Homemade Pasta

2 cups flour

1 tsp. salt

1 egg yolk

1 egg

¼ - 1/3 cup water

Mix the flour and salt.  Make a well in the flour and put the egg yolk and egg in.  Mix with the flour, then add the water and mix until a ball forms.  Gently knead the dough.  Let rest for 30 minutes.  You can either make the noodles by rolling out very thin and cutting with a pizza cutter or using a pasta maker.  At this point the pasta could be hung up and dried for future use or cooked.  Drop noodles into boiling liquid and cook until tender.

