
 

Spaghetti al Rancetto

INGREDIENTS
400 gr./16oz Spaghetti 
150-200 gr./ 7-8 oz. of Bacon 
Season to taste: onion/garlic/marjoram 
400 gr./16oz Spaghetti 
150-200 gr./ 7-8 oz. of Bacon 
Season to taste: onion/garlic/marjoram 
Tomato Passata, Punto Verde
Vegetarian Cheese, Bella Lodi
Ale Toz Strong Ale Beer, Birrificio Gjulia
Melon Vodka 70cl, Illegal Vodka
Calabrian Sausages, Salumifico Callaâ€™

Preparation
Heat 1/2 cup of olive oil and sauté onion, garlic and chopped bacon When the bacon turns golden
brown add tomato without the seed. Add a dash of salt and cook on medium heat until and keep at
boiling point until the sauce reduces in volume (gets thicker), close to the end, add a dash of
marjoram. Mix the red sauce with spaghetti cooked al dente and sprinkle some additional marjoram
and pecorino cheese on the top.

For more Italian recipes visit   www.italyabroad.com

https://www.italyabroad.com//food/tomato-sauces-co/tomato-passata-punto-verde
https://www.italyabroad.com//food/cheeses/vegetarian-cheese-bella-lodi
https://www.italyabroad.com//other-drinks/craft-beers/ale-toz-strong-ale-beer-birrificio-gjulia
https://www.italyabroad.com//other-drinks/spirits-and-liqueurs/melon-vodka-70cl-illegal-vodka
https://www.italyabroad.com//food/cured-meat-sausages/calabrian-sausages-salumifico-calla
https://www.italyabroad.com/
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