Spaghetti

Ingred|ents Summary
2 1/2 Ibs flour, all purpose Yield: 6
* 4 egg Prep Time: 1 hour
e 1tbsp salt Category: Pasta
e 1/4 cup ol Cuisine: Italian

5 1/2 cups water

Instructions

Beat eggs and add egg and oil to a well in the flour. hand mix together adding water a little at a
time. Mix until the dough is soft and manageable.

Don't over nead, this will make the dough harder to handle



