Bucatini all'Amatriciana  for Two
Authentic bucatini all'Amatriciana is made with tomatoes, Pecorino and guanciale (fatty pork cheek - pronounced “gwan-chah-ley”). Pancetta may substituted for the guanciale. This dish comes from Amatrice (“Ama-treechay”), a town on the border between Lazio and Abruzzi about 80 miles northeast of Rome. On the Sunday after Fer Agosto (pronounced “fair-ah-gosto), August 15, bucatini all'Amatriciana is served with great fanfare at local celebrations. Fer Agosto, "August Holiday," is one of the most observed Italian public holidays when practically all of Italy comes to a halt. The big factories in the North, such as Fiat, close their gates and most Italians get in their cars or on the train, leaving the large towns to the elderly and the tourists. Be forewarned that the bucantini pasta can be a little unwieldy on the fork!
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See our wine pairings below 




Ingredients: 

1, 14½-ounce can whole, peeled Italian plum tomatoes, crushed by hand, with their juices 

2 tablespoons olive oil 

1 small onion (about 2 ounces), halved and finely sliced 

1 teaspoon dried, red-chili flakes  

2 ounces guanciale or pancetta, sliced ¼” thick and cut into thin strips 

Salt, to taste 

4 ounces bucatini or perciatelli pasta

½ cup white wine

¼ cup freshly grated pecorino Romano cheese, plus more for passing 

Preparartion: 

Cook the bucatini according to package directions until al dente. 

Heat the olive oil in a large skillet. Add the pork and cook, stirring occasionally, until it is thoroughly cooked, but not crisp (if it’s too fatty, I do like to crisp it up a little). Add the onion and chili flakes, and cook over low heat until the onion is softened and slightly golden. Add the wine and cook, reducing by ¾, then add the crushed tomatoes and their juices and simmer over moderately low heat, stirring often, until the sauce is thick, about 30 minutes. Stir in the cheese and simmer an additional 15 minutes, stirring occasionally to prevent cheese from sticking to the bottom of the pan. Season with salt, to taste. 
Though not authentic to this dish, I do also like to mince 2 – 4 cloves of garlic and simmer that with the onions. I also like to throw in a few ripped-up leaves of basil out of our garden.

Drain the pasta and add it to the sauce and the cheese; toss well. Transfer the dressed pasta to two large serving bowls and serve hot. Pass additional cheese at the table. Pair with a dry, but fruity white wine, like pinot grigio.
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This photo shows the different fat composition of pancetta (top) and guanciale (bottom). Try to comfort the nutritionist within you with the knowledge that it's a small amount of meat divided between two people.
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This is how much the guanciale is cooked traditionally. I like to crisp it up. I buy a ½-pound hunk of guanciale from Glorioso’s Italian market on Milwaukee’s East Side and I trim as much of the white fat off as possible before frying to a crisp.
