
 

 

 
These two pastas are the back bone of our restaurant, and the ones we use to showcase the Roman 
cuisine we fell in love with and wanted to share with Toronto. The Cacio e Pepe is a beautiful pasta 
that showcases the two main ingredients, Pecorino Romano and Black Pepper. The Amatriciana 
brings a nice fatty flavor from our home made guanciale, cured pork jowl, and a slight spicy note 
from some chili flakes. Ideally, to enjoy these pastas together, and get to share a little of each with 
friends and family, you would need two pots of boiling water, to boil the two different pastas 
simultaneously. Alternatively, it is packaged to enjoy as two separate dinners for two.  

Bon Appetito! 

Cacio e Pepe 
 

 
2 Portions Spaghetti (280g fresh) 
75g Cacio e Pepe Sauce 
20g Pecorino Romano Finely Grated 

 
What you’ll need: 
Mixing Bowl 
Large Pot of boiling salted water  

 
• Bring a large pot of water to a boil, and season well with salt.  
• In a mixing bowl add in the 50g of Cacio e Pepe sauce.  
• Once the water is boiling, add in the spaghetti and give it a good mix with tongs to open up the bundles of 

spaghetti. 
• Cook the spaghetti for two minutes, then taste the noodles as they cook, to get the al dente cook you like. 
• Take the pasta straight from the water and into your mixing bowl with sauce.  
• Once all the pasta is out give it a good stir to get all the spaghetti covered in the Pecorino sauce.  
• Serve immediately and garnish with the remaining Pecorino Romano. 

Ingredients: 
Spaghetti: Semolina flour, water, whole egg 

Cacio e Pepe Sauce: water, Pecorino Romano, semolina, whole egg, pepper 

Amatriciana 

 
 
2 Portions Bucatini (240g fresh) 
500g Amatriciana Sauce 
 

What you’ll need: 
Frying Pan or Pot 
Large Pot of boiling salted water  

 
• Bring a large pot of water to a boil, and season well with salt.  
• In a frying pan or large pot, bring the whole packet of sauce up to a boil, then reduce to a very gentle simmer.  
• Once the water is boiling, add in the bucatini and give it a good mix with tongs to open up the bundles of 

bucatini. 
• Cook the bucatini for three minutes, then taste the noodles as they cook, to get the al dente cook you like. 
• Take the pasta straight from the water and into the sauce pan.  
• Turn the heat on the sauce up to med/high, and toss or mix to cover the bucatini with the sauce.  
• Serve immediately. 

Bucatini: Semolina flour, water, whole egg 
Amatriciana Sauce: Tomato puree, guanciale, Pecorino Romano, garlic & chili flake 


