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Basic Pasta Dough

makes 2 servings, 6 lasagna noodles or 25 small ravioli

1 Y4 Cup All-Purpose Flour
2 Large Eggs
1/4 teaspoon Salt
1 tablespoon of olive oil

Whisk flour and salt into a bowl and make a well in the center. Add eggs and oil into well and whisk
them together. Continue to whisk and gradually add flour from the edges into the eggs. When the
mixture becomes difficult to stir with a fork, take the dough out of the bowl and use your hands to

knead the dough on the tabletop until it is smooth, about 8 minutes. If dough is sticky add flour by

the pinch. If wet, add water by the drops. Let rest for at least 30 minutes.

When the dough has rested, process through a pasta machine or roll to 1/8” thickness and cut with a
knife to the desired shape.

To cook: bring a pot of salted water to a boil and gently add the noodles to the pot. Cook about 2
minutes, or until the pasta floats to the surface.

Remove with a slotted spoon. Sauce and serve.
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