
FSM Holy Noodles/Holy Pasta recipe: 

3 tablespoons of milk                                                       Thy holy ingredients 

2 cups of Seminole flour 

1 cup white flour                                                         

3 eggs 

3 teaspoons salt 

4 tablespoons malt 

1 tablespoon olive oil 

1 teaspoon baking soda/powder                      

 

Method for cooking: 

 

1. In a bowl mix the flours together along with two eggs and malt. 

2. In a separate bowl mix the salt, one egg, baking powder and milk together. 

3. Mix both bowls together until thick, make into noodles and allow it to dry until surface 

of noodle feels relatively dry. 

4. Pour 2 cans or bottles of your favorite light beer into a pot/ mix with water until pot is ½ 

to ¾ full and generously drizzle in olive oil. 

5. Bring to a boil once boil is achieved dump noodles in pot, stir and add olive oil 

occasionally. 

6. It is required to serve this dish with meatballs and sauce and this dish can only be made 

on Fridays so you don’t piss the FSM off. For good luck next week wear an eye patch 

while eating this dish. 

 


