
spaghetti 

carbonara 

ingredients: 
1 pound  spaghetti 
3/4 pound sa;t pork, cubed 
4 egg yolks plus one for the serving dish 
1 pint heavy cream (whole milk optional) 
8 tablespoons parmersan cheese 
salt to taste 
several tablespoons for the spaghetti water 
3 tablespoons extra virgin olive oil 
8 cloves garlic, finely minced 
a wooden spoon

meat. If you use salt pork, it is essential to quickly blanch the cubes to reduce the 
saltiness. one can use a wide variety of products which is what makes this such a 
useful dish. the all time best ingredient is smoked porkfat usually found hanging on 
hooks in german and hungarian meat stores. we have also used leftover chicken or 
beef. the trick is to make it crisp. so fry the meat cubes in olive oil until they are 
crispy and browned.  add garlic cloves towards the end for a minute and remove.  

spaghetti. To a large pot of boiling water, add several tbsp of salt and a dollop of 
olive oil (to keep it from sticking together). cook al dente according to the 
guidelines on the package but test it anyway. it should be chewy but not soft. it’s an 
Italian thing- there are no specifics and it depends on the cook- as well it should.  

eggs. separate the yolks. some people swear  that they also use the whites but I 
shall confess that I don’t recall actually tasting such a combination. beat the egg 
yolks in small bowl with a small amount of cold water and add as below. 

serving. this is the critical point. drain spaghetti and transfer to large heated (i 
usually put hot water in the bowl and then pour it over  the pasta to strain in the 
colander. this both washes the spaghetti as well as heats the bowl). the meat cubes 
should now be added to pasta, stirred and then add the egg yolks and cheese.  stir 
and mix; do not toss; it will lose the heat. the pasta will cook the yolks. grind some 
pepper over the top, you can add parsley for color and a little variation. serve 
immediately.

This is a family favorite that 
is always in demand 
whenever  there are pasta 
and carnivore fans at the 
table.  While living in Rome I 
was introduced to this 
wonderful and savory dish 
in restaurants of high and 
low order. It has been 
served in vast quantities on 
plastic (God forbid) plates 
and somewhat more 
spectacularly flambé with 
French (God forbid) 
Cognac. Delicious at either 
pole and in between. I 
prefer to use either 
spaghettini or spaghetti size 
pasta. It can be done with 
Rigatoni but I find that the 
texture of long pasta is 
preferable for this dish. The 
provenance is that it was a 
primary staple of the 
charcoal (carbone) makers 
in the Alban hills above 
Rome. The basic (salt pork, 
cheese and pasta) 
ingredients were easily 
stored and the exotic bits 
(eggs, milk/cream) were 
locally available. It is said 
that if the hens laying the 
eggs outlived their 
usefulness, they also 
became the meaty part of 
the Carbonara. Presumably 
the goats that provided the 
milk would also meet the 
same criteria so there are 
great opportunities for 
variations to this recipe. 
Suffice to say that the egg 
yolks (and cream) are 
paramount to the success 
of the dish. 


