
100% Spelt Hand Rolled Pasta
Perfect for filled noodles, added to soup just before serving, or pasta.

Ingredients

155 g wheat berries, Spelt

100 g egg, whole (2 eggs)

Directions

1. Mill the flour.

2. Crack 2 eggs into the flour.

3. Grind some fresh nutmeg, if you prefer.

4. Mix with danish dough whisk, then with a strong spatula or by hand.

5. If kneading with a mixer, use the dough hook, and knead for 2-3 minutes.

6. If kneading by hand, mix for 6-8 minutes or let the dough rest for 15 minutes before kneading for a minute or two.

7. Rolling the pasta:

8. Mill a little extra spelt flour, and dust your cutting board with it.

9. Place the pasta on the floured board, then flip it over to lightly dust both sides. Roll out the dough from the center

toward the ends in 4 directions.

10. Continue to re-flour the board when it doesn't have flour, unless the dough is not sticking at all.

11. Cut the dough into 6" wide strips of dough, and fold them gently over on itself.

12. Cooking the Noodles:

13. Using a silicone spatula or rounded handle of a wooden spoon, gently pick up the noodles, one at a time, from the

workbench and place it in a pot of salted, boiling water. Leave it for a few seconds, and gently remove using the

same utensil. Return the pasta to your workbench for filling, and repeat for all other noodles.

14. Filling the Noodles:

15. Make sure the filling you're using isn't too wet, and that it's been pre-cooked. Place a scoop of filling near a short

end of the noodle, then roll it over the filling and so it overlaps. Cut the dough. Repeat until you fill all the noodles.

16. Baking:

17. What you do from here is up to you! I placed mine in a baking dish, layering with pecorino romano cheese, then

topping with onions, tomatoes, extra virgin olive oil, lambrusco vinegar and a little half and half. Near the end, I

melted some fresh mozzarella on top. You could simply fill with ricotta, egg, and cooked sausage or beef, and then

top with red sauce, or fill with ground turkey, peppers and onions and top with a white sauce. Endless

pastabilities!

Notes

100% Spelt Hand Rolled Pasta | Just Mill It


