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853 FETTUCCINE ALLA PAPALINA
POPE’S FETTUCCINE WITH PROSCIUTTO AND CREAM

3⅓ cups unbleached all- 
purpose "our 
7 large eggs
Olive oil
Salt
1 stick (8 tablespoons) unsalted 
butter

½ yellow onion, minced
½ cup prosciutto cut into strips
1⅔ cups grated Parmigiano 
Reggiano
¼ cup heavy cream
Pepper

Ceseretto, an osteria owner in Rome who was also a poet, used to make this dish, 
which he dedicated to Cardinal Pacelli. When Pacelli became Pope Pius XII, the 
name of the dish changed accordingly. Make an egg pasta dough with the "our, 4 
eggs, a drizzle of oil, and a pinch of salt. Knead until well-combined, but it should 
be slightly more porous than usual. Let the dough rest for 30 minutes, then roll 
into a sheet, but not overly thin. Cut into fettuccine a little less than ½ inch wide. 
Cook the pasta in salted boiling water until very al dente, then drain. Meanwhile, in 
a small saucepan, melt about half of the butter with the onion. Add the prosciutto 
and cook just until it begins to brown. Beat together the remaining 3 eggs with ⅔ 
cup of Parmigiano and the cream. Season with salt and pepper. In a large saucepan, 
melt the remaining butter. Add the egg mixture and as soon as the egg begins to 
set add the prosciutto and onion mixture. Stir to combine. Add the pasta, toss to 
combine, and serve the remaining Parmigiano on the side. One note: Pepper can 
be coarsely ground with a mortar and pestle rather than &nely ground and added 
at the end.

851 
TAGLIATELLE ALLA CORTINESE

CORTINA-STYLE TAGLIATELLE WITH MUSHROOMS, 
PEAS, CREAM, AND PROSCIUTTO

3⅓ cups unbleached all- 
purpose "our 
4 large eggs
Salt
4 tablespoons unsalted butter
¾ cup sliced mushrooms
¼ cup prosciutto cut into strips
¾ cup peas

½ cup heavy cream
4 ounces tomatoes, pureed with 
a food mill
Grated nutmeg
Paprika
Ground cayenne pepper
1 cup grated Parmigiano Reggiano

Make an egg pasta dough with the "our, the eggs, a pinch of salt, and as much warm 
water as needed to make a tender dough. Roll out and cut into noodles about ½ 
inch wide. In a saucepan, melt the butter. Add the mushrooms and cook until soft-
ened, then add the prosciutto and peas. When the peas are tender add the cream, 
stir to combine, and add the tomatoes. Season with nutmeg, paprika, salt, and cay-
enne pepper. Cook the pasta in a generous amount of lightly salted boiling water, 
drain, and serve with the sauce. Serve the grated Parmigiano on the side.




