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Zeoipe Souree: Stephanie Alexander’s [Gichen Gardlernt ,
Cookdng with Kids (Penguin Lantern 2000} BN
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Equipment: _ Ingredienis:
pasta machine with linguine 406 g plain (all pu 1pose) flour O
clufter (6—9 mm intervals) » teaspoons sali.
food processor acggs b
etric measuring scales and
b lent
small bowl
plastic wrap
i
| large knife
i
| cleantea towels
i pasiry brush ;
\ What to do:
. Fixthe pasta machingloa anitable bench, scrawing the clamp very tightly. 1
Setup the food processor. : \
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1 Add the flour and salt to the bowl of the fond processor. Turn the motor on, crack 1
| theeggsinioa small howl, then add them to the food processor. \
i

Peecess Tor a few minutes uniil the dough clings i gether and fesls quite s privngy. '
- Tip the dough onito a clean, dry workbench, Knead the dough for a few minuies.
Wrap it in plastic wrap and let it rest for 1 hour at room {emperatuie.
To roll the dought
Clear a large space on the workbench alongside the pasta inachine, Make sure
51} surfaces are clean and dry.
Unwrap the cold dough and cut it into 6 pieces. Keep one piece out and fold the
others hacl in the plastie wrap to prevent drying out. -
Shape the dough intoa round ball and press it down ol the board to flatien it.
Fold in both sides, in rough thirds, to make a reciangle about 8 em wide with
folded sides.
- Setthe rollers on the pasia machine 1o the widest seiting and pass the folded
dough through. Keep it aligned so thai the folds run vertically up tie reciangle
ag you pass it through. e

o

rm s e = S T TR ET T R AR NI



