PASTA CARBONARA A LA ENRICO PASQUINI  (RICK)

Mondeling gedicteerd door Rick.

Olive oil
Diced onion
Pancetta
Garlic 2 cloves, smashed
Butter 2 Tablespoons
Chicken or beef broth
Ground pepper
White wine
Pasta
Parmesan cheese
Half and half  (cooking cream)
Parsley

Sautee the onion and garlic in the olive oil and butter, add pancetta and sautee and add the broth to prevent the pancetta from getting too hard.
Take the garlic cloves out of the pan
Add ground pepper to taste.
Add white wine to taste.
Add the half and half or cooking cream.

Cook the pasta and save some of the water, to add to the sauce if it gets too dry.
Add parmesan cheese to the pasta and ground pepper.
Mix the pasta with the sauce in the pan and add more ground pepper to taste.
Add some parsley when serving, don’t cook it with the sauce.
Buon Appetito and Eet Smakelijk!



