  The noodles are easy.   For these I used 2 eggs, 1 package of frozen, chopped spinach.   Thaw the spinach and put in the blender with the eggs until the spinach is chopped to smithereens (don't blender it too long though).   Let the froth settle for a while and then add enough flour to make a firm dough, 2 cups+.   Cover with plastic and let is set for an hour or so, then do the thing with the noodle machine.   The down side of the spinach is that the machine doesn't cut it all the way, and you have to separate each noodle by hand.   I toss them with flour, spread them thinly, and let them dry overnight.   Cooked half, and froze the other   half.

The sauce:   Saute a coupe cloves of garlic in a couple Tbs. of butter.   Add a cup of cream, heat to almost boiling.   Add a couple Tbs. of goat chees (for this one I used herbed), melt. Add noodles and toss, then add some grated romano, heat to thicken.   

You could use virtually anything to flavor. Mushrooms, spinach, roasted peppers, dried tomatoes, beets, squash,   you name it.   Good luck.
