the flour, large enough to holdthe eggs and salt (but you shouldn't 
see the counter beneath).  With a fork, begin to gently pull the sides of the flour in towards the eggs and salt slowly incorporating 
them.  The dough will feel a little dry, but knead for about 5 minutes - make sure to flour your surface and push with the heels of your 
palms against the dough, fold it over and then turn one quarter turn clock-wise and repeat. 
 
Wrap the dough in plastic wrap and rest for 30 minutes.  Cut into 6 pieces and it's ready to roll out. 
 
Making sheet pasta: lightly flour the pieces of dough and run through your machine on the largest setting (mine is the 7).  Fold the pasta 
in half length wise and repeat twice.  After doing the 7 setting 3 times, run it through each time for the next 5 settings (6-2).  I stop on the 
2nd setting because I don't want my pasta to be too thin.  (#1 is the thinnest pasta, probably good for ravioli but that's my next pasta 
project.) 
 
To make linguini or spaghetti: you must do the sheet pasta first.  Then, cut each sheet in half lengthwise so it's easier to handle. Flour 
each sheet so it doesn't get stuck as it cuts.  After cutting the pasta, dust it with either flour or cornmeal so it doesn't stick together and 
place on a rack to dry. And voila, you have yummy pasta. 
 
Notes: 

• This recipe makes more than a pound of spaghetti.  If you want less, modify it by using 2 C. flour, 3 eggs, and 1 tsp. salt. 
• When you cook the pasta, fresh pasta cooks much faster.  Linguini or spaghetti will be 4-5 min.  Sheet pasta 6 min. 
• MOST IMPORTANT because you WILL be disappointed if you don't follow this step: remember to clean your machine before 

using it!!  I bought Pillsbury Crescent dough, floured it and ran it through to clean because I didn't want to waste even one shred 
of my precious dough. 
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