
Homemade Pasta
Prep Time: 1 hour
Passive Time: 20 minutes
Cook Time: 10 minutes
Serves: 4

Ingredients
● 1.5 cups flour
● 2 Tbsp (Tablespoons) water
● 2 eggs
● 1 tsp (teaspoon) salt

Directions
1. Measure flour onto working surface
2. Make a well in the center of the flour
3. Add salt, water, and eggs to the well
4. Stir with a fork and gradually bring in flour from the outer ring

NOTE: You might not use ALL the flour to make the still dough ball
5. Knead dough with hands until a still dough ball is formed. Leave

additional flour on the bench for the pasta cutting process.
6. Cover with plastic wrap and let sit for 20 minutes
7. Prep the pasta rollers: a sheeter or rolling pin to make the pasta thin

and flat + a pasta cutter or chef’s knife to cut individual strands of pasta
8. Cut dough ball into 6 or 8 pieces; it depends on how much dough your

pasta machine can handle
9. Make all the dough pieces into thin sheets (either roll through the

pasta sheeting machine or use a rolling pin with parchment or silicone
sheets on both sides of the dough)

10.Cut all the sheets into strands of pasta
11. Boil water, add a pinch of salt
12. Drop a handful of noodles into the water and stir immediately
13. Cook for 2-3 minutes
14.Use a slotted pasta spoon to move the pasta from the water to the

brown butter or sauce pan



Sage Brown Butter

Ingredients
● 1-2 Tbsp (Tablespoons) Butter
● 5-10 washed sage leaves

Directions
1. Heat a pan on the lowest heat
2. Add butter and washed sage leaves
3. Spread out the leaves so they can crisp up
4. Continue heating for 3-5 minutes
5. Add pasta directly to this sauce, heat together for 1 minutes and serve

immediately


