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Spaghetti Carbonara 

(Adapted from “Pasta Carbonara” in Cook Like a Rock Star by Anne Burrell) 

Ingredients: 

 1 tbsp. Extra Virgin Olive Oil 

 8 ounces bacon (or pancetta), cut into lardons (or a ¼-inch dice) 

 1 lb. thin spaghetti 

 8 large eggs 

 ½ cup freshly grated Parmigiano Reggiano + additional for garnish, if desired 

 ½ cup freshly grated Pecorino Romano 

 Kosher salt and freshly ground black pepper 

 ½ cup frozen peas 

 4 scallions, sliced on a bias, green parts only 

Directions: 

 Bring a large pot of salted water to a boil 

 Heat olive oil in a large nonstick skillet over medium heat. Add the bacon and cook, 

stirring occasionally, until it starts to crisp, 6-8 minutes. Remove pan from the heat, 

leaving the bacon and the fat in the pan 

 Add the pasta to the boiling water and cook for 1 minute less than the instructions on the 

package suggest (al dente) 

 Meanwhile, in a large bowl whisk together the eggs, grated Parmigiano and Pecorinio. 

Season lightly with salt (there is salt in the bacon and cheese so keep that in mind) and 

liberally but to taste with pepper (pepper is great with this dish) 

 Bring the pan with the bacon back to medium heat and add the peas 

 Drain the pasta and add it to the pan with the bacon and peas, stirring to coat it with the 

residual fat 

 Remove the pan from the heat and vigorously mix in the egg/cheese mixture to coat the 

pasta 

 Cover the pan let sit for 2-3 minutes so that the steam gently cooks the eggs and melts the 

cheese 

 Uncover and stir again 

 Serve immediately, garnished with sliced scallions and additional Parmigiano 
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