
BUCATINI WITH GUANCIALE AND ONIONS 
 

ONE PACKAGE OF BUCATINI PASTA (17.5 OZ IMPORTED PASTA) 
½ POUND GUANCIALE 
3 MEDIUM ONIONS 
CHILI FLAKES 
FRESH GRATED PARMESAN CHEESE 
FRESH CHIVES 
 
SLICE GUANCIALE ¼ INCH THICK AND CUT INTO ½ BY ONE INCH 
PIECES.   
 
PLACE GUANCIALE IN A LARGE FRYING PAN WITH A SPLASH OF 
OLIVE OIL.  COOK ON A LOW FLAME, TURNING OCCASIONALLY 
TILL THE PIECES ARE STARTING TO BROWN.   
 
MEANWHILE, TRIM ONIONS AND SLICE THINLY.   
 
PUT ALL THE ONIONS IN THE PAN WITH THE GUANCIALE.  COVER 
AND COOK ON A LOW FLAME FOR ABOUT 20-30 MINUTES, 
TOSSING OCCASIONALLY WITH TONGS, SO THE ONIONS ARE 
COATED IN THE RENDERED FAT.  THEY SHOULD BE SOFT AND 
SLIGHTLY CARAMELIZED.  TOWARDS THE END OF THE COOKING, 
ADD A PINCH OF  CHILI FLAKES.   
 
BRING A LARGE POT OF SALTED WATER TO A BOIL.  ADD THE 
PASTA.  COOK TILL AL DENTE.  SCOOP OUT A CUP OF THE 
STARCHIEST PASTA WATER AND RESERVE.   
 
DRAIN PASTA.  RETURN THE PASTA POT TO THE STOVE.   
 
SCRAPE ONIONS AND GUANCIALE INTO THE PASTA POT.  ADD 
THE DRAINED PASTA AND ½ CUP OF THE PASTA WATER.  STIR 
TOGETHER OVER MEDIUM HEAT.   
 
ADD ½ CUP OF PARMESAN.  SALT AND PEPPER LIGHTLY.  
CONTINUE STIRRING TILL THE SAUCE REACHES THE 
CONSISTENCY YOU LIKE, ADDING MORE PASTA WATER IF 
NECESSARY.   
 
EMPTY INTO A WARM PASTA BOWL.  GARNISH WITH CHOPPED 
CHIVES AND MORE PARMESAN.  SERVE WITH PARMESAN ON THE 
SIDE. 
 

SERVES 4 
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I'm going to suggest a red from the Umbria region of 
Italy, the De Filippo Montefalco Rosso, which is a blend 
of Sangiovese (60%), Barbera (30%) and Sagrantino 
(10%). It's medium bodied and filled with red berry fruit 
and spice, which I think will complement the heat of the 
guanciale without overwhelming what is basically an oil 
and cheese-based sauce. I believe it's $21 on the shelf. 
	  


