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Gluten Free Pasta
for ravioli and hand cut noodles


Yields:  1.25 pounds 

Ingredients:
400	grams		Gluten Free Flour Mixture
230	grams		Eggs, whole eggs mixed together 

Procedure:

1. NOTE: I used about 5 eggs in this recipe.  I cracked all the eggs in one bowl, mixed them together and then weighed out the 230 grams of egg
2. Since this is gluten free, we don’t have to worry about kneading for long periods of time and we are able to use a stand mixer for this recipe
3. Add the flour mixture and eggs to your bowl and put on the paddle attachment
4. Mix for 5 minutes to hydrate the starches and your dough is ready to use, no need to rest of refrigerate!!
5. Roll it out in your pasta roller and enjoy cut by hand or used for ravioli
6. NOTE:  I do not recommend using the angel hair cutter if you have one on your pasta machine.  This recipe will hold up better with a slightly thicker cut noodle like fettuccine.  
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