
JOHN PLESHETTE’S MEAL OF THE WEEK 

 
 

tagliatelle with endive and bacon 
 
1 pound of tagliatelle 
½ pound of slab bacon or pancetta 
butter 
4 medium Belgian endive 
½ cup of heavy cream 
parmesan cheese 
fresh parsley  
 
bring a large pot of water to a boil.  Salt. 
 
Melt 2 tbsps of butter in a deep-sided sauté pan with a lid.  Cut 
bacon into ¼ inch pieces and brown in the butter.   
 
Meanwhile, trim ends off endive.  Slice lengthwise in quarters, 
leaving about an inch at the base, so the endives hold together.   



 
Add endive to the bacon, salt lightly and season with ground 
pepper.  Cover and cook on a low flame for about 15 minutes, 
until the endives have collapsed and rendered their liquid. 
 
Raise heat and cook off most of the liquid.  add heavy cream and 
reduce by half. 
 
Put the pasta in to boil.  Cook 6-8 minutes or until the tagliatelle 
is al dente.    
 
Drain and dump into the pan with the endive.   Raise heat and toss 
tagliatelle with the endive so it absorbs some of the liquid.  
sprinkle generously with parmesan cheese.  toss lightly.  garnish 
with Italian parsley.   
 
 

Serves 4 
 
 
 
 
 
 
 
 
 
 
 


