ARTICHOKE CARBONARA

Kosher salt and freshly ground black pepper

1
pound spaghetti

4
ounces guanciale or pancetta

2
tablespoons extra-virgin olive oil, plus more for garnish

12
ounces frozen or canned artichoke quarters, defrosted or drained

6
large egg yolks, plus 4 yolks for an optional garnish

¼
cup freshly grated Pecorino Romano, plus more for garnish

Bring a large pot of salted water to boil. Cook the pasta according to package instructions until al dente.

While the pasta cooks, make the sauce: Cut the guanciale into ¼-inch-thick slabs and then 1-inch-long strips. Add 2 tablespoons of olive oil to a large, deep skillet and heat over medium. Add the guanciale, reduce the heat to low and allow the guanciale to render until crisp, stirring occasionally, about 5 minutes. Remove the guanciale from the skillet and reserve. Remove 1 tablespoon of the guanciale drippings to a small bowl and set aside.

Add the artichokes to the skillet and cook until warmed, stirring carefully so they do not break apart. Stir in the cooked guanciale.

Add the egg yolks, the cheese, 1 teaspoon salt and a few grinds of pepper to the small bowl with the reserved guanciale drippings and stir until combined.

Reserve 1 cup of pasta water, then, using tongs, transfer the cooked pasta to the skillet, mixing to incorporate with the artichokes and guanciale.

While whisking, slowly drizzle ¼ cup of the reserved pasta water into the egg mixture until combined.

Remove the pasta from the heat and add the egg mixture, tossing vigorously to coat. Add more reserved pasta water incrementally until the sauce is smooth and creamy.

Divide the pasta among bowls and top with more grated cheese. If desired, place a raw egg yolk on top of each pasta nest. Top with a sprinkle of salt and pepper, and a drizzle of olive oil to finish.
Like most traditional Italian dishes, pasta alla carbonara, quintessentially Roman, employs a minimum of simple ingredients to create a hearty and delicious meal. Guanciale provides salt and fat, while Pecorino Romano and egg yolks mixed with pasta water — a prized Italian secret — help create the velvety sauce. To truly gild the lily, consider a raw egg yolk on top of the pasta. Artichokes, a Roman favorite, come to this dish to soak up the flavors of the guanciale while melting into the pasta. The traditional pasta used in trattorias is tonnarelli, but spaghetti or bucatini are perfect substitutes. 

SERVES: 4
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Elizabeth Minchilli2 years ago

I love the addition of artichokes, and do it all the time. In fact, for a vegetarian version (not traditional) I skip the pork, using olive oil and just the artichokes. Most cooks in Rome do not add pasta water, however, opting for one whole egg instead. The egg white adds the necessary smoothness and keeps the 'sauce' velvety

Is this helpful? 290

Max Alexander, Rome, Contestant MasterChef Italia 2020-20212 years ago

Pasta water is not added to carbonara because you have eggs to make the sauce. I generally use an equal mix of yolks and whole eggs. I also deglaze the guanciale pan with a little white wine, letting most but not all of it evaporate, which contributes to the sauce. This step is controversial in some households.

Is this helpful? 219

BENITA S2 years ago

For a complete vegetarian version replace pancetta with caramelized onions. If done right it will bring the umami note to the dish.

Is this helpful? 151

LGL2 years ago

Trader Joe's has wonderful frozen artichoke hearts (12 oz package)

Is this helpful? 100

Liz2 years ago

Leftovers probably won't survive well--the egg will scramble if re-heated (and should be re-heated well--raw or raw-adjacent eggs need to be treated with respect!) But a classic use of leftover carbonara is to use as the base of a frittata, which makes a fine meal on its own. 2 cups or so leftover pasta in a well greased skillet, pour over about 6-8 eggs scrambled with some cream and top with cheese. Bake 375 about 40 mins.

Is this helpful? 100

Joe from Lansing2 years ago

Absolutely delicious!!! And a wonderful idea: a tweak on a classic (not an unrecognizable "fusion" that purports to be a classic but is NOT). Ingenious idea: adding artichokes (a Roman ingredient) to a quintessential Roman dish. We devoured it and plan to make it again this weekend!!!

Is this helpful? 96

beth2 years ago

Canned artichokes taste of the can. If you don’t want to bother with fresh ones, both bottled and frozen ones are far superior to tinnned

Is this helpful? 85

Max Alexander, Rome, Contestant MasterChef Italia 2020-20212 years ago

By far, the most controversial step in this recipe is : "slowly drizzle ¼ cup of the reserved pasta water". No no no! My beloved late nonna forbade the reuse of soiled water of any kinda for any purpose, cooking included. Unless it has been run down to the chapel at the bottom of the hill by our village's youngest to be blessed by the town priest, water shall not be reserved. Fresh water such as that from the River Tiber is the only suitable option for situations like this.

Is this helpful? 63

AR2 years ago

I love this dish, but much prefer it with anchovies rather than guanciale or pancetta.

Is this helpful? 58

Donna H.2 years ago

Delicious with country ham and local asparagus replacing the pancetta and artichokes.

Is this helpful? 39

Just Me2 years ago

I've been doing something similar with asparagus for years. Throw it in the pasta water to cook before making the pasta. If you immediately slice it at an angle and spread it out on the cutting board, no need to shock to keep it bright green. Then toss it into the guanciale same as you would the artichokes. I like the freshness of asparagus this time of year and it adds a bit of texture (don't overcook it!) and bright green color.

Is this helpful? 28

Vince M2 years ago

Delicious. Swapped the guanciale/pancetta for andouille and did not regret it.

Is this helpful? 16

Kathryn2 years ago

Made as is but I love heat so had to add some red pepper flakes and extra black pepper. Absolutely delicious pantry meal.

Is this helpful? 15

Erin1 year ago

This was particularly good. Don't skimp on the artichokes. My husband who usually finds pasta uninspiring, declared this "something special". I did like another cook suggested and turned the leftovers into frittata crust. It seemed bland with just added eggs and cream, so I mixed in sun dried tomatoes, garlic and more artichokes. Husband and son said that was "fun". High praise around here!

Is this helpful? 15

mary tat2 years ago

love the addition of artichokes, and do it all the time. In fact, for a vegetarian version (not traditional) I skip the pork, using olive oil and just the artichokes. Most cooks in Rome do not add pasta water, however, opting for one whole egg instead. The egg white adds the necessary smoothness and keeps the 'sauce' velvety

