
Cacio e pepe is a pasta dish from modern Roman cuisine. "Cacio e pepe" means "cheese and pepper" in
several central Italian dialects. As the name suggests, the ingredients of the dish are very simple: black
pepper, grated Pecorino Romano cheese, and spaghetti.This dish is our family’s absolute favorite, a true
pleaser even for my very picky kids!  And not to mention quick, easy and cheap!  I prefer Spaghetti pasta
here as we use other macaroni such as Rigatoni and Penne for red sauce (marinara).  Serve with a fresh
baby green side salad and you won’t be disappointed.

Kosher salt
6 oz. pasta (such as egg tagliolini, bucatini, or spaghetti)
3 Tbsp. unsalted butter, cubed, divided
1 tsp. freshly cracked black pepper
3/4 cup finely grated Grana Padano or Parmesan
1/3 cup finely grated Pecorino

Bring 3 quarts water to a boil in a 5-qt. pot. Season with salt; add pasta and cook, stirring
occasionally, until about 2 minutes before tender. Drain, reserving 3/4 cup pasta cooking water.
Meanwhile, melt 2 Tbsp. butter in a large heavy skillet over medium heat. Add pepper and cook,
swirling pan, until toasted, about 1 minute.
Add 1/2 cup reserved pasta water to skillet and bring to a simmer. Add pasta and remaining butter.
Reduce heat to low and add Grana Padano, stirring and tossing with tongs until melted. Remove
pan from heat; add Pecorino, stirring and tossing until cheese melts, sauce coats the pasta, and
pasta is al dente. (Add more pasta water if sauce seems dry.) Transfer pasta to warm bowls and
serve.
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Adaptations: Add one small minced onion and 1 cup diced bacon by sautéing both first in 1

tablespoon olive oil until the bacon’s fat is rendered and the onion is translucent over medium heat. 

At the end, my husband loves the addition of sweet green peas and a drizzle of balsamic vinegar for

a slightly acidic spark. Wild mushrooms are also the perfect addition for this light meal.


