
Gluten Free Spaghetti Noodles From Scratch  

 

Ingredients: 

1. 3 1/2 cups gluten-free flour + extra for dusting counter 

2. 4 eggs 

3. 3 egg yolks 

4. 1 1/2 t salt 

 

Directions: 

1. Mix ingredients in a large bowl and work together first with a wooden spoon, then your 

hands 

2. If your mix is too dry (mine typically is) add water 1 tablespoon at a time. I typically end 

up added about 3 tablespoons before it is the perfect consistency. Add just enough so the 

dry crumbles just come together 

3. Cut your dough into quarters, remove one quarter to start with, and wrap the rest in a 

damp paper towel to keep moist 

4. Dust your counter with flour and work the dough until the edges are no longer sticky 

5. Place the pasta roller on the Kitchen Aid and tighten 

<pro tip: shape your dough into a rectangle and pinch the sides so they go through the 

attachment easier> 

6. Run your dough through the attachment at #1 thickness, 3 times. Followed by the #2 

thickness once, #3 once, and finally the #4 thickness one time 

<pro tip: be sure to put a generous dusting of flour on whichever counter you are going to be 

placing the dough in order to avoid sticking> 

7. Swap your pasta roller for whichever pasta cutter you would like (we use the fettuccine 

most often!) 

8. While holding your dough over the pasta cutter, let the dough run through the 

attachment, catching the cut noodles on the other end 

9. Immediately place in boiling water 

10. Cook 4-5 minutes, or until the noodles are floating on the top of the water - this will 

tell you when they are done 

 

Option: if you do not have a Kitchen Aid or a spaghetti cutter, TRUST ME, you can still make 

this recipe. Simply roll out your dough until it is approximately 1/4 inch thick and use a knife 

(or pizza cutter!) to cut the dough into spaghetti or fettuccine-sized strands. 


