CARBONARA SAUCE

INGREDIENTS

Additional cheese for grating
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METHOD & TECHNIQUE

1. Render pancettain saute pan, strain off the fat, keep fat warm

2. Combine all sauce ingredientsin a blender, add the fatin
a stream with blender running, pour off the sauce, season if needed

3. Sweat onionsin the panwith the cooked pancetta

4. Cook pastaal dente, remove from water and add to pan with onions
and pancetta, add sauce and toss with a little of the pasta water

5. Quickly add some shredded cheese while pulling the pasta
thru the sofritto

6. Placeindish and top with araw egg yolk and freshly grated cheese



