BON
APETITE

Spinach Pasta Dough
Jacob - 30/09/2024

Prep Time
1 hr 10 mins

Dificult
Medium

Servings
1 hr 40 mins

Description

Homemade green pasta dough is just as easy to make at home as regular fresh pasta All you need to do is add
some spinach to the dough to make a nicely colored flavorful pasta dough that can be turned into lasagna
sheets or tagliatelle Make sure to squeeze off all the water from your spinach or the dough will be too soft and
impossible to work with

Ingredients

— -2 % cups spinach
— washed and stemmed - 2 tablespoons water

— or more as needed - 2 %2 cups Italian-style tipo 00 flour - 3 large eggs - 1 pinch salt

Instructions
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Place spinach and water in a skillet over medium-low heat. Cover and simmer
stirring once

until spinach is wilted

about 10 minutes. Drain and let cool

about 10 minutes. Squeeze out as much water as possible

getting the spinach very dry. Chop spinach very finely. Place flour on a marble or wooden work surface.
Make a well in the center and crack in the eggs; add the salt and finely chopped spinach. Gently beat eggs
with a fork

7. incorporating the surrounding flour and spinach

10.
11.

12.
13.

until batter is runny. Bring remaining flour into the batter using a bench scraper until dough forms a ball. Mix
in water

1 tablespoon at a time
if dough feels too stiff. Knead dough with your hands by flattening the ball

stretching it and folding the top towards the center. Turn 45 degrees and repeat until dough is soft and
smooth

about 10 minutes. Shape dough into a ball. Place in a bowl and cover with plastic wrap. Refrigerate until firm

at least 1 hour. Roll out the dough with pasta machine or with a rolling pin and turn into your favorite pasta
shape.



