
Bucatini alla Carbonara
Serves 2

Ingredients
Extra virgin olive oil• 
1/4 pound guanciale cut into 1/2” cubes (you can substitute good pancetta or bacon)• 
1/2 pound bucatini (you can also use spaghetti)• 
3/4 cup freshly grated pecorino romano cheese• 
2 very fresh large eggs, yolks and whites separated• 
2 sprigs of fresh parsley, chopped• 
Freshly ground black pepper• 

1.  Bring a large pot of salted water to a boil over high heat.  I add about 2 tablespoons of salt to my 8-quart 
pot.

2.  Heat the oven to between 180 to 200 degrees.  Place the bowls you’ll serve the pasta in into the oven.  I’ve 
found that warming the bowls makes for a better sauce at the end.

2.  While the water is coming to a boil, heat a bit of olive oil in a saute pan over medium heat.  Once the pan is 
warm, drop in the guanciale and cook until it’s rendered to a crispy golden brown.  Remove the pan from the 
heat – place the guanciale on a paper towel to cool.  Drain all but 1 tablespoon of fat from the pan.  Set aside. 
3.  Cook the bucatini in the boiling water until al dente.  Refer to the pasta package, but this should take about 
10 minutes.

4.  While the pasta is cooking, combine the egg whites and half of the grated pecorino.  Sprinkle in a healthy 
amount of ground black pepper.  Whisk this together.  Save the egg yolks for later.   
5.  This is an important step.  Once the pasta has cooked about halfway, scoop out about 1/4 cup of hot 
pasta water.  Slowly add the hot water to the egg-cheese mixture while stirring quickly and continuously.  This 
tempering of the eggs will help keep the sauce from getting lumpy when you add it to the hot pasta later.  Set 
this aside.

6.  A couple minutes before the pasta is finished, return the remaining guanciale fat to a burner over low heat.  
Once the pasta is done, toss it in the pan with the warm rendered fat.  Stir it around to make sure all of the pasta 
is thinly coated.  Then stir in the tempered egg-cheese mixture while shaking the pan.  Stir like crazy!  This will 
help create a nice smooth and creamy sauce with evenly melted cheese that’s not too lumpy.  Add the crispy 
guanciale.

7.  Divide the pasta among the warmed serving bowls – be careful when removing them from the oven.  Use a 
spoon to make a little “nest” in the center of the pasta, and gently place one yolk into each next.  Garnish the 
pasta with more black pepper, pecorino cheese, and chopped fresh parsley.

8.  Once the pasta is served, each person should stir the yolk into the pasta.  The warm pasta and sauce, along 
with the warm bowl, will help cook the yolk while creating an even richer, creamier sauce.
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