
SERVES 4 - 6
Spaghetti alla Carbonara

1 pound dry spaghetti
3 tablespoons extra-virgin olive oil
6 ounces pancetta or slab bacon, cubed or sliced into 
small chunks
4 large garlic cloves, finely chopped
1/2  teaspoon of Kosher salt
2 egg yokes and 2 large eggs
1 cup freshly grated Parmigiano-Reggiano, plus more 
for serving (the real stuff)
Freshly ground black pepper

•  Drain the pasta while it still has a bite because it will continue to 
cook after it’s drained.  
•  Be sure to add the egg mixture off the heat and stir quickly. Add 
lots of pepper and pretend you‘re in Rome!

Prepare the sauce while the pasta is cooking to ensure that 
the sauce is ready when the spaghetti is cooked.

Bring a large pot of heavily salted water to a boil, add the 
pasta and cook for 8 to 10 minutes or until tender but still 
has a bite. Don’t over cook the pasta. Drain the pasta, 
reserving 1/2 cup of the starchy cooking water to use in the 
sauce if you wish.

While the water is boiling, heat the olive oil in a deep skillet 
over medium heat. Add the pancetta and sauté until the 
bacon is crisp and the fat is rendered. Toss the garlic into the 
fat and saute for less than 1 minute to soften.  Turn OFF the 
heat.  

Mix the eggs and the cheese together in a mixing bowl.
Add the hot, drained pasta to the pancetta pan and toss to 
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coat the strands in the bacon fat.  

Pour the egg/cheese mixture into the pasta, stirring quickly 
until the eggs thicken, but do not scramble (this is done off 
the heat to ensure this does not happen.) Thin out the sauce 
with a small amount of the reserved pasta water, until it 
reaches desired consistency. 

Season the Carbonara with lots of freshly ground black 
pepper and Kosher salt. Mound the spaghetti Carbonara into 
serving bowls  and garnish with more cheese. 


