pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Asparagus carbonara

20 min - 2 servings

INGREDIENTS LET’S GET COOKING

160 g spaghetti 1. Mix the egg yolks with plenty of pepper and the pecorino.

100 g guanciale 2. Cut the guanciale into strips and fry until golden.

400 g green asparagus 3. Cut the asparagus into pieces, add to the pan and cook for 5 minutes.

3 egg yolks 4. Cook the spaghetti in boiling salted water. Add to the pan with a ladleful of
50 g pecorino pasta water.

Salt and pepper 5. Take off the direct heat and stir in the egg and pecorino mixture.

6. Serve with grated pecorino.

Quantities adjusted. Method quantities refer to the base recipe.
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