CLICK OR TAP THE
LOGO OR THE
DOGGO MARCELLO
FOR SEE OUR
MISSION

. 400 g (Mozyofspaghetti ; ;

-+ 200 g (7-0z) of guanciale (pork

),*__ e 3

ﬂﬂeggyo{ks —%
— 100g (3.5 oz)ﬁf—grated Pecorm&

~ Romano cheese -
EemSattto taste
~ Freshly grUund‘btadrpeppe"*O ;
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PREPARING THE GUANCIALE

- Cut the guanciale into strips or
f=cibes T 4. &

— €ook the guanciale-over medium-

— low heat until-it becomes crispy
— and releases-its-fat. Then turn off
~the heat and let it-cool slightly.




PREPARING THE PASTA

ing-a large pot of salted water to
—abeif.— LW
-cook the spaghetti-al dente

— according to the package -

—instructions.— —  —




' PREPARING THE EGG AND CHEESE MIXTURE

“» Inabowl, beat the egg yolks with
the gréted'Peéﬁﬁno Romano Eheese

s
:_;A:—___dd»tgl_enty of freshly ground black

___Ppepper.

_* If the mixture proves too thick, put
~ina tablespoon of pasta cooking
water and stir to soften it




COMBINING THE INGREDIENTS

@ * Drain the pasta al dente, reserving
some of the cooking water.

e spaghetti to the pan with
ﬂggncfa@nd  mix well to flavor
_ them. N
* Remove the pan from 1 the heat‘a_nc_i
~add the egg and cheese mixture,
—mixing quickly to avoid cooking the
—egg. If necessary, add some of the
-~ —pasta-cooking water to make the




SERVING

® . Servethe Ca rbonara immediately
plates, adding an additional
inkle-of Pecorino and black




