Easy and Elegant Valentine’s Day Dinner for Two
Pasta Carbonara
Serves 2
Ingredients
 3 strips thick-cut bacon, chopped
 2 cloves garlic, minced
 1 tablespoon minced fresh parsley
 1/3 cup freshly grated Parmesan Reggiano or pecorino Romano cheese, plus 2 tablespoons
 2 large eggs, beaten
 1/4 teaspoon salt plus 2 teaspoons, divided
 Freshly ground black pepper to taste
 8 to 10-oz fresh linguine (I like Ohio City Pasta)
 1 tablespoon olive oil
Method
1. Fill a 3-qt saucepan with water and heat it over medium-high heat, covered, until it boils.
2. While the water comes to a boil, on a large cutting board chop the bacon and transfer it to a
small bowl. Mince the garlic and parsley and grate the cheese (if necessary) in separate piles. In
a medium bowl, whisk the eggs with 1/4 tsp salt and few grinds of pepper.
3. When the water boils add the 2 teaspoons salt and pasta to the pot. Stir once or twice to keep
the pasta from sticking and cook according to package directions. Test the pasta a by pulling out
a piece and taking a bite. It’s better to be a little undercooked versus overcooked as the pasta
will continue to cook in the sauce.
4. Using a heatproof measuring cup, scoop out about 1/2 cup of the pasta water and whisk a few
tablespoons into the egg mixture, reserving the rest. Drain the pasta in a strainer in the sink and
run cold water over it for a second just to stop the cooking. It should still be hot.
5. Return the empty hot pan to the heat and add the oil and chopped bacon. Cook until it’s crispy,
about 3 minutes. Transfer the bacon with a slotted spoon to the egg mixture and remove the
pan from the heat.
6. Add the garlic to hot pan and cook it off heat for about 20 seconds or until it is fragrant. It
should sizzle.
7. Return the drained pasta to the pot, return the pan to medium heat and toss it in the hot fat
using tongs for about 1 minute to reheat it.
8. Remove the pan from the heat and quickly pour in the egg mixture, the 1/3 cup cheese and half
the remaining water and toss to blend and finish cooking the ingredients thoroughly, about 1
minute. The egg should thicken into a sauce.
9. Taste it for seasoning and add more water, salt or pepper if it needs it. Continue to toss for
another minute over low heat if it isn’t hot enough.
10. Heap the pasta onto heated plates and garnish the tops with the remaining 2 tablespoons
cheese and parsley.
11. Serve with chianti and gelato for dessert.
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