RecipesCheéasse

Fresh Egg Pasta Dough

Yield: 1 min
Total Time: 25 min

Recipe from: https.//www.reci peschoose.com/reci pes/traditional -italian-pasta-dough-reci pe-semolina

| ngredients:

e 21/4 cups Tipo 00 flour or unbleached all-purpose

1 tablespoon semolina flour plus more for dusting the work surface and the dough
1/2 teaspoon fine sea salt

grated nutmeg Pinch of freshly

3 extralarge eggs

2 tablespoons extra-virgin olive ail

Nutrition:
1. Calories: 1570 calories
2. Carbohydrate: 228 grams
3. Cholesterol: 635 milligrams
4. Fat: 49 grams
5. Fiber: 11 grams
6. Protein: 50 grams
7. SaturatedFat: 11 grams
8. Sodium: 1400 milligrams
9. Sugar: 4 grams

Thank you for visiting our website. Hope you enjoy Fresh Egg Pasta Dough above. Y ou can see more
19 traditional italian pasta dough recipe semolina lgnite your passion for cooking! to get more great
cooking ideas.


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/traditional-italian-pasta-dough-recipe-semolina

