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A wooden spoon

wooden spoon recipes

Carbonara alla Cucina
Ikaliana

guanciale 4 0Z diced

very fresh egg yolks 4

4 oz aged Pecorino Romano cheese, grated
salk

black pepper

To make classic carbonara, first cut the quanciale into 1/4-
inch layers, then into long, 2-inch strips. Combine the egg yolks
with the grated cheeses and a pinch of black pepper. Heat 1
Ebsp oil in a frjihr\g pan and brown the strips of quanciale for
2 minutes until crisp, then turn off the heat and leave to cool,
Cook the pasta i plenty of salted water; set aside a ladleful
of the pasta water, then drain the pasta once it is cooked al
dente, Pour the reserved hot water into the part of the frjing
pan containing the cooled guanciale: this will prevent the
pasta from drying out. Transfer the pasta to the same pan and
mix together|then add the yolik and cheese mixture, stirring
ra[ai.dbj. In the warm pan with the hot Pas&a, the eqgs will coolk
gently and become creamy, It is important to do this part
quickly to prevent the yolks from congealing and taking on
the texture of scrambled eggs. Season with freshly-milled black
pepper and serve immediately on heated plates.

,{ Credib:: La Cucina Italiana

I'm really bad
ab measuring
the correct
amount of
pasta, so if
you and 79
friends wank
spagke&ki
tonight, come
on over.,






