
 

 

 Saffron Infused Pasta 

 

While there’s something to be said for making pasta dough with your hands, using a well in the 

middle of your flour piled up you work surface, this recipe calls for using a food processor and it 

really couldn’t be easier. 

 

Ingredients: 

½ tsp saffron threads 

1 and ½ Tbsp hot water 

2 and ¼ c. all purpose flour 

3 large eggs 

¾ tsp salt 

1 Tbsp lukewarm water 

 

Put crushed saffron threads in a cup. Add 1 and ½ Tbsp hot water and let stand for 30 minutes. 

 

Place the saffron water in a food processor with the eggs and puree. Add remaining ingredients 

and process until the dough forms a ball. Cover the kneaded dough with plastic wrap and 

refrigerate for at least ½ hour. 

 

To prepare dough with a hand crank pasta machine: Divide the dough into 3 inch by 2 inch 

pieces. Dust the dough lightly with flour on both sides. Start with the largest setting on the 

machine and gradually crank in steps to the desired thinness.  

 

After first pass through, fold dough in half to help develop the gluten. To make good straight 

edges, fold the ends of pasta sheet to centre and rotate 90 degrees so that the folded edges are 

on the sides Place rolled pasta sheets on floured baking sheet. 

 

After all the pasta sheets are formed, cut pasta into spaghetti or fettucine on pasta machine. As 

soon as you cut the pasta, either place on a floured flat surface or hang on pasta drying rack. 



 

 

Homemade pasta will stay fresh in refrigerator for a few days, or it can be air dried on a pasta 

rack and then stored in an airtight container. Fresh pasta can also be frozen in a vacuum bag. 

Do not keep fresh pasta unrefrigerated because it does contain eggs. 

 

To cook: Drop into large pot of salted boiling water and boil until al dente for approximately 2-3 

minutes. Don’t overcook. Drain well and serve with favorite sauce. Saffron Infused Pasta is 

especially good with butter and parmesan cheese and makes a delicious side for Chicken 

Marsala! 

 

 

 

 


