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Author: Monika Topolko

Serves 4
Prep time: 45min + pasta resting time
Cook time: 1h 
Total time: 1h 45min
Difficulty: Intermediate

Category: Pasta, rice & grains, Vegetarian, Sauces, marinades &
relishes

It's really simple to make egg pasta from scratch, especially if you have a pasta machine. It can be cooked
fresh, but you can also let it dry and store it for several months. It cooks faster than store bought, and
tastes so much better. Try serving it with roasted beetroot pesto. Besides being healthy, it's really easy to
make and has a wonderful punchy and earthy flavor.

For the pasta dough:

Ingredients

300g flour
3 eggs
1/2 teaspoon salt
1 tablespoon olive oil

Directions

Sift flour onto a clean work surface and make a well in the center. Break eggs into the well and add oil
and salt. Gradually mix egg mixture into the flour using fingers of one hand, bringing the ingredients
together into a firm dough. If the dough feels too dry, add a few drops of water; if it’s too wet, add a little
more flour.
Knead the pasta until smooth, 5-10 minutes. Wrap in a plastic wrap, and allow to rest about 30 minutes. 
Remove dough from plastic wrap and cut into 4 equal pieces. Working with one piece at a time and
keeping the others covered, lightly flour the dough and roll it out using a pasta machine. Use the pasta
cutter attachment to cut the sheets into tagliatelle or cut the pasta by hand on the counter top with a
chef’s knife. Flour the cut pasta and hang it on a wooden spoon placed across the top of a wide pot or on a
clean clothing rack to dry a bit. Then shape them into small nests and leave them to dry another 10
minutes before cooking. If you're not cooking all the tagliatelle now, let the nests dry at room
temperature overnight and then store into zip-top bags or other airtight container and stored for several
months.
Boil a large pot of water. Add a generous pinch of salt and cook tagliatelle for 2-3 minutes. Drain the pasta
and reserve some cooking water.

For the beetroot pesto:

Ingredients

4 medium unpeeled beetrots
4 unpeeled garlic cloves
4 tablespoons olive oil, divided
generous pinch of salt
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some freshly ground black pepper
1/4 teaspoon lemon zest
juice of one lemon
4 tablespoons Parmesan cheese
50g toasted walnuts
some pasta cooking water

Directions

Preheat the oven to 200°C.
Drizzle the beetroots and garlic cloves with 2 tablespoons of olive oil. Wrap each beetroot with one garlic
clove in foil and seal. Roast for 45-60 minutes, depending on the size. A knife or a fork should easily be
inserted into the flesh.. Allow to cool a little so it’s still warm, but safe to handle. Unwrap the beetroot
and gently pull the skin away.
Meanwhile, boil plenty of water in a large pot. Add a generous amount of salt and cook the pasta for
2-3minutes. Drain the cooked pasta and reserve some of the cooking water.
Cut the beetroot into chunks and and transfer into the bowl of your food processor. Peel the garlic and
add it to the food processor. Add olive oil, salt, pepper, lemon zest and juice, Parmesan, and walnuts. Blitz
until smooth and creamy. Try the pesto and add more salt or lemon juice to taste. Add pasta cooking
water to thin the sauce out a little bit. The sauce should be the consistency of a thick yogurt. 
Mix the tagliatelle with beetroot pesto and serve immediately sprinkled with some walnuts, grated
Parmesan and chopped parsley.
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