
Walnut Flour Pasta

(Walnut flour is made from the ‘cake’ left after walnut oil has been extracted from the kernels. It has a good walnut flavour and keeps well, being low in oil)

1 cup white flour

½ cup walnut flour

2 eggs

Mix and knead together all ingredients (or use a food processor, pressing the resultant crumbs together to form a ball). Wrap in cling film and let rest for at least an hour before forming pasta - use a pasta machine, or roll out very thin and cut into ribbons. Drape over a chair back or similar to dry for 10 - 20 minutes then cook for 4 minutes in plenty of rapidly boiling salted water.

You can store the dough in the fridge for a day before making the pasta, or prepared, dried-off pasta can be frozen in an airtight container for a week or so: the taste is best fresh however.

This pasta is lovely with cream sauces or pesto.

Preparation and cooking time: 90 minutes

Serves 4

