
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

1. In a large pan melt the butter and fry the pancetta until crispy. 

2.Cook the rigatoni in plenty of salted simmering water. 

3.In a cup mix the egg yolks, cream and two pinches of black pepper.

4.Add half a ladle of the cooking water to the pan with pancetta. 

5.When the pasta is ready strain and add into the pan. 

6.Pour the egg yolks mix over the pasta and mix thoroughly. 

7.Add the pecorino cheese and serve. 

Buon Appetito!  

•  380g  r iga ton i  pas ta  de  Cecco 

•  300g  smoked  pance t ta  V i l l an i  cu t  i n to  sma l l  s t r ips

•  150g  g ra ted  pecor ino  romano  cheese

•  Ground  b lack  pepper

•  30g  but te r

•  1 /4  cup  o f  c ream

•  4  egg  yo l k s

Ingred ients

CARBONARA RIGATONI

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le 

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

CARBONARA RIGATONI 
almost the classic


