
How To Make Egg Noodles At Homelike Pro
Chef
Egg noodles are a staple in many Asian cuisines, and they can be used in
a variety of dishes, from soups and stir-fries to salads and noodles. While
egg noodles can be Free Downloadd at most grocery stores, they are also
easy to make at home.

With a few simple ingredients and a little bit of practice, you can create
restaurant-quality egg noodles in your own kitchen. In this guide, we will
walk you through the entire process, from choosing the right ingredients to
mastering the rolling and cutting techniques.
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Ingredients

2 cups all-purpose flour, plus more for dusting

3 large eggs

1 tablespoon vegetable oil
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1 teaspoon salt

Instructions

1. In a large bowl, whisk together the flour and salt.

2. Make a well in the center of the flour and add the eggs and oil.

3. Use a fork to whisk the eggs and oil together until they are well
combined.

4. Gradually start incorporating the flour into the wet ingredients, using
your hands to knead the dough.

5. Once the dough has come together, turn it out onto a lightly floured
surface and knead for 5-7 minutes, or until the dough is smooth and
elastic.

6. Wrap the dough in plastic wrap and let it rest for at least 30 minutes.

7. Once the dough has rested, divide it into two equal pieces.

8. Roll out each piece of dough into a thin sheet, about 1/8-inch thick.

9. Use a sharp knife or pasta cutter to cut the dough into thin strips.

10. Cook the egg noodles in boiling water for 2-3 minutes, or until they are
al dente.

11. Drain the egg noodles and serve immediately.

Tips

For a richer flavor, use duck eggs instead of chicken eggs.

If you don't have a pasta cutter, you can use a sharp knife to cut the
dough into strips.



Egg noodles can be stored in the refrigerator for up to 3 days.

Egg noodles can be frozen for up to 3 months.

Making egg noodles at home is a simple and rewarding process. With a
few simple ingredients and a little bit of practice, you can create restaurant-
quality egg noodles in your own kitchen. So next time you're craving a
delicious bowl of noodles, give this recipe a try.
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