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From the Sensenig's Recipe Book
 

Ingredients

KOSHER SALT
5 TABLESPOONS EXTRA-VIRGIN OLIVE OIL, OR
TO TASTE
1 MEDIUM ONION, THINLY SLICED
FOUR ¼-INCH-THICK SLICES PANCETTA (ABOUT 6
OUNCES), CUT INTO 1½-INCH JULIENNE STRIPS
½ TEASPOON CRUSHED RED PEPPER FLAKES
ONE 28 OZ CANNED ITALIAN PLUM TOMATOES
(PREFERABLY SAN MARZANO) CRUSHED BY
HAND PLUS MORE IF NEEDED
1 POUND BUCATINI
1 CUP FRESHLY GRATED PECORINO ROMANO
CHEESE, PLUS MORE FOR PASSING

Preparation
 Bring a large pot of salted water to a boil for the pasta. In a
large skillet, heat 2 tablespoons of the olive oil over medium
heat. Add the onion, and cook, stirring, until wilted, about 4
minutes.

Stir in the pancetta, and cook until rendered but not crisp,
about 4 minutes. Add the peperoncini, the tomatoes, and 1
cup water sloshed from the tomato can, and bring to a boil.
Adjust the heat to a simmer, and season lightly with salt.
Cook, stirring occasionally, until the sauce is thickened, about
20 minutes.

While the sauce cooks, cook the pasta. When the pasta is al
dente and the sauce is ready, remove the pasta with tongs
and transfer directly to the sauce. Toss to coat the pasta in
the sauce, adding a splash of pasta water if it seems dry.
Check the seasoning, and add salt if necessary.

Remove the pan from the heat, sprinkle with the grated
cheese, toss, and serve, passing additional grated cheese
separately if you like.

Notes:

Chris made this for us one time we visited in Cal.  He said he learned how to make it from a friend when he was doing
a school trip to Arezzo Italy.  I prefer my pancetta a bit crispy.

Source:

Lidia Bastianich Manuali
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