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			Making homemade pasta oozes rustic charm; it’s inexpensive and anyone can do it. My fourteen-year-old daughter is proof of this. Making pasta gets you out of your head and into your hands. I’m asking you to learn only three easy doughs: egg, gnocchi, and semolina. That’s all! Things might go sideways on the first attempt—your eggs may escape the flour well, you may be hesitant to roll out the dough thinly enough, or the dough may stick or pucker when fed through the machine—but even beginner’s pasta can be saved with a splash of sauce and mountains of cheese. So, fear not…it’s just pasta! Once you make and taste your own homemade pasta, you’ll think twice about going back to store-bought. I promise that in no time, you’ll be making fresh pasta even on a weeknight. Yes. Yes, you can!

		

		Egg Dough

		This is what you’ve come for, the Rolls Royce of pasta. There is no definitive egg dough recipe; mine is home-friendly and uses whole eggs rather than just yolks, because who wants to be left with a bunch of egg whites? I’ve also found that it’s easier for beginners to work with a dough that’s not laden with yolks. I experimented with all sorts of flours, but it’s hard to beat tipo 00 flour, a finely ground flour that results in an elastic dough and pasta with a superb mouthfeel. All-purpose flour works just fine, too, but if you want the real deal, you’ll add 00 to your grocery list. I honed my pasta skills by learning from a handful of women, including Sfoglina Julia Ficara and my friend’s Italian mother, Mama Sordo. Sfoglina Ficara is a pasta purist and uses only flour and eggs to make an egg dough. When these ingredients are measured accurately, the eggs alone should provide enough hydration to the flour to make the dough. My recipe is influenced by Mama Sordo, who gives the home cook a little wiggle room and often adds a bit of olive oil, salt, and water to her dough. Once you’ve made the dough a handful of times, feel free to have your own opinion about these additions. A stand mixer with pasta attachments makes homemade pasta so quick and easy. I use mine all the time. It will change your pasta game; I can’t recommend it enough. But a hand-cranked pasta machine or rolling pin can also do it. Rolling egg dough by hand is a skill that is developed over time, not overnight. Once you master my basic recipe, feel free to play with variations.
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		Basic Egg Dough and Large-Batch Egg Dough

		The Basic Egg Dough and Large-Batch Egg Dough have the same method but yield different amounts. Don’t worry, I’ll tell you when to use each. As I created the recipes, I sometimes found that the large-batch formula yielded too much pasta for four people. Can there be such a thing? But, when pasta is served with a hearty sauce, veg-heavy topping, or protein, I have found that having a bit less dough is better.

		A general rule of thumb: 100g 00 flour + 55g egg = 1 ample serving of pasta.

		Preparation and Kneading: 15 to 20 minutes

		Resting: 30 minutes (For beginners, hand rolling pasta with a mattarello, allow 45 to 60 minutes.)

		Make Ahead: The dough can be prepared a couple hours before rolling and shaping. Cover well with plastic wrap and keep at room temperature. If the dough will be out for more than an hour or if it’s a hot day, keep it in the fridge. Bring to room temperature before rolling it out.
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		Basic Egg Dough

		Makes 4 servings (about 1 pound dough)

		2¼ cups / 300g tipo 00 flour (see “Measure Your Flour,” this page), plus more for dusting

		3 large eggs, at room temperature

		1½ teaspoons extra-virgin olive oil

		1 pinch kosher or fine sea salt

		Water, as needed

		Large-Batch Egg Dough

		Makes 4 to 6 servings (about 1½ pounds dough)

		3 cups / 400g tipo 00 flour (see “Measure Your Flour,” this page), plus more for dusting

		4 large eggs, at room temperature

		2 teaspoons extra-virgin olive oil

		1 pinch kosher or fine sea salt

		Water, as needed

		
				
				To bring the dough together using a machine: In a stand mixer fitted with the paddle attachment, on low speed, combine the flour, eggs, olive oil, and salt and mix until crumbly. If using a food processor, pulse together the flour, eggs, olive oil, and salt until the dough starts coming together. Incrementally, add 1 teaspoon water at a time until the dough becomes a craggy ball and there are barely any dry crumbs of flour remaining. (Some days, it’s 3 teaspoons; other days, it’s a little more. Just don’t add too much water, since the flour will continue to hydrate as the dough is kneaded by hand.)

				To bring the dough together by hand: Place the flour in the center of a clean, dry, large, wooden work surface. Make a well with high walls, leaving some flour on the floor of the well. Add the eggs, olive oil, and salt to the well, then, using a fork and without bringing in any flour, gently beat the eggs and oil together until combined. Gradually start incorporating the flour from the inner walls into the egg mixture, whisking away any lumps as you work. Think of it as gradually making a smooth batter. When the dough starts to come together in a scraggly pile and the eggs aren’t runny anymore, use a bench scraper to fold the dough onto itself a few times, then use your hands to bring the dough into a mass. (You will most likely not need all the flour. However, if you did incorporate it all and the dough has become dry, add 1 teaspoon water at a time until you can bring it together into a ball.) Use the bench scraper to completely clean your work surface of any drying bits of dough. Wash and dry your hands before kneading.

				

				
				Lightly flour a work surface, place the dough on the surface, and knead (see this page) until it becomes a smooth and supple ball and springs back when lightly pressed, about 10 minutes. Remove the crease line in the dough by pinching the crease together and pushing it down with your palm.

			

				
				Cover the ball of dough with plastic wrap, or turn a mixing bowl upside down and place it over the dough on the work surface, and let rest on the counter for 30 to 45 minutes. After resting, the dough may be sticky; if so, dust it with a little flour.

			

				
				If rolling pasta by machine: Divide the dough into four equal pieces. (If using a hand-cranked pasta roller, it is easier to work by dividing into six pieces.) Work with one piece at a time, keeping the remaining dough well covered in plastic wrap. Flatten the piece of dough between your palms before feeding it through the pasta machine once on the widest setting (#1). Still on the widest setting and at low speed, feed the dough through the pasta roller, then laminate it by folding it in thirds, just as you would fold a letter to fit into an envelope. Repeat this step a handful of times, turning the dough 90 degrees between each pass. Keep your folds tidy in order to create an even rectangular sheet. Now, feed the sheet of dough through the rollers, turning the knob down incrementally to a narrower setting between each pass (there’s no need to fold between passes anymore), until it’s rolled to the desired thickness. If the dough feels sticky or puckers as it’s rolled, sprinkle it lightly with flour and use your hand to spread it gently across the sheet before feeding it through the machine again. This helps to keep the dough flat and smooth and prevents it from getting stuck.

				If rolling pasta by hand: See this page.

				

				
				See beginning on this page for flat, shaped, and filled egg dough instructions.

			

				
				Once the pasta is cut or filled, place on a flour-dusted baking sheet. Lightly dust a little more flour on top of the pasta so it doesn’t stick. (It’s perfectly okay if the pasta dries out at this stage.) If cooking within a couple of hours, simply leave on the counter. You can place stuffed pasta, uncovered, in the refrigerator for a few hours but be very careful that they don’t become a sticky mess. To store stuffed or cut pasta, freeze in a single layer on a baking sheet, transfer the frozen pasta to a ziplock bag or airtight container, and freeze for about 1 month. For longer pasta, like fettuccine, make small individual portioned nests before freezing.

			

		

		Tips

		Clear the decks, you’ll need space!

		If you’re in a pinch and can’t get tipo 00 flour, you can use all-purpose flour with a 9 to 11 percent protein; it just won’t be as luxurious.

		If making dough by hand and the eggs leak from the flour well, grab a
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		Gnocchi
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		Ricotta Gnocchi
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		Potato Gnocchi
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		Semolina Dough
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		Simple Semolina Dough
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			The Pasta Toolkit

			I could quite happily spend my days in an Italian grocery store. Nothing makes me happier than a basket full of handsome ingredients. I’ve said it before, and I’ll say it again: When you have only a few ingredients in a recipe, you want them to be the best you can get your hands on.

			In My Grocery Basket

			Aged Gruyère

			Aged and white balsamic, red wine, Cabernet Sauvignon, Champagne, Moscatel, and sherry vinegars

			Burrata

			Butter, salted, unsalted, and European-style with a higher percentage of fat

			Cannellini beans and chickpeas

			Capers and caperberries

			Certified D.O.P. San Marzano canned tomatoes

			Crème fraîche

			Dried porcini mushrooms

			Fontina

			French or Greek feta

			Guanciale (pig’s cheek), pancetta, prosciutto, or Italian sausage

			Heavy cream

			Kosher and flaky sea salts (especially Maldon)

			Mascarpone

			Nocciolata hazelnut-cocoa spread

			Oil-packed anchovies, tuna, and artichoke hearts

			Olives of various varieties

			Pecorino, including Romano, Toscano, and Sardo

			Real-deal Parmigiano Reggiano with its waxy, lettered rind

			Red pepper flakes

			Umbrian or Puy lentils

			Vanilla beans

			Whole black, white, pink, and Kampot peppercorns

			Whole-milk ricotta

			Dried Pastas (and my favorite gluten-free pastas)

			Look for bronze-drawn, air-dried pasta. Rustichella d’Abruzzo, Rummo, and Monograno Felicetti are brands that I love, and I can always find the reliable De Cecco, in any shape I need, in every grocery store. I love to have myriad shapes on hand. For gluten-free pastas, I stick with brown rice, buckwheat, and farro pastas made by Jovial, Rustichella d’Abruzzo, and Tinkyáda.

			Eggs

			Let’s talk about eggs; they’re important. They add flavor, color, protein, and nutrients to pasta dough and make it luxurious and silky. Simple Pasta uses standard-size large eggs that weigh approximately 2 ounces, or 57 grams. To make a dough even more luxurious, feel free to use only yolks—no whites. But make sure the weight is equivalent to what’s in the recipe. Alternatively, egg white can replace the water in pasta dough.

			Fresh Produce

			When selecting fresh fruit and vegetables, always check for ripeness. If you are unsure, ask the seller what’s best. Buy locally grown produce whenever you can and eat in sync with what each season offers. If you have a garden, plant things that go perfectly with pasta, like zucchini, tomatoes, snap peas, fennel, a variety of lettuces, leafy and woody herbs, chard, spinach, citrus, and edible flowers.

			Oil and Wine

			When it comes to oil and wine, I can never have enough. I know the good stuff costs a little more but splurge when you can, since it’s an investment in flavor. Extra-virgin olive oil (EVOO) is a bit like wine in that there are many varieties; each type inherits the terroir particular to the region in which the olives are grown. Extra-virgin olive oil is unrefined and made from cold-pressed olives (on a traditional press), whereas regular olive oil is a blend, including both cold-pressed and processed oils. Cold extraction keeps the nutritional value while maintaining the olive’s unique qualities. Some EVOOs are made from a single variety of olives, while many are a blend. I tend to use two types: a versatile, neutral oil to cook with, and a more distinct oil for finishing. Before cooking with any EVOO, taste it. Is it pungent, peppery, grassy, bitter, or persistent? Or does it linger with mellow afternotes and subtleties? Think about what you’re pairing it with—meat, fish, vegetables, or perhaps dessert? Olive harvest begins in autumn; when stored in a dark place and sealed from oxygen, the bottle of oil should last for a year (if there is a date of production, it’s a clue you’re on to a good thing). Like all fruit, olives are best handled with care; look for “hand-picked.” I generally buy Italian brands such as Frantoia, Partanna, and Lorenzo, or Californian ones, like California Olive Ranch or Cobram Estate, but there are so many different brands, and discovering them is half the fun.

			As for wine, cook with one that’s good enough to be consumed on its own…ideally when you’re cooking the recipe! For deglazing pans, I want a white wine that’s not sweet, but is acid-driven with plenty of minerality. If in doubt, stick with Sauvignon Blanc, Vermentino, or pinot grigio. For braising, I like a red that’s got a deep inky color and is big on fruit, like Sangiovese, Cabernet Sauvignon, or a full-bodied Nebbiolo.
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			Types of Flour

			I’ve used many brands and types of flour when making pasta dough. Overall, my general advice for the beginner is to start with an Italian brand of flour, get to know its character, and, if you like it, stick with it—that way you’re more likely to get consistent results. As you get more experienced, you can experiment with different brands or create your own blend, using a combination of wheat and non-wheat flours. However, the gluten in wheat flour gives pasta dough structure and elasticity that allows it to be rolled and shaped.

			Most gluten-free flour mixtures will cut it for a cake or a cookie but won’t work for pasta dough. To mimic the characteristics of gluten, you need to use a combination of flours and starches, as well as more fat and protein, to give the dough structure and elasticity. I experimented with many gluten-free “all-purpose” baking flours but found they tore and broke when rolled. Such flours cannot be used by themselves to make fresh gluten-free pasta dough, except for Caputo Gluten-Free Flour. The following are the flours that I use from most to least often.

			Tipo 00 Flour

			A type of flour made from soft durum wheat, the gold standard for pasta dough, and my number-one choice for homemade pasta. The 00, or double zero, refers to how finely the flour has been ground; 00 flour has a moderately high gluten content. The fine grind of the flour gives pasta a superb, silky mouthfeel.

			Semolina Flour

			A type of flour made from hard durum wheat with a higher gluten content than 00 flour. It’s coarser than 00 and all-purpose flour. Once again, stick with Italian brands of semolina flour, like Caputo Semola, Mulino Marino, and De Cecco, that are finely milled and feel only slightly more textured than 00 flour. Semolina flour is often described as soft sand, but don’t make the mistake of buying coarse semolina that’s more appropriate for pizza making, not for pasta. Semolina gives non-egg-based pasta its yellow color.

			All-Purpose Flour

			All-purpose flour is a sturdy, reliable choice for homemade pasta if you can’t get your hands on 00 flour. The mouthfeel won’t be quite as delicate. I usually buy organic, GMO-free, unbleached all-purpose flour.

			Spelt Flour

			An ancient grain, spelt has a wholesome quality and makes a light flour. It still contains gluten but absorbs liquid easily, so those with gluten-free diets may find it easier to digest. If you want a healthier, nutrient-rich flour, spelt is an excellent alternative.

			Caputo Gluten-Free Flour

			My enthusiasm for this flour blend cannot be overstated. While it’s designed for making gluten-free pizza and bread, I’ve found it works wonderfully in pasta as well. You’ll never know it’s gluten-free! It’s amazing for cut shapes, noodles, and filled pastas; has a lovely mouthfeel, isn’t grainy or dry; and tastes like wheat-based pasta. It can be purchased online or at specialty food markets. Gluten-free pasta dough needs to be rolled out by hand with a rolling pin a few times until it’s thin enough to be easily fed through pasta rollers. This stops it from crumbling and tearing.

			Pasta Tools

			Pasta can be made with only a fork, wooden board, rolling pin, and sharp knife, but here are a few tools I’ve found to be very helpful.

			Bench Scraper

			Use to bring dough together, clean your wooden work surface, and transfer delicate, filled pasta shapes and gnocchi into cooking water.

			Digital Scale

			The most accurate way to measure flour and eggs and to get consistent results. Buy one!

			Food Processor

			Bring pasta dough together, make pestos and fillings for stuffed pastas, or puree sauces in minutes.

			Hand-Cranked Pasta Roller

			Affordable and transportable. Mine often travels with me. I recommend a Marcato Atlas or the Imperia pasta machines.

			KitchenAid Stand Mixer with Pasta Accessories

			Not essential but a game changer! Bring together pasta dough in minutes using a paddle attachment. The pasta-rolling attachments roll and cut pasta very quickly. Invaluable for making pasta on a weeknight. I use mine ALL THE TIME and encourage you to do the same.

			Pan for Pasta

			To finesse and finish pasta perfectly, a lightweight pan with sloped sides that conducts heat well (at least 11 inches in diameter and 3¾ inches deep) will become one of your most used vessels. It should be large enough (3 to 4 quarts) to toss the pasta easily.

			Pasta and Ravioli Cutters or Cookie Cutters

			Use ravioli cutters, which have a sharp metal outline that cut the dough well. If you don’t have ravioli cutters, cookie cutters will work. A fluted pasta or pastry cutter creates a lovely decorative edge. Round cookie cutters in various sizes also help shape the filling and remove trapped air.

			Piping Bag

			Fill pastas easily and evenly with a piping bag (a plastic bag with a corner snipped off also does the trick).

			Ricer or Box Grater

			Pass cooked potatoes through a ricer to achieve the ultra-smooth texture needed for potato gnocchi. Alternatively, grate cooked potatoes on the finest side of a box grater or a Microplane. The box grater is also, of course, just the thing for grating mountains of cheese.

			Ruler

			You can cut rolled pasta easily and accurately if you use a ruler.

			Small Dowel or Pencil

			Use a small dowel or a pencil to roll cylindrical pasta shapes such as garganelli.

			Spider

			Strain and transfer cooked pasta into sauces easily with a large wire spider. It also ensures that you always have starchy pasta water remaining.

			Spray Bottle

			Hydrate pasta dough with an even, light mist of water from a spray bottle if the dough starts to dry out during the shaping and filling process.

			Wooden Board

			Ideally, designate one large wooden cutting board exclusively for making pasta, so no unwanted flavors or smells are absorbed. Rolling pasta by hand requires a large untreated wooden board that’s about 4 by 3 feet. Look for porous woods, like poplar and linden, that add a wonderful texture to the pasta. Don’t wet the board to clean it. Instead, use a bench scraper to thoroughly remove any remaining dough. To store, cover the board with a clean cotton cloth.

			Wooden Gnocchi Board

			Using a wooden gnocchi board gives the dough decorative ridges that will help sauces cling to the pasta.

			Wooden Rolling Pin

			If you don’t have pasta-rolling accessories or a hand-cranked roller, you’ll need a rolling pin to roll out pasta dough. A standard rolling pin works in a pinch, but you’ll need to work with smaller pieces of dough. Ideally, you’ll want a mattarello, a thin, wooden rolling pin that’s about 40 inches long, to roll very large sheets of pasta. You can find beautiful vintage ones online.

		

	
		
			Ingredient Weights & Measures

			I’ve included this for my aunts and friends in Australia (and other coun­tries) who use the metric system. The equivalents are approximate; some amounts are rounded for ease. 

			
				
						
						Key Ingredients

					
				

				
						
						Large egg, in shell

					
						
						55 g

					
				

				
						
						Large egg yolk

					
						
						20 g

					
				

				
						
						Large egg white

					
						
						30 g

					
				

				
						
						1 cup granulated sugar

					
						
						200 g

					
				

				
						
						1 cup butter

					
						
						225 g

					
				

				
						
						1 cup ricotta, mascarpone,crème fraîche, or sour cream

					
						
						230 g

					
				

				
						
						1 cup whole milk, heavy cream, water, stock, oil,wine, or spirits

					
						
						240 ml

					
				

				
						
						1 cup 00 flour

					
						
						130 g

					
				

				
						
						1 cup semolina flour

					
						
						150 g 

					
				

				
						
						1 cup all-purpose flour

					
						
						130 g 

					
				

			

			
				
						
						Volume & Weight

					
				

				
						
						1 teaspoon

					
						
						5 ml

					
				

				
						
						1 tablespoon

					
						
						15 ml

					
				

				
						
						¼ cup

					
						
						60 ml

					
				

				
						
						½ cup

					
						
						120 ml

					
				

				
						
						¾ cup

					
						
						180 ml

					
				

				
						
						1 cup

					
						
						240 ml

					
				

				
						
						1 quart

					
						
						945 ml

					
				

				
						
						1 pound

					
						
						455 g

					
				

			

			
				
						
						Length

					
				

				
						
						1 in

					
						
						2.5 cm

					
				

				
						
						2 in

					
						
						5 cm

					
				

				
						
						3 in

					
						
						8 cm

					
				

				
						
						5 in

					
						
						13 cm

					
				

				
						
						10 in

					
						
						25 cm

					
				

			

			
				
						
						Temperature

					
				

				
						
						225°F

					
						
						110°C

					
				

				
						
						250°F

					
						
						120°C

					
				

				
						
						275°F

					
						
						135°C

					
				

				
						
						300°F

					
						
						150°C

					
				

				
						
						325°F

					
						
						165°C

					
				

				
						
						350°F

					
						
						175°C

					
				

				
						
						375°F

					
						
						190°C

					
				

				
						
						400°F

					
						
						205°C

					
				

				
						
						425°F

					
						
						220°C

					
				

				
						
						450°F

					
						
						230°C

					
				

				
						
						475°F

					
						
						245°C

					
				

				
						
						500°F

					
						
						260°C
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