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Pasta Carbonara 
Brussel Sprouts with Pancetta and Walnuts 

Source:  Anne Burrell’s Cook Like a Rock Star Cookbook 
 
After a day of working in the cellar, one of my favorite dinners I look forward to is a simple Pasta 
Carbonara. A dish in which my wife’s homemade pasta swims in a creamy sauce made up of egg and 
parmesan with bits of seared pancetta, and the subtle bite of the black pepper. I’m a firm believer in a 
balanced meal, and so to accompany this dish I chose one of the healthiest of vegetables: Brussels 
sprouts- but before it sounds too healthy, I must disclose, the Brussels sprouts are cooked until crispy 
with an ample amount of pancetta, walnuts, and garlic of course! For the wine pairing, with such a 
classic pasta dish, my mind immediately turned to our Barbera. With its naturally high acidity and bright 
fruit character I knew this wine would pair perfectly with the starchy pasta and creamy sauce, as well as 
the earthiness and slight bitterness of the Brussels sprouts. I thoroughly enjoyed this pairing, and bite 
after bite I savored how the acidity of the Barbera was softened by the pasta and the red berry and cherry 
fruit became more pronounced. In contrast while tasting the Barbera with the Brussels Sprouts, the spice 
of the wine began to jump out at me, and the finish of the wine was more prolonged and complex than I 
had tasted before. With the two dishes simultaneously intriguing my pallet by the different aspects of our 
Barbera, I can’t think of a better way to enjoy a bottle! 

Ingredients – Pasta Carbonara 
Kosher salt  
Extra Virgin olive oil 
¾ cup pancetta, cut into ¼ dice 
1 pound of spaghetti pasta 
8 large eggs 
½ cup freshly grated Parmigiano  
½ cup Pecorino 
Freshly ground black pepper 
4 scallions, green parts only, cut into 1-inch lengths 
  
Directions – Pasta Carbonara 
Bring a large pot of well-salted water to a boil. Coat a large skillet with olive oil and bring to medium 
heat. Add the pancetta and cook, stirring occasionally, until it starts to color and become crisp, 6 to 8 
minutes; remove from heat. Add the pasta to the boiling water and cook for 1 minute less than the 
instructions on the package suggest. Taste it: it should be toothsome with just a little nugget of hard pasta 
still in the center- this is al-dente. While the pasta is cooking, crack the eggs into a large bowl and add the 
grated Parm and Pecorino; season with salt and whisk vigorously until well combined. Season with black  
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Directions – Pasta Carbonara (cont) 
pepper- seriously, this is one place where pepper brings something special to the party! Bring the pan with 
the pancetta back to medium heat. Drain the pasta, add it to the pan and coat it with any fat in the skillet. 
Remove the pan from the heat, add the egg mixture to the pasta, and stir vigorously to combine. Cover 
and let sit for 1 to 2 minutes so the steam gently cooks the eggs. Uncover and stir again- the egg mixture 
will seem like a cream sauce. Serve immediately garnished with sliced scallions.  

Ingredients – Brussel Sprouts with Pancetta and Walnuts 
Extra virgin olive oil 
1 clove garlic, smashed 
Pinch of crushed red pepper 
¼ pound pancetta, cut into ¼ inch dice 
½ cup walnuts, coarsely chopped 
1 pint Brussels sprouts, stemmed and leaves pulled apart 
Kosher salt 
 
Directions – Brussel Sprouts with Pancetta and Walnuts 
Coat a large sauté pan with olive oil; add the garlic and red pepper and bring to medium heat. When the 
garlic has turned a lovely golden brown, 2 to 3 minutes, remove it from the pan and ditch it- it has 
fulfilled its garlic destiny! Add the pancetta and walnuts and cook until the pancetta is crispy and brown, 
5 to 6 minutes. Add the Brussels sprouts and toss to combine. Season with salt, cover and cook for 2 to 3 
minutes, or until the sprouts have wilted. Remove the lid, raise the heat to medium-high, and let the 
sprout leaves brown and “frizzle,” 8 to 10 minutes more. Taste and season with salt if needed. 
 
Pair this with a Madroña Barbera 
 
 
 


