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For a quick nutritious supper, all you have to do is make sure to have
dried spaghetti in the cupboard, and eggs, bacon, and cheese in the fridge,
with a head of lettuce for a salad and fresh fruit for dessert. This Spaghetti
Carbonara will be welcome comfort food during the holidays or on a cold
winter's night. | always break the pasta in half before putting it in the pot,
and be sure to save some of the pasta cooking liquid to add if the
Carbonara starts to dry out. The trick is to rush the pasta to the table on
warmed plates. Buono Gusto!

Kuleto's Carbonara

Ingredients

16 oz. spaghetti

2 Tbs. butter

4 oz. thick-cut pancetta, sliced

2 tbs. minced garlic

1/4 cup heavy cream

3 eggs, beaten

1/2 cup freshly grated Parmesan cheese
1/2 cup freshly grated Romano cheese
Coarse salt

Cracked black pepper dry toasted

Instructions

To cook the spaghetti, put a large pot of boiling water over high heat. When
the water is boiling, toss in half a teaspoon of salt with the spaghetti. Stir to
keep the spaghetti from sticking. Cook for 7 or 8 minutes, until a piece of
spaghetti tastes cooked, or "al dente".

In the meantime, melt the butter in a large frying pan over medium-high
heat. Stir in the pancetta and cook until it starts to brown. Reduce the heat
to low and stir in the garlic. Let the garlic cook for a few seconds, then add
the cream. When the pasta is cooked, drain it and add it to the frying pan
with the pancetta mixture. Turn off the heat and stir in the eggs and cheese
to coat the pasta. Season the spaghetti with salt and garnish with pepper
and serve immediately.

Serves 4.

© Mary Risley
(Recipe adapted from Robert Helstrom of KULETO'S Restaurant in San Francisco.)
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