JERNEJ KITCHEN
PASTA AMATRICIANA

Pasta Amatriciana is a delicious recipe made with pasta, tomato sauce, guanciale, and Pecorino Romano
cheese. This is a simple recipe for any day.

SERVES 4 PEOPLE
PREPARATION: 5 MINUTES
COOK 20  MINUTES
TOTAL TIME: 25  MINUTES

PASTA AMATRICIANA BOIL WATER FOR PASTA

80 g (1/2 cup) cubed Guanciale (or Plscgl a pot filled with salted water over high heat and bring to
Pancetta) a Dol

1/4 tsp dried chili PAN-FRY GUANCIALE

Place a skillet over low heat. Add guanciale or pancetta and

pan-fry for 6 - 8 minutes or until crispy and golden-brown.

320 g (11.5 oz) dried pasta Transfer to a paper towel to eliminate excess fat, but leave the
frying fat in the pan.

400 g (1 can 14.5 oz) diced tomatoes

60 g (1/2 cup) Pecorino Romano

cheese, shredded AMATRICIANA SAUCE

Add dried chili and canned tomatoes to the same skillet and
place over medium heat. Gently season with salt and pepper.
Simmer for 6 - 8 minutes. While the sauce is simmering, cook
the pasta al dente according to the package instructions. Make
sure not to overcook the pasta as it will cook a little more with
the sauce.

TOOLS AND EQUIPEMENT Sponsored

pot

skillet

paper towels
cutting board
kitchen knife

PASTA AMATRICIANA

Add the al dente-cooked pasta to the sauce. Add 120ml (1/2
cup) of reserved pasta water. Toss and place over low heat for
another 2 minutes for the pasta and sauce to combine. Remove
from the heat and add half of the shredded parmesan cheese.
Toss to combine, then add the rest of the cheese. Divide
between plates and serve immediately.
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