
Prep Time 15 minutes    |    Serves 4

Note:
Be sure to use the rendered fat, it's      
where all your flavour comes from!

Method:
1. Cook guanciale in a pot over medium heat until 

crispy or desired doneness
2. Add tomato sauce to the pot along with a pinch the 

black pepper
3. In a separate pot, bring 3L water to a boil with 4Tbsp 

salt
4. Boil the pasta for 10 minutes then strain and add the 

pasta to the pot of sauce
5. Cook the (al dente) pasta in the sauce for 4 minutes 

on low heat to release the pasta’s starch
6. Stir quickly for 60 seconds to ensure your sauce is 

emulsified
7. Portion pasta into four bowls and top with desired 

amount of pecorino cheese and black pepper

Buon appetito!
Ingredients:
Classic Amatriciana Sauce: Guanciale (cured pork), Tomato Sauce (olive oil, onion, 
garlic, basil & tomato) Black Pepper, Pecorino Romano
Pasta: Water, Semolina
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