CREAMY PASTA WITH BACON AND RED CABBAGE
1 
pound cavatappi, fusilli or other short, curvy pasta

 
Kosher salt

2 
tablespoons olive oil

8 
ounces thick-cut bacon, sliced into ¼-inch pieces

1 
medium red onion, thinly sliced

4 
cups thinly sliced red cabbage, from about ½ small cabbage, cut into pieces no larger than 3 
inches wide

 
Black pepper

1 
cup heavy cream

¼ 
cup grated pecorino or Parmesan, plus more for serving

2 
tablespoons mixed chopped fresh herbs, such as Italian parsley, thyme or oregano, for garnish 
(optional)

Cook the pasta in a large pot of well-salted boiling water (2 heaping tablespoons kosher salt to about 7 quarts water) according to package instructions until it's just short of al dente. Reserve 1 cup pasta water, and drain.

Meanwhile, heat the olive oil over medium heat in a 12-inch skillet, preferably with sides. Add the bacon and cook until crisp, about 5 to 6 minutes, then remove with a slotted spoon and set aside on a plate lined with paper towels.

Add the onion to the pan, toss to coat in the rendered bacon fat and cook until translucent, about 1 to 2 minutes. Add the cabbage, toss to combine and cook until the cabbage is tender but maintains its vibrant color, about 3 to 5 minutes more. Season with salt and pepper.

Turn the heat to low and add the pasta to the skillet along with the bacon, heavy cream and grated cheese tossing to coat until the pasta is glossy with sauce and it thickens slightly, about 1 to 2 minutes. 
If you want the pasta saucier, add in ¼ to 1 cup pasta water and toss until the desired consistency is reached. Top with the mixed herbs and pass grated cheese at the table, if desired.
TIME: 30 minutes
Smoky bacon and cabbage are a classic Eastern European combination, but tossing them with pasta and a bit of cream takes them in a heartier direction. Use a short, curvy shape, such as cavatappi or fusilli, that can catch the silky sauce in its crooks. Red cabbage is called for here, but regular green or Savoy cabbage would also work well. Top any leftovers with a fried egg and, of course, extra grated cheese.

SERVES: 4-6
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