How to make fresh pasta

You will need:                                                                                                      200g flour                                                                                                                                2 eggs                                                                                                                                                                                                                                      food processor                                                                                                                                                                                                                                                                                                                                                                       Pasta maker 

Method:                                                                                                  1. Take 200g of flour add to the food processor then break 2 eggs into a bowl and mix together, next gradually add the egg into the food processor with flour until it looks like cos cos.

2. Tip onto a clean bench and squash together, next start needing the dough together for 1 minute, after that cover the dough in glad wrap and place in the fridge and leave it there for an hour or more.
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3. Next cut the dough in half and flatten it out then put the pasta maker on the last setting and put the dough into the pasta maker twice then fold in thirds like this... and then put it through the machine again, do this until the dough is smooth, then take it to the next setting, role it through twice each time then take it to the next setting until it's on the last setting.

4. Next put the pasta cutter on, and run the pasta   through onto a plate, and their you have it you have made your own fresh pasta.

