
wooden spoon recipes

Cacio e Pepe alla Roma Sparita

ingredients 
(Serves 2 people) 
Half  pound of  good quality, spaghetti, like tagliolini 
About 6 cups well-salted boiling water 
For the Cheese and Pepper “Sauce” 
About 1 1/2 cups (2 large ladles) of  the boiling pasta water 
1 tablespoon freshly, coarsely grated pepper, plus more for garnish 
2 tablespoons butter 
1 3/4 cups grated Pecorino Romano cheese, plus more for garnish 
For the Parmesan bowl: 
3/4 cup grated Parmigiano Regiano cheese 
a wooden spoon

Cook the spaghetti according to the directions for that brand, usually about 8 or 9 minutes. 

Start the sauce when the spaghetti is not quite cooked, about 3 minutes before you would 
normally take it out of  the water. In a already heated sauté pan big enough to eventually hold your 
pasta, add the boiling pasta water, the butter and the pepper. Pull the pasta out of  the water and 
let it drain. 

 Add the drained pasta to the pan and toss through the water mixture until the pasta absorbs 
almost all of  the water. Remove from the heat, and add the grated cheese to the pasta. Very 
quickly, stir the cheese into the pasta so that it becomes creamy. If  it starts to clump or becomes 
too dry, add a little more of  the pasta water as you are  stirring.   

Place the pasta into the Parmesan cup and garnish with more grated cheese and freshly grated 
pepper, to taste. Buon Appetito!

To make the Parmigiano bowl, spread a very thin layer of  the cheese onto a slightly warmed non-
stick pan in the form of  a circle, about six inches in diameter. (The cheese should slowly start to 
melt when you place it into the pan.) Cook for 3-4 minutes, until the cheese is bubbling. Using a 
spatula, slide the cheese circle out of  the pan and onto a turned over bowl. (To create a pretty 
bowl like that at Roma Sparita, it’s best to use a mold/bowl that’s not higher than 2 inches, letting 
the excess fan out with creases at the edges.) Use tongs to press the cheese down or out, as you 
like. Do this only while the cheese is still hot an easy to mold. Make the second bowl in the same 
way. Let them cool while you make the pasta.

Anthony Bourdain:  “Cacio e pepe is the world’s greatest pasta dish”.  "In order to enjoy this plate 
of  food, what would I be willing to sacrifice from my past," he asks himself. The first thing to go is a 
Jefferson Airplane concert. “Definitely the Jefferson Airplane at Forest Hills.” Then a few, ahem, 
hallucinatory experiences. “My third, fifth, seventh and ninth acid trips.”Then a piece of  classic 
literature. “The Catcher in the Rye. Yeah - overrated.” Then this. “My first sexual experience. 
Definitely out the window.”  But not this! “The second one, no! That was a good one.”




