



Le Fettuccine all’Uovo                  

Homemade Fettuccine
4 cups of all-purpose or pasta flour (type 00), plus extra for dusting

4 eggs, beaten

a pinch of salt

½ cup of water

Put the flour in a bowl. Make a well in the center and add the eggs. With your hands, mix the flour with the eggs until you form a soft dough. If the dough gets sticky, add a few tablespoons of water, or of flour. Knead the dough on a floured work surface for 8-10 minutes until it is smooth and elastic. Cover with plastic wrap, or kitchen cloth and let it rest for 20 minutes. Cut the dough into 1-inch pieces. With a rolling pin roll it as thin as possible and cut into size desired.

Serves 4

        Vocabulary/Vocabulario
· flour: la farina

· egg/eggs:  un uovo/le uova

· a pinch of salt: un pizzico di sale

· water: l’acqua

· cup/cups: una tazza/le tazze

· bowl: la ciotola

· plastic wrap: la pellicola per alimenti
· kitchen cloth: il panno da cucina

· rolling pin: il matterello

