
Homemade Pasta
There are many ways to make your own pasta dough - with regular all-purpose flour, 
semolina flour or a combination, and with or without eggs. Pasta is traditionally made on the 
countertop because depending on the flour, how you measured it, and the size/humidity level 
of the eggs, you may not need all of it—by working it in from the middle of the pile, you use 
just what you need. There may be a bit of flour left over when your dough comes together, 
and that’s OK. You can incorporate more as you knead it if it’s too sticky, or just leave it if you 
don’t need it. 

There are plenty of recipes out there for fresh pasta— they are generally similar, but you may 
come across different ratios of flour to egg, and sometimes just yolks (or a combination of 
whole eggs and yolks), with or without water or oil, but the technique is the same. Semolina 
flour is optional, but nice—pale yellow and higher in protein/gluten, made with more coarsely 
ground durum wheat, and is common in pasta making… it adds a bit of a nutty flavour and 
gives the pasta a more springy texture. Here are some measurements you can follow, and 
another common ratio is one whole large egg plus one yolk per cup of flour. 

2 cups all-purpose flour, or half all-purpose, half semolina flour
A big pinch of salt (about 1/2 tsp)
3 large eggs
2 tsp olive or canola oil

Put your flour(s) in a pile on the countertop or a large cutting board, add a pinch of salt and 
make a big well in the middle—you want there to be high-ish sides, and enough room for the 
eggs and oil in the middle.

Crack the eggs into the well, add the oil, and mix them up with a fork. Once the eggs are more 
uniform in colour, start incorporating more flour from the sides, until you have enough to 
make a sort of rough, shaggy dough. If you have a bench scraper, it works well to kind of 
scrape the counter and fold it over itself. If you have flour left over, that’s OK—you might not 
need it all.

Start to knead the dough, incorporating more flour if you need it, and knead for several 
minutes, until the dough is smooth. Wrap in plastic or put into a plastic bag and let rest for 30 
minutes. 

Cut the dough in half (or if you’re using a pasta machine, quarters may be easier to handle) 
and roll very thin—the dough should be almost leathery, and not stick together. Loosely fold 
lengthwise in quarters and slice into ribbons 1/4-1/2 inch thick. If you have a pasta machine, 
you can run it through, starting at a thicker setting and making it thinner with each run 
through until it’s as thin as you like. 

 




