
      
 
 
 
 
 

My mother always said, "The way to a man's heart is thru his stomach!" Well, it surely worked 
for me! This was the first meal I cooked for Bill and the rest is history. Carbonara is one of his 

favorites and I'm sure it will become one of yours too.  
Just to warn you through...this dish is NOT for dieters! 

 
 
 
Spaghetti Carbonara 
 
Ingredients: 

• Salt and freshly ground black pepper to taste 
• 1 pound pasta, such as spaghetti 
• ¼ cup extra virgin olive oil (enough to coat the bottom of pan) 
• ¼ pound pancetta (Italian bacon), chopped 
• 1 teaspoon red pepper flakes (optional) 
• 1 large onion, chopped 
• ½ cup dry white wine 
• 2 large egg yolks 
• 1 ½ cup freshly grated Romano cheese (use some for garnish) 
• Finely chopped fresh flat-leaf parsley, for garnish 
 
Directions: 
1. Put a large saucepot of water on to boil. Add salt and the pasta. Cook to al 

dente, about 8 minutes. 
2. While pasta is cooking, heat a large skillet over medium heat. Add the 

olive oil and pancetta. Brown pancetta 2 minutes. Add red pepper flakes if 
using and onion and cook 2 to 3 minutes more. Add wine and stir up all 
the pan drippings.  

3. In a separate bowl, beat yolks, then add 1 large ladleful (about ½ cup) of 
pasta cooking water. This tempers the eggs and keeps them from 
scrambling when added to the pasta.  

4. Drain paste well and add it directly to skillet with pancetta and oil. Pour the 
egg mixture over the pasta. Toss rapidly to coat the pasta without cooking 
the egg. Remove the pan from heat and add cheese, black pepper, and a 
little sale. Continue to toss and turn the pasta until it soaks up egg mixture 
and thickens, 1 to 2 minutes. Garnish with parsley and extra grated 
Romano. Enjoy!!  

 
PS-If you don’t have pancetta, use bacon and increase it to ½ pound. It’s great either way! 


