Pasta Recipe

Ingredients: (Serving 4 adults)

400g Organic wheat or spelt grain
1 x tee-spoons salt

4 Organic Eggs
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Water, £50 ml pending on the type of grain

Preparation:

Weigh 400 g of your favourite grain.

Set your stone mill to fine; remember the mill must be switched on.
With the mill switched on pour the grain in the hopper.

Thoroughly mix all the dry ingredients.

Add the blended eggs.

Kneed/mix the dough for + 6 minutes.

Add water only if necessary.

Roll the dough flat.

Cut the pasta dough into pasta strips or shapes.
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10. The pasta can be cooked immediately.
11.Cook the pasta as normal, 5 minutes in boiled water.

Enjoy it &
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