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Not sure of the exact starting year, but we made 
homemade noodles for family, friends, and 
Automotive Aftermarket customers. 1995 was a peak 
year for number of bags at 177. Resulting in 35 or so 
batches. At least 84 dozen eggs and 11 or 12 bags of 
flour were used in making 177 bags of noodles. This 
required 20 
or so hours to make roll and cut noodles + drying 
time.                      Batch INGREDIENTS:  

14 - Eggs (yokes only) [*] 4 - Eggs (whole) [*] 1/4 cup - Water 

2 1/2 - 2 3/4 cups - Flour (add more if needed)  

                                           DIRECTIONS: 

1.) In a separate bowl, whisk Eggs together. 

2.) Add Flour to electric mixer, spread center of Flour to form a 

bowl and pour in Egg mixture in bowl. Rinse the Egg bowl with ¼ 

cup water and pour in mixer. Mix on #2 setting then #4 setting as it 

comes together. Add 1 or 2, 3/4 cups of Flour till a good ball forms 

and is slightly sticky. 

3.) Take dough out of mixer bowl and place on a lightly floured 

Pastry Dough Sheet and knead till you have a firm dough, adding 

Flour as needed. Flatten dough to a 1 1/2-inch oval, then cut into 

2“ sƋuaƌes, ƌeady foƌ Noodle Makeƌ Machine.  
5.) Run squares through Noodle Machine to flatten, 2 times on #2, 

then 2 times on #4, then 2 times on #5. Lightly flour after each 

setting. Dry flattened dough on a rack till slightly damp to the 

touch. When dry, cut dough for Thin (narrow) noodles or Thick 

(wide) noodles. After cutting let dry overnight before bagging. 

Each batch should produce between 5 & 6 bags of Thin & Thick 

noodles. (3 batches of noodles per #5 bag of flour) 
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