Cacio e Pepe

Time: 20 minutes

Sal
1%2  cups finely grated pecorino Romano,
plus more for dusting completed dish
1 cup finely grated Parmigiano-Reggiano
1 tablespoon ground black pepper, plus
more for finishing the dish
*a pound tonnarelli or other long pasta
like linguine or spaghetti
Good olive oil

1. Put a pot of saited water on to boil, Ina
large bowl, combine the cheeses and biack
pepper; mash with just enough cold water to
make o thick paste. Spread the paste evenly
in the bowl.

2. Once the woter is boiling, add the pasta,
The second before it is perfectly cooked (taste

it frequently once it begins to soften), use tongs

to quickly transfer it to the bowl, reserving o
cup or so of the cooking water. Stir vigorously
to coat the pasta, odding o teaspoon or two
of olive off and @ bit of the pasta cooking
water to thin the sauce If necessary. The sauce
shouid cling to the pasto and be creomy but
not watery,

3. Piate and dust soch dish with additional
peaconnoe and pepper. Serve immediately.

Yield: 4 servings.

Pasta Alla Gricia
Time: 20 minutes

8  ounces guanciale (cured pig’s jowl), cut
into Y4-inch pieces
"2 teaspoon finely ground black pepper,
plus a pinch
Salt

*s pound tonnarelli or other long pasta like

linguine or spaghetti
Y cup finely grated pecorino Romano

As the Romans do: Pasta alla Gricia.

1. Cook the guanciale in a large skilet over
medium heat until deeply goiden (adjust
the heat as necessary to render the fat
without burning the meat). The meaty
parts should be browned ond the fatty
ports should be cooked but still slightly
transparent. This will take 15 to 20 minutes.
When it's done, add the block pepper and
turn off the heat.

2 Meanwhile, put a pot of salted water

on to boll. When the water boits, cook the
pasta until it's al dente, nearly but not quite
done ond still a bit chalky in the middle,

3. When the guanciale has cooled a bit,
and while the pasta is cooking, add

* cup of the pasta cooking water to the
pan, turn the heot to high and reduce
Dy about holf.

4. When the paosta is ready, use tongs to
transfer it to the pan with the sauce. Stir
the pasta os It finishes cooking, adding
maore pasta cooking water if necessary until
the posta Is done ond the sauce thick and
creamy. Add half the cheese and o pinch of
pepper, and stir vigorously to incorporote.

5. Divide the pasto among four dishes, and
dust each with the remaining pecorino,

Yield: 4 servings.



