Bucatini All'amatriciana
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As soon as the fat part of the pancetta starts
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if you are using canned tomatoes instead cook them
until they become mushy. Meanwhile, cook the
bucatini al dente, drain and pour directly into the pan,

1 Io bucatini pasta add the bacon, and mix well. Grind some black
4 0z diced pancetta pepper and season with grated pecorino cheese
1/4 cup grated pecorino cheese before serving it.

1 cup tomato puree

2 tbsp  extra virgin olive ail

1/2 -1 cup white wine

1 tsp chili flakes

1 tsp ground black pepper
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