Whole-Wheat Spinach Pasta, serves 4
2 cups spinach leaves
2 1/2 cups whole-wheat flour
1/2 tsp salt
1/2 tsp pepper (or to taste)
2 eggs
1/2 cup water (for steaming spinach)
Step 1: Boil the water and drop the spinach leaves in until they are fully wilted. Drain the water but save
it in a bowl for later. Put the spinach into a blender or food processor. Blend the spinach until it liquifies.
You may need to add in some of the reserved water.
Step 2: Put the flour into a large bowl and make a well with the flour to crack the eggs into. Then, add the
salt, pepper and spinach purée. Mix the well's ingredients with a fork until they are well blended. Then
start incorporating the flour. (I made the mistake of using a whisk. Good intentions, but the mix was
getting so clumpy that it was a large worthless mess.)
Step 3: You'll quickly get to a point where the fork seems useless and your hands would be better suited
for the job. Wipe off the fork and start mixing the ingredients into a dough with your hands. If the mixture
seems too dry, add some of the spinach water. Likewise, if it's too watery, add more flour. Just use your
best judgement. Knead the dough for up to 10 minutes to strengthen the gluten.
Step 4: After kneading the dough, let it rest at room temperature for an hour (or if you want to use it the
next day, put it in the fridge). you can either put it in a bowl and cover it with plastic wrap or just
completely wrap it in plastic wrap, which is what I did.
Step 5: Roll out the dough on a clean, floured work surface. (If you have a pasta machine, now would be
the time to use it.) We have neither a pasta machine nor a rolling pin, so if you fall into the same boat,
here's what you do. Take a wine bottle and wrap it in plastic wrap. Use that as your rolling pin. Roll the
dough out as thin as you can (this is extremely important because it will definitely thicken when you cook
it). Add more flour to your work surface (I used my kitchen table since my counter isn't large enough) and
on top of the dough to prevent sticking to the rolling pin or work surface.
Step 6: Once the dough is thin enough, you can fold it so it's easier to cut, just make sure that you put
extra flour on the surface so the folds don't stick together. Then, you can cut it with a knife or pizza cutter.
This is very important: continue to add flour to your cut and uncut dough so it doesn't stick together or to
your knife. (Noodles as thin as angel hair are quite tough to cut on your own, so expect that the thickness
of your noodles will be more like linguine. You could also opt for square or rectangular noodles like I
did.)
Step 7: Bring a pot of salted water to a boil and slowly drop your noodles into it. Be sure that your
noodles are thoroughly floured so that they don't stick together. (The excess flour will come off in the
water, so don't be concerned about that.) The thinner they are, the quicker they will cook (less than 5
minutes). Take a piece out every so often to check if they're cooked to your liking. Once they're done,
drain the water, add a hearty sauce and enjoy!

