
Spicy Buca
ni
(12 servings)

Ingredients:

1 lb ¼”-thick slices Pancetta (about 6), cut into ¼” dice
6 tbsp EVO oil
2 large red Onions, halved & sliced thinly
½ tsp crushed red Chile flakes
Kosher Salt and freshly ground black Pepper
2 (28-oz) cans peeled whole Tomatoes, puréed in a blender
2 tsp dried Oregano
1.5 lbs Bucatini (or thick Spaghetti)
1.5 cup grated Pecorino Romano
½ cup Heavy Cream

Directions:

Put a large pot of salted water on to boil.
In a large skillet over medium heat, sauté the pancetta in the oil, stirring often, until 
it’s crisp and browned, about 8 minutes. 
Transfer the pancetta to a plate lined with paper towels. 
Raise the heat to medium high, add the onion and chile flakes, season with salt, and 
cook, stirring often, until the onions are soft and translucent, 6 to 7 minutes.
Put the pasta in the water. 
Add the puréed tomatoes to the skillet and cook to thicken the sauce slightly, about 
5 minutes. 
Stir in the oregano and season generously with salt and pepper to taste, add cream.
Finish cooking the pasta until it’s just tender, about 10 minutes total. 
Drain and add to the sauce. 
Toss well with the pancetta and 1 cup of the Pecorino. 
Serve immediately, topped with a spoonful of the sauce from the bottom of the pan 
and a sprinkling of the remaining Pecorino. 
 
(Time ~ 40 min)


