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Pasta 

Serves 4

600gTipo ‘00’ flour
12 egg yolks
Place the flour in a bowl. Make a well in the centre and crack the eggs into it. Beat the eggs with a fork until smooth. Using the tips of your fingers, mix the eggs with the flour, incorporating a little at a time, until everything is combined. Knead the pieces of dough together until its bound together giving one big, smooth lump of dough! 

To make in a food processor put all the ingredients in, blend until the flour resembles breadcrumbs, then finish the dough mixture off as above on the work surface.


Knead the dough with your hands, stop when your pasta starts to feel smooth and silky instead of rough and floury. Wrap it in clingfilm and put it in the fridge to rest for half an hour before you use it. 
How to roll your pasta

Give the work surface a dusting of flour and press out an orange sized piece of dough out flat with your fingertips. Feed the dough through the machine on the widest setting first dusting it if it sticks. Change the setting down one notch and roll through again then fold in half and roll through the widest setting again. Repeat this five times so that it is smooth and silky.


Next roll your dough through every setting starting wide and ending on narrow dusting with flour where needed.

Now keep folding your sheet in half until it is roughly square turn it 90 degrees and run it through the widest setting. Don't leave it more than a minute before cutting or shaping it so that it does not dry out. A damp clean tea towel laid over the pasta will prevent drying.
[image: image1.png]