PASTA FOR SPAGHETTI

1½ cups semolina flour

1 ½cups unbleached flour

3 eggs

½ teaspoon salt

4-6 tablespoons water (add 4 tablespoons at once, then additional water 1 tablespoon at a time)

Mix flours and salt with paddle attachment until combined.  Add eggs and 4 tablespoons of water; add more water if needed.  Using a little drier mix (ie, 1 cup flours to one egg, with a little water), make a dough that at first comes out almost crumbly through the first couple of passes on setting 1 of the roller, but pass it through 4-6 times (folding in half or thirds) and the machine "kneads" the dough for you.  It's silky smooth and perfect in a minute or less.  Plus it's drier, so the pasta can be instantly cut as thin spaghetti and the strands won't stick together.  It is not necessary to knead or let the dough rest.  [In contrast, using a wetter dough recipe that comes with the manual for the roller/cutter set (3/4 cup flour to one egg--with a 20 minute rest period), makes for spaghetti that often sticks together out of the cutter.]  If the dough is correct – meaning it has a non-sticky, leathery kind of feel – it will not even need additional flour.  Cut the spaghetti on thickness 3 at speed 3 or 4.  Rolling the pasta more thinly yields a narrow linguini or even angel hair from this cutter.
SPINACH PASTA FOR FETTUCINE
5 oz frozen spinach, thawed

2 1/4 cup flour (50/50 all purpose and semolina flours)
1 tsp salt

3 eggs

water if and when needed
Squeeze out as much water as possible (use a potato ricer) and finely chop the spinach.  Place spinach, flour, and salt in the mixer bowl and stir with paddle attachment until spinach seems well incorporated.  Add eggs and let dough begin to form a ball, adding little amounts of water slowly about a teaspoon to a tablespoon at a time.  If it is too sticky, then add flour (it should be a little crumbly, but a bit sticky – ie, will come together nicely when a small amount is picked up and squeezed).  Cut fettucine at thickness 5 or 6.
PASTA FOR RAVIOLI

2 cups Semolina flour

1 cup unbleached flour

3 eggs

½ teaspoon of salt

6 tablespoons of water

Mix the 2 flours in the mixer bowl using the paddle attachment.  Mix the eggs and water together with a whisk and slowly add them to the mixer while in motion on setting 2.  After the big, kind of hard dough ball forms, stop and change over to the dough hook for a couple of minutes.  For ravioli, a flexible dough is needed to avoid cracking.  If the dough cracks or if air is captured inside during the sealing process, the resulting ravioli are unusable, as they will come apart in the boiling water.  To get dough flexible enough that it doesn't crack while making the ravioli, be sure to cover the dough between the first and second rollings and not let it sit longer than 30 minutes.  Also, a light coating of water will help make a good seal.  Roll the ravioli sheets to thickness 4 at speed 3 or 4.  Ricotta filling... 2 cups whole milk ricotta, 1 cup grated parmigiano reggiano cheese, and a pinch of salt.
