Roman Classic Pasta Alla Cricia Recipe

Serves: 4-6 | Prep Time: 15 Min | CookTime: 15 Min | Difficulty: Easy

DIRECTIONS

1. Slice guanciale into batons, removing the hard outer
edge.

2. Add the guanciale to a sauté pan and sauté until
brown but not too crunchy. When done, remove meat
from the pan and set aside on a pepper towel, leaving
the rendered fat in the pan.

3. Bring pasta water to a boil and add salt.

4. When boiling, add the Mezze Maniche pasta to the
INCREDIENTS boiling water and stir regularly until al dente.

1 Lb. (400 grams) of dried 5. While the pasta is cooking, grate the Pecorino

Romano cheese and place in a small bowl.

Mezze Maniche (or o
6. Add a ladle of pasta water to cheese and stir it to make

Rigatoni) Pasta a sauce.
8 oz. (250 grams) of 7. Add water to the pan with rendered fat and stir to make
creamy emulsion.
Guanciale o
8. Add the al dente pasta to the pan, stirring and add
2 oz. (60 grams) of grated more pasta water if needed to maintain a sauce
Pecorino Romano Cheese consistency.

9. Take the pan off the fire and add cheese to the pan
Salt and Black Pepper to _ _ .
and mix thoroughly, like Cacio e Pepe.

taste 10.Add the cooked guanciale back to the pan and add

ground black pepper.
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