
 

Handmade 
Pasta

Thank you for cooking with us. 
We hope to see you soon! 
Visit tastebudskitchen.com for more information.

RECIPE PA
CK
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Place flour in a large bowl and form a well in the middle. Add eggs, olive oil and salt into the middle 
of the well. Using a fork gently whisk eggs, oil and salt together while slowly incorporating flour 
into the well. Once flour and eggs are combined, use extra flour, little by little, to form a ball that is 
no longer sticky to touch. 

If dough becomes dry add water, 1 teaspoon at a time. If dough is sticky, sprinkle with flour. Knead 
dough for 8-10 minutes. Dough should feel very tight and should bounce back when gently 
pressed. Wrap in plastic wrap and rest for 20 minutes before using. 

Roll pasta dough by hand with a rolling pin until very thin and cut into desired pasta type, using a 
clean ruler for even noodles. 

TBK TIP: Pasta dough needs to rest after kneading so the glutens can relax or the dough will not 
stretch as easily. 

Heavily salt a pot of boiling water. Add fresh pasta to the rapidly boiling water, and stir immediately 
to keep from sticking; let it come back to a boil. Fresh pasta takes about 2-4 minutes to cook, it 
cooks quicker than dried pasta because it does not need to re-hydrate. Time will vary on pasta 
thickness and filling. 

Pasta is best served immediately or it will stick together. Rinse quickly in cold water to take any 
excess starchy cooking liquid off and toss in olive oil or desired sauce before serving. 

To make pasta rainbow colors, prepare bowls or ziplock bags with 3 cups water, 1 teaspoon vinegar 
and food coloring (1 bowl/bag per color). Once pasta is cooked, dip into the bowl/bag and let sit 
until desired color is reached, about 30-60 seconds. The longer it sits, the darker the colored pasta 
will be. Do not let pasta soak too long or dough texture will become soggy. If dough becomes too 
cold, dip back into boiling water to reheat before eating.  

If only dying the pasta 1 or 2 colors, add food coloring directly to the pot of boiling water instead to 
saturate the pasta dough while it cooks. Enjoy!

Pasta Dough 
Makes 15-30 oz fresh pasta dough

all-purpose flour 2 C 2 ½ C 3 ¾ C

eggs 3 4 6
olive oil ¾ T 1 T 1 ½ T

salt ¾ t 1 t 1 ½ t
extra flour for kneading (as needed) ⅓ C  ½ C ¾ C

Instructions

Ingredients Makes 
(~ 15 oz) 

Makes 
(~ 20 oz) 

Makes 
(~ 30 oz)

Cooking Fresh Pasta

Rainbow Pasta
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