
 

 

Poached Egg & Kale Pasta 

Pasta     Grate-able Italian cheese 

2 large eggs    1 head or package of kale 

2 cloves of garlic   2 tablespoons olive oil 

one minced, one thinly sliced  and more as needed 

1 small onion, minced (optional) 

1 cup or package of mushrooms, thinly sliced (optional) 

1/4 cup pepitas (pumpkin seeds) (optional) 

 can also use pignolis (pine nuts) or seed of choice 

 

1) Heat the 2 tbsp of olive oil over medium heat in a large  

sauté pan 

2) Once the pan is heated, add the clove of minced garlic,  

allowing it to cook for a minute or two 

3) Add the onion, stirring occasionally until it is cooked 

and translucent (this is also where you can add the  

mushrooms and let them cook down a bit if you’d like) 

4) Bring a large pot of salted water to a boil for your pasta 

5) Begin to add kale by the handfuls to the sauté pan,  

stirring with each addition to incorporate the onion and 

garlic fully.  Once all kale is added, mix in the  

sliced garlic 

6) Cook your pasta while your kale is wilting 

7) Once the kale is done and the pasta is working, begin to  

simmer water for your eggs, poaching them when ready 

8) To assemble, toss the kale/vegetables with the seeds and 

 cooked pasta, adding salt and pepper as needed.  Top with  

the poached egg, and shavings of cheese 

Pasta 

4 cups of flour 

2 large, well-beaten eggs 

1 tablespoon extra virgin 

olive oil 

1/2 teaspoon salt 

1 cup of cold water 

 

1) Mix together and sift the flour 

and salt 

2) In a separate bowl, combine 

the beaten eggs, olive oil, and 

cold water.  Whisking with a 

fork until everything is 

combined 

3) Pour the liquid ingredients 

into your mixer with the flat 

beater attachment 

4) Add in half of the flour/salt to 

the eggs and, on a slow speed, 

mix for 20 seconds 

5) Add the rest of the flour mix 

and again, mix for an additional 

20 seconds 

6) Replace the flat beater for the 

dough hook and knead for 2-3 

minutes on a slow speed until a 

dough ball forms 

7) Remove from bowl and hand-

knead with added flour per diem 

for 2-3 minutes until dough is 

elastic and not sticky 

8) Wrap in plastic wrap and 

refrigerate for at least 1 hour 

9) Let dough sit out for 15 

minutes before using for pasta 

 


