
Cacio e Pepe
Recipe

Wine Pairing Serves
Querciabella Chianti
Classico 2015

2  people

Ingredients
8 oz spaghetti (we used pici but you can use
     bucatini or regular spaghetti)
2 tbsp vegan butter (we used Earth Balance)
1 tbsp olive oil
1 tsp freshly cracked black pepper
1 ½ cup freshly grated Violife parmesan cheese (or
     other vegan alternative)
Kosher or sea salt to season pasta water
 
 
Before you begin cooking, refer to our tips below for some
helpful hints on how to this 3- ingredient dish comes
together best!
 
Tip #1:  Pre-grated parmesan does not work as well as
it will not melt, so try finding a whole block if possible. 
 
Tip #2:  Cook the pasta in significantly less water than
you typically boil pasta in. This will ensure the water
gets starchier which helps bind the cheese and pepper
to the pasta and makes the sauce creamier.
 
Tip #3:  Make sure your water is well salted. As one of
my culinary instructors once told me, the water should
be as salty as the sea. This ensures you have a flavorful
pasta in this simple, relatively “naked” dish.
 
Tip #4:  Make sure the pasta and sauce are not piping
hot when combining.  Wait 2-3 minutes for both to cool
off to prevent overheating the cheese.



Boil the pasta according to the package instructions,
cooking it al dente. Don’t overcook, as the pasta will
also go into a pan with the sauce and continue
cooking for a couple of minutes. Make sure water is
well salted and just about covers the pasta. 
 
Meanwhile, make the sauce. Heat the vegan butter
and oil in a large saute pan and let cook for about a
minute. Add the freshly cracked black pepper, and
cook for another minute. Carefully ladle ½ cup of
starchy pasta water into the pan – it will boil up so
add it a few drops at a time to let the pan get used to
the water. Remove the pan from the heat and let cool
for a couple of minutes before you whisk in the
cheese. 
 
Add the pasta (that you have also cooled for a minute
or two) to the sauce and reheat, making sure the
pasta is well coated. 
 
Serve warm with additional vegan parmesan cheese
and freshly cracked black pepper alongside a glass of
Querciabella’s Chianti Classico!
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