
Bacon, Leek, & Goat Cheese Carbonara !
Servings: 4-6 
Prep Time: 20 minutes 
Cooking Time: 20 minutes !
!!!
INGREDIENTS  
4 egg yolks 
2 TBSP heavy cream 
6 oz (about 1/3 pound) bacon,  
   cut into small pieces 
Freshly ground black pepper 
2 leeks, top and bottom trimmed, white and light green parts sliced thin* 
4 cloves garlic, finely chopped 
16 ounces udon noodles (or other pasta noodles) 
1 1/2 cups chicken stock 
4 oz goat cheese 
1/2 cup finely grated parmesan cheese 
2 TBSP butter 
1/4 cup chopped fresh flat-leaf parsley, plus more for topping (optional) !
*After chopping off the dark green tops and the very bottom of the leeks, peel 
off the outer-most layer before slicing the leeks thinly. Plunge the sliced leeks 
into a large bowl of cool water. Move them around a bit with your hands to 
help loosen the dirt particles. Remove the leeks from the water to a paper 
towel. Pour out the dirty water and repeat the process if necessary to 
completely clean the leeks. !
DIRECTIONS 
Bring a large pot of salted water to a boil for the pasta. Beat your egg yolks 
together in a small bowl with the heavy cream and set aside. !
Put a large, deep skillet over medium heat. When the pan is hot, add in the 
bacon. Add a few or several turns of freshly ground black pepper in with the 



bacon (depending on how peppery you like it).  Cook until the bacon is just 
crisp, about 3-5 minutes. Using a slotted spoon, remove the bacon from the 
pan to a paper-towel lined plate to drain.   !
Add the sliced, cleaned leeks into the pan with the bacon grease (still over 
medium heat). Cook them, stirring constantly, for about 2 minutes until they’re 
softened. Add the minced garlic in with the softened leeks and cook, still 
stirring constantly, 30 seconds more.  !
Pour in the chicken stock and stir constantly with a wooden spoon for 1 minute. 
Be sure to scrape the bottom of the pan to pick up any remaining browned bits 
of flavor. Once the liquid comes to a boil, reduce the heat to a LOW so the 
liquid is just simmering. Let it simmer for about 4-5 minutes. Meanwhile, drop 
your noodles into the boiling water and cook according to the package’s 
directions.*  !
* {If you are not using udon noodles you will want to drop your pasta earlier 
so it is cooked when the leek-stock mixture is done simmering. Dried udon 
noodles typically take only about 4 minutes to cook.} !
Add your bacon back in the pan with the chicken stock and leek mixture. Drain 
the pasta, reserving 1/2 cup of the pasta water. Immediately transfer the 
drained pasta into the skillet with the leek and bacon mixture. Toss everything 
together with a pair of tongs. Turn off the heat under the pan. !
Slowly pour 1/4 cup of the reserved pasta water into the bowl with the egg 
yolks, whisking the eggs constantly as you do so. Pour the egg mixture over the 
top of the pasta and toss well. !
Crumble in the goat cheese and add the parmesan, butter and 1/4 cup 
chopped parsley. Toss lightly again until the butter is melted and everything 
has melded together. Add more pasta water in only if you feel it needs it.  !
The bacon and parmesan are pretty salty so give the pasta a taste and then 
only add more salt to taste if needed.  !
Divide the pasta among bowls or deep plates. Top with additional parmesan 
and chopped fresh parsley, if desired.


