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MAKING PASTA FROM SCRATCH 

Making pasta from scratch is easier than you may think. And not only will you be able to 

taste the difference in the finished product, you’ll also know exactly what ingredients went 

into it. 

Here, we demonstrate two ways to make fresh pasta: by machine and by hand. The first is 

faster, but it requires special equipment; the second is a labor of love, ideal for a leisurely 

weekend or group activity. Either way, you’ll be rewarded with flavourful, slightly chewy 

strands made with just flour, eggs, olive oil and a pinch of salt — the perfect foundation for 

any pasta dish. Start with the basic recipe below, then read on for step-by-step instructions. 

WHAT TYPE OF FLOUR IS USED TO MAKE PASTA 
• All-Purpose Flour – very common and easily accessible 

• Semolina – great for making pasta that will cling to sauces 

• “00” Flour – able to create a silky texture for homemade pasta



 

MAKING PASTA WITH A MACHINE  
  
INGREDIENTS 
225g ‘OO’ Flour 
3 eggs 
5ml Olive oil 
Salt  
METHOD 
1. Mix the flour. Fit a food processor with the metal blade. Add all but 1/2 cup (2 1/2 
oz./75 g.) of the flour and the salt to the food processor work bowl and pulse to mix. Set 
the reserved 1/2 cup flour aside; you will use it later to adjust the consistency of the 
dough. 

2. Add the eggs and oil. Crack the eggs into a liquid measuring cup and check for and 
remove any stray shells. Add the oil; there is no need to stir. Pour the eggs and oil into the 
food processor work bowl. 

3. Mix the dough. Process until the flour is evenly moistened and crumbly, about 10 
seconds. Test the dough by pinching it; if it is very sticky, add more flour, 1 tablespoon at 
a time, processing until it is incorporated. After about 30 seconds total, the dough should 
come together in a loose ball and feel moist but not sticky. 

4. Flour a work surface. Dust a clean work surface with flour. Remove the ball of 
dough from the food processor and place it in the centre of the floured surface. Using 
your hands, flatten the dough into a disk.
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5. Knead the dough. Using the heel of your hand, push the dough down and away from 
you, fold in half back toward you, rotate a quarter turn, and repeat the kneading motion. 
After about 10 minutes, the dough should be smooth and elastic.  

6. How long to rest pasta dough? Shape the dough into a ball, cover with an 
overturned bowl, and let rest for 15 minutes before you roll it out. The gluten in the flour 
will relax, making the dough easier to roll. Do not let it rest longer or it will be too dry. 

7. Set up the machine. Set up the pasta machine according to the manufacturer’s 
directions. Set the rollers at the widest setting and dust with flour to prevent sticking. Cut 
the dough into 4 equal pieces and slip 3 pieces back under the bowl. 

8. Knead the dough. Flatten the remaining piece into a disk and dust with flour. 
Turning the crank, feed the dough through the rollers. Fold the dough into thirds like a 
letter. Lightly flour both sides and feed it through again; this process further kneads the 
dough. Repeat the folding and rolling twice, dusting with flour as needed. 

9. Roll out the dough. Narrow the rollers to the next notch, dust the dough with flour, 
and pass it through the rollers again. Catch the sheet with your hand and carefully guide 
it onto the work surface. Narrow the rollers to the next notch and feed the dough through 
again. If the dough tears, start again at the widest setting. 

10. Roll out thinner. Continue in this fashion, dusting with flour and repairing holes as 
needed. For tagliatelle, pappardelle, taglierini and lasagne, end with the narrowest setting 
(1/32 inch/1 mm). For fettuccine and trenette, stop at the second-to-last notch (1/16 
inch/2 mm).
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https://www.williams-sonoma.com/products/imperia-pasta-machine/
https://www.williams-sonoma.com/products/imperia-pasta-machine/
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MAKING PASTA BY HAND WITHOUT A MACHINE  
  
INGREDIENTS 
225g ‘OO’ Flour 
3 eggs 
5ml Olive oil 
Salt  
METHOD 
1. Make a well. Measure the flour onto a work surface, mix in the salt, and shape the 
flour into a mound. Using your fingertips, make a well in the centre. 

2. Add the eggs and oil. Break the eggs into the centre of the well and add the oil. Using 
a fork, beat until the eggs and oil are blended, making sure the liquid doesn’t breach the 
walls of the well. 

3. Draw in the flour. Using the fork, gradually draw the flour from the sides of the well 
into the egg mixture and beat gently, always in the same direction, to combine the flour 
with the liquid. Secure the wall of the well with your other hand until the liquid has 
absorbed enough flour that it won’t flow over the wall. 

4. Use your hands. When the mixture is too stiff to use the fork, begin using both 
hands, gradually drawing in the flour from the bottom of the wall, until you have a soft, 
moist, but not sticky ball of dough. If the dough will not absorb more water without 
becoming stiff, don’t use it all. If it is too soft, add more flour, a spoonful at a time.
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5. Knead the dough. Clean the work surface, dust it lightly with flour, and flatten the 
ball of dough into a disk. Using the heel of your hand, push the dough down and away 
from you, fold it in half back toward you, rotate a quarter turn, and repeat the kneading 
motion. 

6. Let the dough rest. Shape the dough into a ball, cover with an overturned bowl, and 
let rest for 15 minutes before you roll it out. The gluten in the flour will relax, making the 
dough easier to roll. Do not let it rest longer or it will be too dry. 

7. Roll out the dough. Cut the dough into 4 equal pieces and slip 3 pieces back under 
the bowl. Flatten the remaining piece into a disk and dust with flour. Using a floured 
rolling pin, roll the dough away from you. Lift the dough, flour the work surface again, if 
necessary, and turn the dough 90 degrees. Roll out again. 

8. Test for thinness. Continue rolling the dough until you can see your hand through it. 
For tagliatelle, taglierini, pappardelle, stuffed pastas and lasagne, roll out to 1/32 inch (1 
mm.) thick. For fettuccine and trenette, roll out to 1/16 (2 mm.) thick. Transfer to a 
floured baking sheet and let rest for 10-20 minutes.



 



 

   


