| ingreclicnts

- a WOOCICH SPOOH

salt

1% cups ﬁnclg gra’ced Pccorino Romano, Plus more for c]us’cing comPletec] dish
lcup ﬁnclg gratccl Parmigiano-Reggjano

1 ’cab!espoon ground black pepper, Plus more for ﬁnishingthe dish

bA pouncl tonnarelli or other long pasta like !inguinc or spaghctti

gooc] olive oil

puta pot of salted water on to boil. in a large loowlJ combine the
cheeses and black pepper; mash Witl’lJUSt cnougl'l cold water to
make a thick Paste. SPrcad the Paste evenlg in the bowl.

once the water is boi!ing, add the Pas’ca. the second before it is 5 'b
5 Nk

Pchcctlg cooked (taste it Freclucntlg once it begins to sogtcn), s -"
use tongs to quicklg transfer it to the bowl, reserving a cup or so

of the cooking water. stir vigorouslg to coat the pasta, aclclinga teaspoon or
two of olive oil and a bit of the Pasta coolcing water to thin the sauce if
necessary. the sauce should cling to the pasta and be creamy but not watcrg.

Plate and dust each dish with additional Pccorino and pepper. serve

immec{iatelg‘




