Spaghetti alla Carbonara

Restaurant carbonara is often an unctuous, congealed mass of cheese, eggs, and bacon. We set out to rediscover the beauty in the beast.
The Problem: Standard carbonara is often a lackluster spaghetti dish-either covered in a leaden sauce or riddled with dry bits of cheese. To add to the problems, if the dish gets to the table a few minutes too late, the sauce congeals and the pasta turns rubbery.
The Goal: Spaghetti carbonara worthy of the indulgence-al dente spaghetti with a velveteen sauce punctuated by bits of bacon and a bite of garlic.
The Solution: For superior texture and richness, use three whole eggs; combine Pecorino Romano and Parmigiano-Reggiano cheeses for bite and creaminess; use American bacon for the perfect crunch with a hint of sweetness and smoke; then add white wine to (forget heavy cream) to achieve a translucent, rich sauce. 

Spaghetti Alla Carbonara
Add regular table salt to the pasta cooking water, but use sea salt flakes, if you can find them, to season the dish. We like the full flavor they bring to the carbonara. Note that while either table salt or sea salt can be used when seasoning in step 3, they are not used in equal amounts.
Serves 4 to 6 

	1/4
	cup extra-virgin olive oil  

	1/2
	pound bacon (6 to 8 slices), slices halved length-wise, then cut crosswise into 1/4-inch pieces 

	1/2
	cup dry white wine  

	3
	large eggs  

	2
	ounces Parmesan cheese , finely grated (3/4 cup) 

	3/4
	ounces Pecorino Romano cheese , finely grated (about 1/4 cup) 

	3
	small cloves garlic , pressed through garlic press or minced to paste 

	1
	pound spaghetti  

	
	Table salt and ground black pepper (see note) 


1. Adjust oven rack to lower-middle position, set large heatproof serving bowl on rack, and heat oven to 200 degrees. Bring 4 quarts water to rolling boil in large Dutch oven or stockpot.
2. While water is heating, heat oil in large skillet over medium heat until shimmering, but not smoking. Add bacon and cook, stirring occasionally, until lightly browned and crisp, about 8 minutes. Add wine and simmer until alcohol aroma has cooked off and wine is slightly reduced, 6 to 8 minutes. Remove from heat and cover to keep warm. Beat eggs, cheeses, and garlic together with fork in small bowl; set aside.
3. When water comes to boil, add pasta and 1 tablespoon table salt; stir to separate pasta. Cook until al dente; reserve 1/3 cup pasta cooking water and drain pasta for about 5 seconds, leaving pasta slightly wet. Transfer drained pasta to warm serving bowl; if pasta is dry, add some reserved cooking water (see below) and toss to moisten. Immediately pour egg mixture over hot pasta, sprinkle with 1 teaspoon sea salt flakes or 3/4 teaspoon table salt; toss well to combine. Pour bacon mixture over pasta, season generously with black pepper, and toss well to combine. Serve immediately.

