Cacio e Pepe – recipe serves 2.
[image: image1.jpg]


      [image: image2.jpg]


 

This is Roman macaroni & cheese - a staple sauce for pasta served all over Rome and the area that surrounds it which is traditionally made only of pecorino Romano cheese, a little pasta water and freshly-ground black pepper. 

Ingredients:

¼ pound of spaghetti, fettuccini, linguini or other long, thin pasta

5 - 6 ounces (@ 1½ cups volume) imported pecorino Romano, very finely grated – do it yourself with a rotating hand-grater!

1½ teaspoons salt for the pasta water

1 tablespoon (at least) of finely-ground, black pepper

1 teaspoon olive oil

1 tablespoon butter (not traditional, but makes it too good to be true!)

Reserve ¼ cup of the hot pasta water

Preparation:

Because it is important to have more starch in the dish than usual, bring only 1 quart of water to the boil for cooking the pasta. Add the salt, and then add in the pasta – make sure you stir it frequently in the small amount of water to insure it does not stick! Boil until the pasta is al dente (about 9 minutes). Reserving ¼ cup of the pasta water, drain the pasta.

Dump the grated cheese and reserved boil-water over the hot pasta in the boil-pot. Stir vigorously until nice and creamy. Whisk in the pepper, the olive oil, and then the butter. 

Serve in warmed, wide-rimmed bowls and with crusty garlic bread on the side – you can sprinkle a little grated Parmesan on top!

NOTE:

It is better to use COLD water to clean the cheese residue from the pot at first!

