
I took care of myself, managing to walk just enough to fend 
off the weight challenges posed by living somewhere with 
the rich food culture of Italy. Then, just after we returned, 
Italian scientists announced that they had determined that 
pasta is unconnected with weight gain (http://finance.yahoo.
com/news/pasta-doesnt-fat-italian-scientists-113329747.
html). That could, I suppose, be true.  In any event, as part 
of my self-management I managed to beg a private cooking 

lesson at one of our favorite Roman restaurants, Al Borghetto, 
whose chef has become our good friend.  See https://www.
tripadvisor.com/Restaurant_Review-g187791-d2088272-
Reviews-Al_Borghetto-Rome_Lazio.html.

Paolo, importantly, reinforced an important lawyer skill: 
listen to people who know stuff, and then say “yes” (unless 
you have a really good reason not to). We never saw a menu 
in the times we had lunches and dinners with him.  Each time 
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he would tell us what he wanted to make; each time we said 
“yes.”  When we once impetuously started the conversation 
with our own idea, he simply said “no.”  

However, this is not a restaurant review. It is a how-to-
make-a-world-class-Roman-pasta guide.  You know there are 
these Roman pastas that are on every menu.  They all look the 
same on the menus, but the variance in quality is astounding; 
and I wanted to find out the “secret” to Paulo’s terrific results.  
Hence, his lesson to teach me carbonara, and my promise that 
he would still “own” the recipe, even after I shared it.  

It is really simple: De Cecco spaghetti (yes, I was surprised), 
parmesan and romano cheeses mixed more or less equally, 
guanciale, egg yolks, parsley (optional), salt and pepper as 
you choose.  That is it.  It is not that difficult to make “right,” 
meaning to your taste, but you have to pay attention.  If 
there is a secret – and it is the same secret for Cacio e Pepe 
or Amatriciana – it is this: DO NOT make for a crowd.  No 
more than about half a pound of pasta, enough for two or 
three servings, at one time in one pan. That is all. While Paolo 
insists there are other secrets, this is the one to care about.

PAOLO’S©® AL BORGHETTO SPAGHETTI 

CARBONARA FOR TWO

(my modifications in italics)
INGREDIENTS:

* 6-8 ounces of DeCecco® spaghetti No. 12
*  “Some”1 guanciale (4-6 ounces) diced to ¼ - ½ inch. 

Paolo insists on the importance of guanciale. You can 
substitute pancetta or unsmoked bacon and the world will 
not end. I like 1732 Meats black pepper bacon, available 
from DiBruno Bros. My friend, Lou, uses maple bacon. 
Go figure.

*  “Some” parmesan and romano (4-6 ounces each).  The 
better the cheese, the better the dish. 

* Two egg yolks. I use one egg, making it slightly less rich.
* Flat parsley. 
*  Salt and pepper optional. I think it needs no additional 

salt; maybe a few grinds of pepper at the end.
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DOING THE DEED:

1.  While the spaghetti is cooking to very al dente (chewy) for 9-10 minutes, brown 
the meat in a preheated hot pan big enough for you to swirl the cooked pasta in 
later.  I use a 12-inch pan.  His was bigger. When it is nice and crispy, remove 
meat to a paper towel and leave the fat in the pan. I pour off about half of the fat. 
Again, it is a question of richness.

2.  With a flame under the pan, toss the really al dente spaghetti into the pan with 
the fat, and add a ladle or two of pasta cooking water, maybe a quarter of a cup, 
and stir “like mad.”  The water will absorb as the pasta continues to cook. Paolo 
explained that the pan will “speak” to you; you just have to listen.  Do not let it 
go totally dry. Maybe your pan will speak; mine is hard to understand.

3.  Take the pan off the heat and add a little tap water to lower the temperature of 
the pasta, and avoid scrambling the eggs you are about to add. Stir like mad for 
about 30 seconds (still off heat) and add the yolks or egg that you have stirred, 
but not scrambled, in a cup with a little water.

4.  Stir like mad for about 30 seconds to incorporate and, hopefully, not scramble 
the eggs.  Then place the pan back on the heat, add some water if the pan “asks” 
for it, and stir like mad again. When the consistency is “right,” the pan will let 
you know.  I prefer not too saucy, but some liquid. Definitely not dry.

5.  Off the heat, add a handful of each cheese (total of about half of a cup), the meat, 
and some chopped parsley. Stir like mad, adjusting the sauciness to your taste.

6.  Do the “twirly thing”2 with the pasta onto two plates, dust with some more 
parsley, cheese and pepper if you want.

7.  Do not blush at the applause when served.

And when you go to Rome, do not miss Al Borghetto. Tell Paolo or his mom that 
Professors Johnny and Eleanor, from Temple, sent you.

1 This actually is from a family recipe.  It reminded me of Eleanor’s grandmother 
teaching us how to make water bagels: “take a ‘pan’ of flour and add ‘some’ water… 
boil for a while. You can tell when they’re done.” Paolo knows what “some” means. I 
can only approximate.

2 The “twirly thing” is fancy, but fairly easy plating.  Grab some pasta with a fork 
or tongs and twist it down on the plate you are serving on. Yes, it is easier said than 
done, but doable.
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