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Egg Yolk Dough
For ravioli and hand cut noodles


Yields:  1 pound

Ingredients:
250 	grams		Egg Yolks
250	grams		“00” Flour


Procedure:

1. NOTE:  I always weigh out all my ingredients.  I crack all of the eggs into a bowl and then separate the yolks by hand.  
2. This dough is always equal parts egg yolks and “00” flour.  I weigh the egg yolks first and then I do the same amount of flour.  
3. Pour your flour on a counter or large wooden cutting board and create a well in the center using your hands or the bottom of the bowl the flour was in.
4. Add the eggs to the center of the well and start to mix the yolks together with a fork.
5. Gradually start adding flour by pulling it in from the walls of the well with the fork and mix until your fork begins to accumulate a mass of dough.
6. Using a bench scraper, begin to chop the flour into the egg yolks starting from the outside of the well and working into the center.
7. Once you flour is chopped into the eggs and it starts to form a shaggy dough, start kneading your dough by hand.  This will be very stick, do not be tempted to add more flour at this point.  Kneading will hydrate the flour and help absorb the egg yolks.  If you need to take a break from kneading, cover the dough with a towel and allow it to rest at room temperature until you’re ready.
8. Knead for approximately 15 minutes until the dough has a smooth and shiny appearance.  Rest the dough, covered with a kitchen town, for 30 minutes before rolling out on your pasta roller.  
9. If not using your dough right away, place in an airtight container or wrap with heavy duty plastic wrap and hold in the refrigerator until you’re ready to use.
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