Basic Fresh Pasta Dough


Ingredients:

4 large eggs (must be at room temperature)

1 Tbsp. kosher salt

1 Tbsp. olive oil

3 cups flour

Making the pasta dough:

1.
In a medium mixing bowl, whisk together the eggs, kosher salt, and olive oil.  Set aside.

2.
Pour flour into a large mixing bowl.  Using a wooden spoon, create a well in the middle of the flour.

3.
Pour the egg-salt-olive oil mixture into the well.
4.
Using the wooden spoon, stir the egg-salt-olive oil mixture while gradually incorporating the flour into it.  Eventually, the pasta dough will begin to form, first, as pebbles and, then, as clumps.

5.
Sprinkle a little bit of flour on top of the clumps.  Press the clumps together and begin to knead the pasta dough until it forms an elastic but firm texture.  When kneading, add flour or water as necessary to achieve the correct texture.

6.
Remove the pasta dough from the mixing bowl and roll until it forms a log (approximately 4 inches in diameter and 10 inches in length).  Wrap in plastic wrap and refrigerate for at least one hour.

Processing the pasta dough:

1.
Removed the pasta dough from the refrigerator and cut one, two inch slice.

2.
Process the pasta dough as required by the type of pasta machine used. 

Cooking the pasta dough:

1.
Fill pasta pot with water, salt (about 3 Tbsp.), and a dash of olive oil to prevent the pasta from sticking together.  Bring to a heavy boil.
2.
Add fresh pasta.   Bring back to a heavy boil.  Stir every couple of minutes while cooking for approximately 6 minutes.  The pasta is finished cooking when the majority of the pasta floats on the top of the boiling water.

3.
Drain and serve. (Save some of the pasta water to thicken sauces.)
