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SPINACH PASTA DOUGH

¾ cup doppio zero flour

¹/³ cup semolina

2 teaspoons spinach powder

1½ teaspoon salt

9 egg yolks

1 teaspoon olive oil

Method: 

1. Sift flour, semolina, salt and spinach powder together.

2. Create a well in the middle of the dry ingredients and 

pour egg yolks and oil into the center.

3. Using a fork, start to work around the well and 

incorporate the flour little by little into the egg yolks. 

When the dough starts to form, knead with hands into 

the rest of the flour. If the dough is dry, add a few 

drops of water to help it come together. If it’s too wet, 

add some flour while kneading.

4. Wrap the dough in plastic and let rest for 20 minutes.

5. Once the dough has rested, stretch or roll it out flat 

on a floured surface, then shape the dough into the 

desired pasta variety.
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There’s a perfect pasta shape for every 
dish. Rigatoni goes with traditional 
Bolognese because it can stand up to the 

hearty sauce; linguine is a good pick for clams 
or alfredo; and everyone’s favorite, spaghetti, 
combines perfectly with carbonara – long 
noodles, totally coated with egg yolk and 
Parmigiano-Reggiano. 

Chef Jonah Amodt of Andrea at the Resort 
at Pelican Hill knows pasta – how to make it, 
how to match it and how to highlight it. He 
pays attention to its smallest nuances, even 
choosing the thickness of the dough based 
on the elements the pasta is paired with. The 
dishes on his menu all feel deliberate and 
well-considered, capturing not just a set of 
flavors, but an entire mood. 

Amodt’s new fava bean and stracciatella 
agnolotti feels like springtime. It’s as sunny 
as a pasta dish can get – delicate, airy and 
fresh-tasting. White asparagus and fava beans 
are clean flavors but powerful ones, and the 
chef doesn’t bother masking them. Morel 
mushrooms offer earthy notes, spring garlic 
delivers a grassy punch, and hazelnuts give 
texture without feeling overpowering. Even 
the stracciatella cheese, inside the pasta, is soft 
and mild – the anti-parmesan.

All these elements conspire to highlight 
Amodt’s spinach agnolotti – delicate pillows 
made from paper-thin sheets. This is a spot-on 
pick for the dish. The flavor is every bit as 
bright as the dough itself, and the agnolotti 
are the ideal size for delivering fava beans and 
stracciatella. It’s pure springtime, a perfect 
pairing by a chef who clearly knows his pasta. 
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