
SPAGHETTI ALL’AMATRICIANA
This dish is a symbol of the Italian culinary tradition. 

The original recipe was created in Amatrice – a small town in the northern part of the region of Lazio 
where it borders with the region of Abruzzo. The authentic dish can only be prepared with spaghetti, as 
opposed to, say… bucatini, as suggested by the town’s welcome sign: "Amatrice, Città degli Spaghetti 
all’Amatriciana” (Amatrice, the City of Spaghetti all’Amatriciana). 

In the distant past, this dish was a hearty meal for roaming shepherds but with prepared with no 
tomato; only spaghetti, guanciale and pecorino cheese. Over time, the recipe was “appropriated” by the 
Roman cuisine. As a result, the base ingredient was changed from spaghetti to bucatini (sometimes 
called Perciatelli).

Difficulty: Easy – Preparation Time: 10 to 15 mins. – Cooking Time: 15 mins. – Yield: 4 servings

INGREDIENTS
1 lb Spaghetti or Bucatini (I prefer the DeCecco brand imported from Italy)
1 small fresh chili pepper (peperoncino) with the seeds removed
1 T Extra Virgin Olive Oil
5 oz Pecorino Romano cheese, coarsely grated
6 oz Guanciale (pork cheek) or Pancetta
20 oz Peeled Italian plum tomatoes (fresh or canned) or puréed
2.5 oz white wine
1 to 2 T salt (for the pasta water)
2 pinches black pepper

Il Ricettario di Sandrino

In honor of the Italian town of Amatrice 
(northern Lazio), devastated by the 

earthquake of August 24, 2016. We remember 
this town and the hundreds of townspeople 

killed or injured that day.
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PREPARATION
Start by cutting your chili pepper into very thin slices or strips.
Remove any tough skin from the guanciale or pancetta, then slice into thin 1/4-inch strips.
In a large non-stick frying pan, add the tablespoon of extra virgin olive oil followed by the pieces of 
guanciale or pancetta.
Sauté over medium-high heat, stirring until cooked evenly. The fat should become translucent.
Add the white wine, and allow it to evaporate as you continue sautéing.
Add the sliced chili pepper, and continue sautéing and stirring. 
When the wine has fully evaporated away, remove the pan from the stove and with a slotted spoon, 
remove the guanciale/pancetta and chili pepper mixture from the pan and into a bowl. Set the bowl 
aside, keeping it warm. DO NOT drain the pan. We will use whatever oil/liquid remains in the pan.
In the meantime, prepare the tomatoes by slicing them in half and removing any seeds. (If the 
tomatoes are canned peeled tomatoes, I don’t bother with the seeds).
Pour the tomatoes in the same pan you used previously to cook the guanciale/pancetta and chili 
pepper mixture, and stir well.
Sauté the tomato mixture for four to six minutes until it has a completely “dissolved” appearance. 
In the meantime, bring to a boil four quarts of salted (1 to 2 Tbs) water. Do NOT add oil to the water!
When the water begins boiling, add the spaghetti and stir occasionally. 
Be careful not to overcook the spaghetti! Use the cooking time indicated on the box as a guide. 
Test the spaghetti for doneness - it must be al dente (“to the tooth” – with a slight bite to it.) 
When you determine that the al dente condition has been achieved, drain the spaghetti.
Pour the spaghetti into the pan where you are sautéing the tomatoes, and remove from heat.
Add the guanciale/chili pepper mixture you’ve kept warm.
Mix well to perfectly amalgamate all the ingredients. 
Grate or sprinkle the the Pecorino Romano onto the spaghetti followed by the ground black pepper.
Mix well directly in the pan, and serve onto warm plates allowing your guests to add more grated 
Pecorino and black pepper if desired.
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