A RECIPE BY EAT & WALK ITALY

Ingredients Directions

« 500 g of spaghetti « Put a large saucepan of water on to boil.
« 150 g of guanciale (pork cheek) Once it's boiling, add salt, put spaghetti
« 200 g of parmesan cheese (or half of and cook as long as it says on the

parmesan and half of pecorino cheese if package.

you find it)  Chop the 150 g bacon in 1 cm thick cubes
o 4yolks (having first removed any rind). Add some
« Salt and pepper to taste pepper and fry bacon in the pan about 5

minutes (not to get it burned).

o Grate parmesan (parmesan + pecorino)
cheese.

« Take yolks and mix them with parmesan
(parmesan + pecorino) cheese and
sprinkle with a lot of pepper in a bowl.

 Mix spaghetti with bacon. Take them off
from the fire. Add the mixture of yolks and

Preparing time 15 min cheese and add a little bit of cooking
Cooking time 10 min water.
Serves 4 » Mix energically.

« Serve immediately with grated cheese on.
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