Fresh Pasta Noodles
Ingredients


1 cup of all-purpose
flour



1 egg



Pinch of salt



1/4 cup pureed spinach or tomato
(optional)

Yield: 2 cups
Serving Size: 1 cup

Directions
1.

Pour flour into a mound on a flat, clean surface. Form a volcano out of the flour by creating a hole in the middle of the mound.

2.

Crack egg into hole in volcano. Add salt to egg. If you are adding spinach or tomato puree, add it to the egg as well. Whisk the egg with a
fork. Gradually incorporate the flour into the egg until it is a soft ball of dough. If it seems too dry, add a little water.

3.

Use a rolling pin (coated in flour) to roll dough as thin as possible on a floured surface.

4.

Roll up the dough into a long pinwheel and slice into strips. Unroll each strip and let the noodles dry for a couple of minutes.

5.

Boil water. When water is boiling, add noodles and cook for 2 minutes or until desired tenderness.

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!
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Fast Facts
Nutrition Facts

Featured Food Groups

Cooking Tips


Serve with your favorite pasta sauce!



Top your pasta with any vegetables you have on hand. Some
recommendations: broccoli, cauliflower, spinach, zucchini,
and peppers.



1/4 to 1/2 cup of water can be used instead of an egg.
Second Harvest is an equal opportunity provider.
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