
Authentic Italian Carbonara

MethodIngredients

Spaghetti (1 packet)
Pecorino Romano (150g)

Pancetta (200g)
Black pepper 

Eggs (4)
Semolina flour (optional)

 Placed diced pancetta into a pan and stir. 1.
 Boil water for spaghetti. 2.
 Add some semolina flour into boiled
water. 

3.

 Add spaghetti into boiled water.4.
 Crack three eggs and one egg yolk into a
bowl. 

5.

 Grate some cheese into the bowl.6.
 Use a fork and whisk ingredients in bowl. 7.
 Remove pan from heat.8.
 Transfer cooked spaghetti to pan using
thongs. 

9.

 Add egg and cheese mixture straight into
the pan.

10.

 Stir until spaghetti starts to emulsify. 11.
 Add a generous amount of cracked black
pepper. 

12.

 Garnish with finely chopped parsley. 13.

Chef Marty's Top Tips:

Using a cold pan helps render the
fat out the pancetta to get rich

flavours into the sauce. 

Use a fork to mix instead of a
whisk to keep air out of the

mixture. 

Add some starchy pasta water
into the pan as you transfer

spaghetti to help emulsify the
sauce.


