HOW TO MAKE HOMEMADE NOODLES

How TO MAKE HOMEMADE NOODLES IS A DELIGHTFUL CULINARY JOURNEY THAT OPENS UP A WORLD OF FLAVORS AND TEXTURES
IN YOUR COOKING. MAKING NOODLES FROM SCRATCH IS NOT ONLY A REWARDING PROCESS BUT ALSO ALLOWS YOU TO
CUSTOMIZE INGREDIENTS ACCORDING TO YOUR TASTE PREFERENCES. IN THIS ARTICLE, WE WILL EXPLORE THE INGREDIENTS NEEDED,
THE STEP-BY-STEP PROCESS, AND SOME TIPS TO PERFECT YOUR HOMEMADE NOODLES.

INGREDIENTS NEeDED FOR HOMEMADE NOODLES

BEFORE DIVING INTO THE PROCESS, IT'S ESSENTIAL TO GATHER ALL NECESSARY INGREDIENTS. MAKING HOMEMADE NOODLES
REQUIRES JUST A FEW BASIC COMPONENTS:

® 2 CUPS ALL-PURPOSE FLOUR (PLUS EXTRA FOR DUSTING)

® 2 LARGE EGGS

1/2 TEASPOON SALT

e 1 TABLESPOON WATER (OPTIONAL)

THESE INGREDIENTS WILL YIELD ENOUGH NOODLES FOR ABOUT FOUR SERVINGS, DEPENDING ON HOW THICK OR THIN YOU PREFER
YOUR NOODLES.

EQUIPMENT REQUIRED

IN ADDITION TO THE INGREDIENTS, YOU'LL NEED SOME BASIC KITCHEN EQUIPMENT:

o MIXING BOWL
® ROLLING PIN

o KNIFE OR PIZZA CUTTER

FLoOUR sIFTER (OPTIONAL)

o CUTTING BOARD OR CLEAN SURFACE



