Recipes From Mario Vincitorio					6-28-10

Linguine Carbonara
2 Links Mild Italian Sausage
6-8 Slices of Bacon Strips 
4 Eggs
½ cup Pecorino Romano Cheese
1 Tbsp. Extra Virgin Olive Oil
2 Tbsp. Butter
Salt & Pepper to taste
1 cup water (cooking water)
2 Tbsp Fresh Chopped Italian Parsley
1 Pkg. Linguine
Directions:
Put a large pot of water on the stove , and bring to a boil. 
As soon as the water begins to boil add salt and the  entire package of linguine.
While linguine is cooking , remove the casings from your sausage links and crumble in small pieces.
In a large sautee pan add 1 tbsp. extra virgin olive oil over medium heat.
Cut slices of bacon into small pieces and sautee gently with the sausage crumbles until both are browned (approx. 2 to 3 minutes) Set aside and keep warm.
Whisk 4 eggs in shallow mixing bowl add ½ of the pecorino Romano cheese.
When the pasta is ready , strain it , reserving a cup of the cooking water.
Add the pasta to the pan with sausage and bacon.
Immediately add the whisked eggs and pecorino to the pasta , add butter and the remaining pecorino and gently toss everything together.
The heat from your pasta will gently scramble your eggs.
Add desired amount of the cooking water set aside (very little at a time) until you get the sauce  consistency desired .
Sprinkle with chopped parsley and fresh ground black pepper toss once again, and serve hot.


Focaccia Bread
Dough:
1 pound unbleached flour
1 ¼ cup tepid water
5 Tbsp. extra virgin olive oil
1 /4  oz. package dry yeast      Revised
2 tsp. salt
Sauce:
½ cup blended tomatoes
4 Tbsp. extra virgin olive oil
½ tsp. salt
½ tsp dry oregano
2 minced garlic cloves
1 Tbsp. grated pecorino romano cheese
1 Tbsp. chopped Italian parsley
Directions:
Dissolve yeast in tepid water in kitchen aid mixing bowl.
Add extra virgin olive oil and start mixer on low speed.
Add flour and mix for a couple of minutes, and start adding salt slowly.
Continue mixing until the dough has reached a smooth consistency , it should have the feel of an ear lobe.
Remove from mixing bowl and shape dough into a ball, and cover with a damp towel. Set aside to rise for one hour.
Lightly brush a round 12” baking pan with olive oil .
Work the dough to flatten it and place it into your pan. Cover with plastic wrap, and let rise for one more hour.
Remove plastic wrap and press dough all over with your fingertips , spread sauce lightly over the top and cover again with plastic wrap for about 15 minutes.
Remove plastic and bake in a preheated oven at 450 degrees for 20-25 minutes or to desired crispiness on the edges.
 Place on a cooling rack for 15 minutes before slicing.





