
RIGATONI ABBRUSTOLITI 
Based on the amazing original from Bar Paolo, Porta San Mamolo...a must if you find yourself in 
Bologna. While I'm usually not strict with my recipes, I will be here: you must use rigatoni. Other 

pasta shapes won't brown as nicely. Also, in order to ensure proper browning, do not substitute olive 
oil for the vegetable oil. I know it sounds unorthodox, but it's the only way and I assure you it's quite 

delicious. Once you've boiled and dried your pasta, the whole affair takes about 7 minutes.  
Serves 2; can be doubled, tripled or adjusted to taste. 

BY: THE SHORTLISTS 
 
200 grams (1/2 box) rigatoni 
3 - 4 tablespoons vegetable, peanut or canola oil 
10 slices or so lonza (cured beef tenderloin) or similar, such as coppa, chopped 
2 abundant handfuls cherry tomatoes (about 1 pint), halved 
2 abundant handfuls baby arugula 
a few shavings of parmigiano (optional) 

 
 
Begin ahead by boiling the rigatoni in advance. They must be completely dry when 
you fry them. Boil them until just barely al dente (about 2 minutes less than the time 
specified on the box), then drain them. Dry them a bit with a paper towel, then toss 
them in bowl with a tiny bit of olive oil to prevent them from sticking together and 
leave them until you're ready to make the dish. You can do this a few hours in 
advance. 
 
When you're ready to cook, get all your ingredients ready. Halve the tomatoes, chop 
the lonza (or coppa), make sure your rigatoni are completely dry. In a large, flat-
bottomed skillet, heat the canola, vegetable or peanut oil over high heat for a few 
minutes. Put the rigatoni and the lonza in the pan and stir once or twice then leave 
them, untouched, for a few minutes to allow them to brown. After a minute or two, 
check to see if they're browning. If not, leave them a bit longer; if they are browning, 
toss a little bit to give all the noodles a chance to  brown. 
 
When most of the noodles are slightly browned and crispy, add the tomatoes and 
arugula; toss all together with tongs for a few more minutes, until the arugula is 
slightly wilted and the tomatoes have begun to lose their liquid. Turn off heat, divide 
pasta between bowls and top with parmigiano if desired.  Add salt to taste. 



 


