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Prep Time

1 hr

Dificult

Easy

Servings

4

Description

This is a recipe for traditional Italian pasta dough made with durum wheat semolina flour You can use the dough
to make any pasta you desire such as farfalle tagliatelle or ravioli using either a pasta machine or rolling out the
dough by hand

Ingredients

—  - 2 ½ cups semolina flour - 1 pinch salt - 1 cup water

—  or as needed

—  at room temperature

Instructions



1. Mix flour and salt in a large bowl or on a marble work surface. Make a well in the center. Pour water into the
well a little at a time

2. mixing it with the flour. Add as much water as needed to make a sticky but compact dough. Knead dough
with your hands by flattening the ball

3. stretching it

4. and folding the top towards the center. Turn 45 degrees and repeat until dough is elastic and smooth

5. but not too soft

6. about 10 minutes. Shape dough into a ball. Place in a bowl and cover with plastic wrap. Let rest at room
temperature for about 30 minutes before using. Roll out the dough with a pasta machine or with a rolling pin
and cut into your favorite shapes. Cook's Notes: If you cannot find the durum wheat semolina flour or
'semola rimacinata'

7. mix regular semolina with all-purpose flour with a ratio of 1:1. If you're using the dough later or the following
day

8. wrap with plastic wrap and refrigerate.


