Spaghetti alla Carbonara for Two with Bacon (instead of the traditional guanciale)
[image: image1.jpg]


       [image: image2.jpg]



To help the sauce stay creamy longer, warm the mixing bowl (and the serving bowls). Boiling the spaghetti in only a little water creates super starchy water that is also helpful in creating a rich, creamy consistency. 
Ingredients:

4 slices bacon, cut into ½“ pieces (I stack it and use kitchen sheers)
¼ cup water
2 garlic cloves, minced
¾ cup Pecorino Romano or Parmesan cheese, grated
2 large eggs, plus 2 large yolks
½ teaspoon pepper
4 ounces spaghetti
½ teaspoon salt
Preparation:

Bring bacon and water to simmer in a 10” nonstick skillet over medium heat; cook until the water evaporates and bacon begins to sizzle, about 8 minutes. Reduce heat to medium-low and continue to cook until the fat renders and the bacon browns, 5 to 8 minutes longer. Add garlic and cook, stirring constantly, until fragrant, about 30 seconds. Reserving 1½ teaspoons of fat in a warmed, medium bowl, strain out the bacon mixture and set aside. Whisk in the cheese, eggs and yolk, and pepper.
Cook the spaghetti according to package directions using only 2 cups of water with the ½ teaspoon salt mixed in, then save ½ cup of the starchy pasta water (discard the rest). Put the cooked spaghetti in another warmed bowl.

Slowly whisk ¼ cup of the reserved pasta water into the cheese mixture. If the egg begins to cook and coagulate a little, use a sieve to gradually pour it over the spaghetti, tossing to coat. Add the bacon-garlic mixture and toss to combine, then let it rest, tossing frequently, until the sauce thickens slightly and coats all the spaghetti, 2 to 4 minutes. Lift the coated spaghetti out of any excess sauce left in the bowl with tongs to serving bowls, retrieving any bacon from bowl. Serve at once.
