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On Noodles

			Noodles can mean different things to different people. For some, they are a comforting bowl of chicken noodle soup; for others, they’re a crazy-exotic spice bomb. They can be a quick weeknight dinner or a 48-hour multicomponent undertaking. A bowl of noodles can instantly transport you to happy childhood memories or distant lands. A plate of pasta can be just like Mom used to make it—or it can be the restaurant dish of your year. There are many ways to interpret noodles, but among them is one universal constant: Noodles make people happy. 

			Whether they are long or short, loopy or straight, noodles may be one of the most common food items in the world. Nearly every culture has a celebrated homegrown noodle dish—from macaroni to fideos, from udon to pho—meaning there’s a very good chance that most of us have tucked into a heap of incredible noodles at some point. And, thanks to the recent invention of instant noodles (or instant ramen, or pot ramen, or any of the hundred other names used to describe those dehydrated, super-quick noods), a huge number of us have probably enjoyed the exact same kind of noodles. In short, noodles unite us.

			For the two of us, there’s no question that noodles are our favorite food. We love noodles so much that we’ve stood in line for three hours in the middle of December in Tokyo for tsukemen, and we’ve braved the harsh Italian summer sun for authentic tagliatelle Bolognese. We’ve spent countless hours perfecting our homemade pasta and long, late nights figuring out just the right ratio of flour to water for our ramen noodles. There’s no other food for which we’ve gone to such lengths. It wouldn’t be a stretch to say that we’ve traveled a lot of the world in search of authentic and amazing noodles.

			Writing this book meant that we’ve spent years thinking only about noodles. For months we lived, breathed, and, most importantly, ate noodles of all kinds. This book is chock-full of the tips, tricks, and techniques that we discovered as a result of our (un)healthy obsession—as well as the things we’ve picked up in our more than ten years immersed in the professional food world. 

			Good noodles come from the heart. Noodles are about having fun with your food, slurping the long ones and scooping the short ones and smiling as you eat. Good noodles are about the little details, the toppings, the work that’s gone into the broth or sauce. Noodles are a tiny universe on your table.

			We’ve spent long hours thinking about how to make this book easy and fun to use, and yet somehow also a master class in noodles. We’ve luxuriated in pages and pages of noodle notes, ingredient guides, and from-scratch noodle-making techniques. If you read and cooked this book from beginning to end, you would be, if not a noodle master, at least a seasoned noodle pro. We hope that by the end of this book, you’ll be able to throw together an amazing fresh-from-scratch pasta dish (like our Over-the-Top Bolognese with Pappardelle, page 201, pappardelle and all), or create your own seasonally inspired ramen (Super Creamy Chicken Miso Ramen, page 221), or impress your friends by making Chinese take-out classics (Spicy Sesame Chili Oil Noodles, page 55) in less time than it takes for delivery. We want this book to make you fall deeper in love with noodles.

			There’s not nearly enough space in this book to cover all the noodles in the world, so instead we’ve focused on our very best and most beloved dishes. There are recipes from places we’ve visited and those we’ve invented and refined over years and years. Sometimes these recipes are quick and easy, and sometimes they are long and labor intensive, but we know they are rock solid and reliable, and they are—we think—always worth the time invested. We’ve meticulously tested and retested these recipes, changing ingredients and adjusting steps to make sure they’re the best noodle recipes we could create. Where possible, in addition to providing a recipe for a traditional dish, we’ve also shown the building blocks of it (you’ll find these “components” pages in the “Hello, My Name Is” sections throughout the book) so you can riff off our ingredient choices and make the dish your own. We really hope you give these recipes a try, make some noodles from scratch, and live your best noodle life.

			—Mike and Steph
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No Noodles, No Life


			In this book, we suggest a lot of different types and shapes of noodles. While we always aim to match the ideal shape to each dish, sometimes you need to make a substitution, and that’s perfectly fine. Our recommendation is to try to swap like for like: wheat noodles for wheat noodles and rice noodles for rice noodles, short pasta for short pasta, long for long, and so on. For best results, try to use the same general shape; for example, if a recipe calls for curly fusilli bucati, swap in spiral-y rotini. For a lot of the longer Asian rice noodles, gluten-free spaghetti will work great. If noodle names are as mysterious to you as they once were (and sometimes still are) to us, refer to the handy visual reference on the following page.

			What Is a Noodle?

			Since beginning our noodle journey, we have asked almost everyone we know: What is a noodle? Their answers invariably support the notion that noodles are long and made of dough. Ramen, yes, and spaghetti too, because pasta is a noodle for sure. Then we ask, “What about macaroni or rotini? Are those not noodles, too?” Yes, yes, our friends nod emphatically, short noodles are noodles, too. After a little gentle pushing, everyone agrees: Noodles can be long or short. However, once we get into questions like “Is a dumpling a noodle?” things get more complex. The automatic answer is no . . . but then people get to thinking about how dumpling wrappers are often made of the same dough that’s used to make noodles. So are dumplings stuffed noodles? Well, ravioli are also stuffed, and everyone agrees that ravioli count as pasta and pasta is a noodle, so that means ravioli are noodles as well, and we definitely consider wontons a noodle (see page 162). Other dumplings, though, seem very un-noodley, and that’s where it breaks down. Between the two of us, we can’t even agree on spaetzle and gnocchi, and we haven’t even gotten into noodles made from shrimp and vegetables. Will we ever be able to define what a noodle is? Maybe we don’t have to. Maybe we all know a noodle when we see one. After all, the noodle universe is wide and the noodle gods are forgiving.

	
			
A Haiku Guide to noodles
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			Bucatini

			Long, dense, hollow tubes

			Like spaghetti with a hole

			Sub with spaghetti
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			Casarecce 

			Short S-shaped pasta

			Hard to spell, easy to eat

			Sub with rotini
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			Calamarata

			Squid-shaped pasta rings

			Pairs perfectly with seafood

			Sub rigatoni
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			Chow Mein

			You know what this is

			You’d order it every night

			Sub with spaghetti
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			Fusilli Bucati

			Looks like a phone cord

			(Do kids even know that shape?)

			Sub with rotini
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			Instant Noodles

			A flash-fried noodle

			Much more common than pasta

			No subs required
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			Linguine

			Like flat spaghetti 

			Wide surface perfect for sauce 

			Sub with spaghetti
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			Chinese Oil Noodles

			Fresh thick egg noodles

			Look like ramen, called lo mein

			Sub with spaghetti
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			Mafalda 

			Tiny lasagna

			Comes in both short and long forms

			Sub with rotini
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			Mezze Rigatoni

			Like rigatoni

			But a cute shorter version

			Sub big-atoni
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			Pappardelle

			Store-bought or handmade

			Like wide tagliatelle

			Sub widest pasta
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			Radiatori

			Radiator shape

			Many ridges to catch sauce

			Sub with rotini
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			Ramen

			Long and slurpable

			Beloved across the world

			Sub with spaghetti
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			Rice Stick

			A flat rice noodle

			Often for pho or stir-fried

			You’ll find it online
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			Soba

			Long strands of buckwheat

			Look for few ingredients

			Sub with whole wheat spag
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			Spaghettoni

			Bigger is better

			Satisfyingly thicker

			Sub with spaghetti
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			Tagliatelle

			Flat strands of pasta

			Bolognese’s classic shape

			Sub fettuccine
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			Udon

			Thick and chewy strands

			The best ones are found frozen

			Asian stores have them
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			Rice Vermicelli

			A round rice noodle

			Thick or thin, still gluten free

			Sub with spaghetti
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			Ziti

			Smooth tubes of pasta

			Available long or short

			Substitute penne



	
			[image: ]

			
How to Noodle

			We’ve tried our best to make this book super easy to dive right into, with no pantry recipes or ingredient selections up front, but there are some small key things to know before you start noodling. 


				Fresh vs. Dried vs. Frozen

			Most people tend to assume that fresh handmade noodles are somehow fancier and thus tastier than dried noodles, and that discount dried pastas or noodles are second-class noodle citizens. But this is a misperception. A high-quality dried pasta will taste better than a poorly made fresh pasta any day. Judging the quality of dried pasta is easy. Good pasta has a rough, almost sandpaper-like texture. This makes it better at picking up sauce and flavor than commercial pastas with a smooth surface. Look for the words “bronze-extruded” on the package. 



			Frozen noodles are a good alternative to dried, especially when it comes to Asian noodles. Often these noodles have a superior texture to their dried counterparts while still being commercially available and of consistent quality. When it comes to udon and ramen, frozen is actually the only choice we’ll consider unless we are making the noodles ourselves.

			We love both fresh and dried noodles and use them interchangeably. You can too—just make sure to account for the weight difference when portioning. Our dry noodle recipes are portioned out at 3 ounces (uncooked) per person and our fresh at 6 ounces. In A Haiku Guide to Noodles (see page x), you can see the different noodles we use in this book and easy-to-find substitutes.

			Whether it’s pasta, ramen, or rice noodles, though, commercial noodles also have the advantage of being tested and reliable—if the package says they’re al dente in 7 minutes, they most likely will be al dente in 7 minutes. Artisanal or fresh noodles tend to need a bit more babysitting while they cook. Our rule with these is to pay close attention to the pot and take out the pasta as soon as it floats. Nothing is sadder than a soggy, overcooked noodle.


			
Asian Noodles

			Asian noodles don’t come in the same variety of shapes as Italian pastas, but don’t be fooled—each noodle is vastly different based on how it was made, its thickness and shape, and its ingredients. Whether buckwheat soba, hand-torn noodles, or pho, there can be hundreds of noodle choices, dried and fresh. We cover the major varieties used in this book on page x and suggest substitutions if you can’t easily find them.




			Perfect Pasta Water

			Don’t forget to salt your pasta water. Most Italian pastas (including our recipe for homemade pasta on page 12) don’t actually contain salt, so salting the water is the key to flavorful noodles. A popular rule of thumb is to salt the water until it tastes like the ocean. We diverge from that advice here, since almost all of our pastas are finished with a generous amount of starchy pasta water—oversalting the water could lead to an over-seasoned sauce. A large pinch of salt per quart of water will suffice.

			Most Asian noodles are salted and their accompanying sauces tend to be on the strong side, so we don’t salt our water when making Asian noodles.




			Using a Timer 

			When cooking noodles, we use a timer religiously, and we recommend you do, too. Even when cooking pastas and noodles with no time listed on the package, we set the timer to track how long it takes the noodle to cook to our liking, so we can repeat it every time.




			Adding Noodles to Boiling Water

			Always allow your water to come to a rolling boil before adding the noodles. Adding noodles to water that hasn’t yet hit a boil will yield undercooked noodles or soggy, overcooked ones. Start your timer the moment the noodles hit the water.




			The Deal with al Dente

			These days, everyone seems to know to cook pasta al dente, but al dente means different things to different people. The original meaning of the phrase comes from the Italian for “to the teeth” and implies that the pasta is still slightly firm when bitten; in the case of spaghetti, for instance, there should still be the tiniest speck of white in the center. To many people, this seems undercooked—first-time visitors to Italy often complain that the pasta is too firm and tastes starchy—but after eating al dente pasta long enough, you begin to crave that firmness. With all noodles, try cooking them for a little less time than what’s recommended on the package and going a little firmer to find what texture you really love. You can always throw the noodles back in the saucing pan or let them sit in the soup a little longer if you find they’re too firm.

			Unless a recipe states otherwise, we stop cooking our pasta a few minutes before it’s al dente and finish it in the sauce. We cook Asian noodles right to the package time.




			
Soaking 

			Precooked noodles (such as Chinese oil noodles or chow mein) and noodles that will be fried (such as frozen udon) don’t need to be boiled or cooked. Just soak them in a large bowl filled with hot tap water for a minute or two to warm them up, then swish them around a bit to loosen them up. 




		Draining 

			Most of the recipes in this book call for draining the noodles well (and for pastas, often reserving the cooking water, too). This is the golden rule for Asian noodles, but the truth is that when it comes to pasta, the word “drain” is a touch misleading—we rarely drain our pasta using a colander. Instead, we prefer to use tongs or a strainer spoon to scoop it out and transfer it to the saucepan—any water that clings to the noodles helps emulsify everything into a creamy, glossy sauce (see page xix). As a bonus, that leaves behind an entire pot of hot, starchy cooking water that can be added to the sauce as needed to help it hug the pasta. So when you’re instructed to “drain well,” you can either reserve the water as directed and pour the noodles into a colander or use tongs/a strainer spoon to pull them from the water. Choose whichever method you prefer; we won’t judge.




		Rinsing

			It bears repeating: Never rinse your pasta. You’re washing away all the starch that will help the sauce cling to it. The exceptions here are rice noodles, lasagna noodles, and noodles for cold salads—essentially, if the noodles won’t be sauced or souped immediately, you’ll need to give them a rinse or you’ll end up with a solid, inseparable mass. Otherwise, don’t rinse your noods! And oiling your pasta? Don’t. That will make the sauce slide right off. If you’ve ever wondered why pastas in restaurants always seem richer than homemade, this is one reason.




		Bowls for Soup Noodles

			Time and time again we’ve heard from friends that they made our soup noodle recipes, only to realize they had no bowls in which to serve them. Our soup recipes call for bowls that have a 3- to 4-cup capacity, which means they should be about 9 inches wide and 3½ inches deep. You don’t need to get fancy—even mixing bowls will do—but be sure to have enough on hand before serving that gorgeous beef pho (page 141) or Taiwanese noodle soup (page 143) that you spent hours on.




		Warming Soup Noodle Bowls

			If you want the ultimate in luxury, don’t forget to warm your soup noodle bowls. Much like how restaurants warm plates to keep food hot and fresh, warming noodle bowls ensures that when the bowl gets to the table, everything is piping hot. Soups are extremely good at transferring the cold from the bowl to themselves, so warming your bowl is a simple step that will take your home noodling to restaurant level. 

			Here’s how: Turn your tap on as hot as it will go and fill the noodle bowls almost to the brim. Let sit for at least 3 minutes. When ready to serve, just pour the water out. Your bowls will be toasty and warm—and your soup will stay that way, too. 




			Toppings

			Toppings are often the key differentiator between an average bowl of noodles and an incredible one. They offer variations in taste, pops of flavor, and crunch or crisp between slurps. In these recipes, we suggest toppings that are easy to buy or prepare. They are generally optional, but we highly suggest that you go the distance and make sure to include toppings with each recipe you make. You’ll see them called out in sidebars throughout the book.




		Eating Immediately

			It should go without saying, but all noodle and pasta dishes benefit from being eaten right away. Cold pasta that’s sat too long on the countertop can be congealed and unappetizing. Cold soup noodles can be a soggy mess. We won’t let this happen to you—our recipes are written so that the final assembly step happens in minutes, allowing you to wait until everyone is ready to eat before saucing that pasta or plating those noodles. Bonus: The finished dishes look that much more impressive—and you look much more chef-y—when you have all your ducks in a row, ready to go, and expertly prepare each plate in moments. 
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Saucing is the single biggest difference between home-cooked and restaurant-level pasta.

			Properly seasoning and saucing your pasta will make a bigger difference to your final dish than sweating over a long simmer. Here’s how.


			Pasta Water Is Gold

			Although you’ll hear that your pasta water should be as salty as the ocean, we try to stay a little on the conservative side: Since we use pasta water to finish many of our sauces, we want to make sure the resulting sauce isn’t overseasoned. For us, 1 large pinch of salt per 4 cups water is about right.

			We said it before, don’t rinse (or oil) your noodles! The starch left behind on the noodles helps pick up sauce and flavor. We go a little further in our kitchen and don’t drain the noodles either. Instead, we transfer them directly to the warm sauce using soft silicone tongs or a strainer spoon (see page 243). That leaves behind a whole pot of starchy pasta water for us to use as needed.




			Sauce as You Go

			Most of the recipes in this book yield two to four portions. If you are making a recipe that yields more sauce than you will eat right away, cook less pasta and sauce it as needed: Go with ¼ cup sauce per portion of pasta for oil-based sauces, and ½ cup per portion of pasta for all other sauces. Store or freeze any remaining sauce.




			Undercook Your Pasta

			Undercooking your pasta means you can finish the pasta in the sauce without worrying about mushy noodles. We cook dried pasta 2 to 3 minutes less than the time indicated to al dente on the package. We remove fresh pasta from the cooking water as soon as it floats.




			Finish Cooking the Pasta in the Sauce 

			While your pasta is cooking, transfer the appropriate portion of sauce from the sauce pot to a large nonstick skillet and bring it up to a bare simmer. Add your undercooked pasta along with about 2 tablespoons per portion of the reserved pasta water. Turn up the heat and gently stir and toss, simmering everything together so that the pasta cooks and the sauce is thick and glossy and clings to the noodles. If the pasta gets too dry, add more of the pasta water, a little at a time. 
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			Cozy Noods for Cozy Moods

			Comfort Noodles
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Whether you’re having a good day or a bad one, noodles are there for you.


			They can distract and delight and, best of all, they don’t care what you look like.  If you want noodles first thing in the morning or in the middle of the afternoon or at 3 a.m., go for it—noodles never judge. The best comfort noodles are those that impart a sense of nostalgia. Maybe you grew up eating mac and cheese that your mom made. Maybe your grandpa makes an excellent sesame soy Shanghai noodle stir-fry loaded with vegetables. Maybe Drunk You has sought solace in a can of ravioli. Whatever your comfort noodle, you’re sure to find something to fit the bill here. From Super Spaghetti and Meatballs to Extra Rich, Extra Egg Yolk Mezze Rigatoni Carbonara, these recipes will have you feeling like everything is right with the world.

			



			
Really Savory Sunday Sauce


			Slow-Braised Sugo with Tagliatelle
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			This is a classic Italian Sunday sauce. There’s nothing fancy about it; it’s just an easy, lazy sauce that tastes incredible with tagliatelle (or really any kind of pasta) and requires almost no prep, especially if you own a food processor. Cook it as long or as quickly as your hunger allows—it will fill the house with the wonderful aromas of meat, wine, tomato, and cheese. Like most traditional sugos, this sauce combines different kinds of ground meat. If you can’t find one or the other, feel free to go with just one. 

			2 tablespoons olive oil

			4 ounces guanciale, chopped

			1 clove garlic, peeled and thinly sliced

			2 tablespoons chopped carrot 

			½ small onion, peeled and chopped

			½ pound ground pork

			¼ pound ground veal or beef

			Salt and freshly ground black pepper

			¼ cup tomato paste

			1 cup dry white wine

			1 cup whole milk, plus extra as needed

			1 bay leaf

			1 tablespoon dried oregano

			½ cup finely grated Parmigiano-Reggiano cheese

			12 ounces dried tagliatelle

			1. Combine the oil, guanciale, and garlic in a large pot over medium-high heat. Cook, stirring, until the garlic becomes fragrant, 1 to 2 minutes. Add the carrot and onion and cook, stirring occasionally, until the carrot is soft and the onion is translucent, about 5 minutes. Add the ground meats and cook, stirring, until browned, 8 to 10 minutes. Season to taste with salt and pepper, then add the tomato paste and cook until the flavors meld and the sauce reduces slightly, 2 minutes. 

			2. Add the wine, stirring and scraping the bottom of the pan to release any browned bits. Let simmer until reduced by half, 5 to 6 minutes, then add 1 cup of the milk, the bay leaf, oregano, and Parmigiano. 

			3. Reduce the heat to a bare simmer and let cook, partially covered and stirring occasionally, until the flavors meld and the sauce becomes a pale pink, at least 30 minutes and up to 4 hours. If the sauce gets too dry, stir in more milk, ¼ cup at a time. Taste and adjust the seasoning, and discard the bay leaf.

			4. Bring a large pot of salted water to a boil over high heat. Add the tagliatelle and cook according to the package directions until it is 3 minutes shy of al dente. Drain well, reserving 1 cup of the pasta cooking water. 

			5. Return the tagliatelle to the pot and add the sauce. Cook over medium heat until the tagliatelle is al dente and coated with the sauce, about 3 minutes. If the sauce seems too thick, add reserved pasta water ¼ cup at a time to thin it. Serve hot.

			Serves 4

			Optional Toppings

			Finely grated Parmigiano

			Flaky sea salt

			Crushed red pepper flakes

			Freshly cracked black pepper

			Make It Ahead

			This sauce will keep in an airtight container in the refrigerator for 3 to 4 days (it gets better over time!). To serve, simply reheat the sauce and toss it with freshly cooked pasta.



			
The Soba Bowl


			Really Pretty Soba with Cucumber and Avocado
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			The truth is, we used to not love soba. It always came in third place in the Japanese noodle pantheon, after ramen and udon. Then we had really good soba in Japan and things changed. Good soba has a delicate subtlety to it—it’s all about the nuttiness of the buckwheat flour and the texture of the noodles. For anyone who doesn’t love soba (yet), this is our gateway recipe: Cold soba gets tossed with a simple dressing made from dashi, soy, mirin, and bonito. The noodles are the star—try to find soba that is mostly buckwheat, which is what gives soba its aroma and nuttiness. Also, don’t forget to slurp; it’s part of the soba experience.

			½ cup dashi

			2 tablespoons soy sauce (preferably Japanese)

			2 tablespoons mirin

			¼ cup bonito flakes

			2 bundles (6 ounces each) dried soba

			¼ English cucumber, trimmed and thinly sliced

			2 avocados, pitted, peeled, and sliced

			¼ cup thinly sliced green onions

			Microgreens, for serving (optional) 

			1. Combine the dashi, soy, and mirin in a small saucepan and bring to a simmer over medium heat. Remove from the heat and add the bonito flakes. Let soak for 5 minutes, then strain through a sieve into a large bowl; discard the bonito flakes. 

			2. Cook the soba according to the package directions and rinse thoroughly in cold water. Drain the soba well and add the noodles to the dressing in the bowl. Toss to coat.

			3. Plate the soba and arrange the cucumber, avocado, and green onions on top, dividing them evenly. Top with microgreens, if using. Serve.

			Serves 4

			5x Better

			Top each bowl with nori seaweed strips,  a dab of wasabi paste, and some toasted sesame seeds.

			tip!

			Switch out the vegetables to make this your own. Some ideas: thinly sliced sweet bell peppers, shredded cabbage or lettuce, corn kernels, sliced red onions, sliced carrots, sliced radishes, chopped green beans, thinly sliced fennel, and/or chopped fresh parsley, dill, mint, basil, or tarragon.



			
All-In Amatriciana


			Pork, Pecorino, and CHITARRA
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			Amatriciana is a simple and slightly spicy tomato sauce enhanced by rich and fatty cured pork in the form of guanciale. Red pepper flakes add just the right amount of heat, and sharp, salty sheep’s milk pecorino finishes the show. Although you don’t typically add any aromatics to amatriciana sauce, here the onion and garlic round out and balance the flavors.

			3 ounces guanciale, chopped

			½ small onion, peeled and finely chopped

			1 clove garlic, peeled and pressed or minced

			½ teaspoon freshly ground black pepper

			¼ teaspoon crushed red pepper flakes

			1 cup canned crushed tomatoes

			Salt

			6 ounces dried chitarra or bucatini 

			1 cup finely grated pecorino Romano cheese

			1. Place the guanciale in a large sauté pan over medium heat and cook, allowing the fat to render and the guanciale to brown and crisp, 4 to 6 minutes. Add the onion, garlic, ground black pepper, and red pepper flakes and cook until the onion is soft, 1 to 2 minutes. Stir in the tomatoes and bring to a simmer. When bubbles start to break the surface, reduce the heat to low and cook, stirring occasionally, until the sauce is slightly reduced, 15 to 20 minutes.

			2. Meanwhile, bring a large pot of salted water to a boil over high heat. Add the chitarra and cook according to the package directions until it is 3 minutes shy of al dente. Drain well, reserving 1 cup of the pasta cooking water.

			3. Transfer the chitarra to the sauce and cook over medium heat, stirring, until the sauce clings to the pasta and the pasta is al dente, 2 to 3 minutes. If the sauce seems too thick, add reserved pasta water ¼ cup at a time to thin it. Remove from the heat and add the pecorino, stirring until it is melted. Serve hot.

			Serves 2

			Optional Toppings

			Freshly cracked black pepper

			Finely grated pecorino

			Crushed red pepper flakes

			Tip!

			Guanciale, cured unsmoked pork jowl, is a great item to keep socked away in the fridge because you  can get a large piece of it for not much money and it keeps for a long time. If necessary, you can sub pancetta or even bacon (though the latter will be smoky).




			
Festival Yakisoba


			Bacon and Brussels Sprouts Soba
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			In Japan, you’ll find tons of yakisoba stands at summertime festivals selling portions of thick, fried ramen noodles (not buckwheat soba, despite the name) in the hot summer heat. Yakisoba vendors can use up many whole heads of cabbage in a day, but since we’re cooking on a smaller scale, we went with Brussels sprouts here—they are just like cabbages, but mini. We also switched out the traditional Japanese yakisoba noodles for easier-to-find spaghetti. It sounds weird but it works—one taste and you’ll feel like you’re in Japan.

			Salt

			6 ounces dried spaghetti
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