
Semolina Flour Recipe
in a Arcobaleno AEX18

Ingredients 

Method

• Put semolina flour in the hopper and press mix. 
• Drizzle 20 oz of water into the hopper while mixing. 
• Mix for 3-5 minutes.
• Check the consistency after 3 minutes; it should begin to resemble a course streusel. 
•Grab a handful of dough and open your palm. 
• If you see any dry flour, drizzle the remaining liquid (2 oz) while in mix mode for
   30 seconds — then begin to extrude. 

•70 – 71 oz of Semolina flour (2,000 grams)
• 21 – 22 oz of Water (600 grams)

Note: This may vary upon kitchen humidity &
environment. Please adjust accordingly.

• Add 1–2 eggs per lb of flour
• Whole eggs are 65.6% water
• Egg yolks are 48% water
• Egg whites are 88% water

For Egg Pasta


