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Pasta Doughs using a Food Processor


Procedure:

1. For convenience, you can make dough much faster by using a food processor if you have one.
2. Place the flour(s) into the bowl of your processor and secure with the lid.  
3. Turn on the machine and gradually add the eggs into the flour.
4. Mix for 20-30 seconds, until the dough resembles the consistency of fine breadcrumbs.
5. Tip the dough onto your work surface and use your hands to bring the dough together to form a ball.  Knead this for 5 minutes.  If the dough feels wet, add a little more “00” flour while kneading..
6. Allow the dough to rest for 30 minutes before using.  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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