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2 large red bell peppers
1 slice of pancetta about 1/2″ thick, coarsely chopped
olive oil for cooking
1 tablespoon of anchovy paste
1 medium onion, sliced
3 cloves of garlic, finely chopped
1/4 teaspoon of red pepper flakes, crushed (using the tip of your fingers)
1/4 teaspoon of dried thyme
1/2 cup of white wine (I used a Chardonnay)
1 (16 ounce) package of linguini, cooked to al dente and drizzled with olive oil
so it doesn’t stick; save ~1/4 cup of pasta water before draining
2 tablespoons of chopped fresh Italian parsley + extra for garnish
1/2 cup of grated Parmesan cheese (feel free to add more or less to suit your
palate) + extra to sprinkle on top

Preparation:
Arrange bell peppers on a baking sheet covered with aluminum foil and place it under
the broiler. Roast the bell peppers and turn them occasionally with tongs until
charred, about 15-20 minutes. Transfer to a large bowl and cover tightly with plastic
wrap. Let the peppers cool for 15-20 minutes before handling them. Using your
fingers, rub or peel the skin off the peppers and discard. Cut the stem and seeds
from the peppers and discard. Julienne the peppers and set aside.
In a large skillet over medium high heat add a little bit of olive oil and chopped
pancetta to the pan and cook until brown. Using a slotted spoon, transfer pancetta to
a plate and set aside.
In the same skillet over medium high heat add olive oil, anchovy paste, sliced onion
and garlic. Cook until onions soften then add red pepper flakes and dried thyme. Stir
to combine. Pour wine into the pan and let it bubble and reduce, about 2 minutes.
Add linguini, parsley and grated parmesan cheese. Toss pasta to combine and then
add a bit of pasta water to bind everything. Remove the skillet from heat and add
peppers and pancetta. Continue to toss the pasta until everything is combined. At
this point the pasta is ready. Check for seasoning, if needed, before serving. Garnish
pasta with extra chopped parsley and extra parmesan cheese, if desired.

