
 

SWEET POTATO AND REGULAR CARBONARA 

Ingredients 
 
Basic Carbonara Sauce 

 1 tablespoon Bertolli extra light olive oil 
 3 strips Andy's Deli Smoked Cooked Bacon, sliced then cut into 1/4" 

sprips 
 1/2 leek, cleaned and thinly sliced 
 1/2  8-ounce package mushrooms, sliced 
 4 cloves garlic, minced and split 
 2 extra large large eggs, split 
 1/4 cup fresh flat leaf parsley, chopped 
 1/2 cup grated Romano cheese, split 
 1/2 teaspoon salt, split 
 1/2 teaspoon ground pepper, split 

Sweet Potato Carbonara  

 1 sweet potato, washed and spiralized 
 1 cup spinach, washed 

Regular Carbonara 

 3/4 inch round of linguine 

Instructions 
Noodles 

Start your water boiling for the pasta and one pot for the sweet potato 
noodles.  The pasta takes longer, so cook to instructions. When done, save 
a ladle of pasta water, then drain.  When your Carbonara sauce is almost 
completely done, cook the sweet potato noodles for 1 1/2 minutes to 3 
minutes.  Use a timer.  Save a ladle of water from each pot. 

Carbonara Sauce 

Heat oil in a large skillet over medium heat. Add bacon, mushrooms, and 
leeks and cook, stirring often, until the liquid has evaporated and the 
mushrooms are starting to brown, 6 to 8 minutes. Add garlic and cook 
about 1 minute. Add parsley. 

Now split the mixture keeping the regular Carbonara in one pan and the 
Sweet Potato in a different pan.  The regular Carbonara with pasta sauce is 
done.  To the sweet potato Carbonara add the spinach and cook, stirring, 
until wilted, 1 to 2 minutes. 

For each sauce, mix separately:  in a small bowl, beat 1 egg, then add 1/2 
the Romano cheese, half the salt and pepper. 

Add the drained pasta to the original Carbonara mixture.  Mix it up.  Then 
add the egg mixture and combine.  Add the pasta water to make the sauce 
smooth. 

Add the drained sweet potato noodles to the second mixture.  Mix it up, 
then add the egg mixture and combine.  Use the sweet potato water in as 
needed to make the sauce smooth. 
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http://www.villabertolli.com/products/bertolli-extra-light-tasting-olive-oil

