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Spaghetti	carbonara	is	more	than	just	a	classic	Italian	dish;	it’s	a	celebration	of	flavor,	tradition,	and	the	perfect	marriage	between	simplicity	and	richness.	But	if	you’ve	ever	found	yourself	staring	at	a	bowl	of	this	creamy	pasta,	wondering	what	to	pair	with	it,	then	you’re	in	for	an	exciting	gastronomic	journey!	In	this	piece,	we’ll	explore	various	side
dishes,	beverages,	and	even	some	unexpected	accompaniments	that	will	elevate	your	carbonara	experience	to	new	heights.	So	grab	your	fork	and	let’s	dive	into	this	delicious	conversation!The	Classic	Side	Dishes:	Timeless	ComplementsWhen	it	comes	to	serving	spaghetti	carbonara,	you	can’t	go	wrong	with	some	classic	side	dishes	that	have	graced
Italian	tables	for	decades.	These	sides	not	only	balance	the	richness	of	the	carbonara	but	also	bring	vibrant	flavors	to	your	plate.1.	Garlic	Bread:	A	Crunchy	CompanionNo	Italian	dinner	is	complete	without	a	slice	of	warm	garlic	bread.	Imagine	tearing	into	a	crusty,	buttery	loaf	seasoned	with	garlic	and	parsley,	each	bite	complementing	your	creamy
carbonara.	Plus,	it’s	great	for	soaking	up	any	leftover	sauce!2.	Caesar	Salad:	A	Fresh,	Crispy	CrunchThe	crispness	of	a	Caesar	salad	refreshes	the	palate.	Tossed	romaine	lettuce	with	creamy	dressing,	crunchy	croutons,	and	a	sprinkle	of	Parmesan	adds	texture	and	a	slight	tang	that	cuts	through	the	richness	of	the	dish.3.	Roasted	Vegetables:	Elevate
with	ColorA	medley	of	roasted	vegetables—think	zucchini,	bell	peppers,	and	asparagus—can	brighten	up	your	carbonara	plate.	Their	smokiness	provides	a	wonderful	contrast	to	the	creamy	sauce,	and	let’s	be	honest,	they	make	the	whole	meal	look	fancier!Should	You	Consider	Some	Bold	Flavors?If	you’re	feeling	adventurous,	why	not	spice	things	up
a	bit?	The	following	side	dishes	bring	unexpected	flavors	that	make	your	carbonara	stand	out	even	more.4.	Spicy	Arrabbiata	Sauce:	For	the	Heat	LoversIf	you	crave	a	kick,	a	side	of	arrabbiata	sauce	could	be	just	what	you	need.	The	spicy	and	chunky	tomato	sauce	creates	a	lively	contrast	and	will	definitely	get	your	taste	buds	tingling.5.	Marinated
Olives:	A	Salty	SurpriseNothing	like	a	small	bowl	of	marinated	olives	to	bring	a	Mediterranean	touch	to	your	table.	Their	briny	flavor	cleanses	the	palate	between	bites	and	adds	an	explosion	of	taste.What	About	Beverages?	A	Match	Made	in	HeavenNow	that	we	have	sides	covered,	let’s	not	forget	the	drinks!	Choosing	the	right	beverage	can	enhance
the	overall	dining	experience.	Here	are	some	suggestions:Wine:	A	chilled	Pinot	Grigio	or	a	robust	Chianti	harmonizes	beautifully	with	carbonara.	If	you’re	a	cocktail	enthusiast,	a	refreshing	Aperol	Spritz	can	set	the	right	mood.Beer:	A	light	lager	or	a	pale	ale	would	work	too.	They	provide	a	clean	finish	that	won’t	overpower	the	delicacy	of	the
pasta.Sparkling	Water:	Don’t	underestimate	the	effects	of	a	simple	glass	of	sparkling	water.	It	cleanses	the	palate	and	is	a	fantastic	way	to	keep	the	focus	on	the	meal.Can	You	Go	Off	the	Beaten	Path?Why	not	get	a	little	creative?	Sometimes	the	most	unexpected	pairings	can	lead	to	delightful	discoveries.	Here	are	some	unconventional	suggestions:6.
Pickled	Vegetables:	A	Zesty	KickAdding	a	small	bowl	of	pickled	vegetables	can	introduce	sourness	and	crunch,	creating	a	delightful	contrast	with	the	rich	carbonara.7.	Fritters	or	Croquettes:	A	Crunchy	TreatServing	fritters	or	croquettes	can	provide	a	fun	twist.	Their	crispy	exterior	and	soft	center	would	add	a	playful	element	to	your
dinner.Frequently	Asked	QuestionsQ:	Can	I	serve	dessert	with	carbonara?	A:	Absolutely!	A	light	and	refreshing	dessert,	like	a	lemon	sorbet,	is	a	great	way	to	cleanse	the	palate.Q:	What	type	of	pasta	works	best	with	carbonara?	A:	Spaghetti	is	traditional,	but	fettuccine	or	bucatini	also	work	well.Q:	Is	carbonara	vegetarian-friendly?	A:	Traditional
carbonara	isn’t	vegetarian	due	to	the	use	of	pancetta	or	guanciale,	but	you	can	create	a	vegetarian	version	with	mushrooms!Q:	How	can	I	make	my	carbonara	less	creamy?	A:	You	can	adjust	the	amount	of	egg	and	cheese	used.	Adding	more	pasta	water	can	also	help	to	get	the	desired	consistency.Q:	What’s	the	best	way	to	store	leftover	carbonara?	A:
Keep	it	in	an	airtight	container	in	the	fridge	for	up	to	three	days.	Reheat	gently	on	the	stove	with	a	splash	of	water	to	revive	the	creaminess.The	Final	Taste	Test:	What	Will	You	Choose?At	the	end	of	the	day,	the	perfect	accompaniment	to	your	spaghetti	carbonara	comes	down	to	personal	preference.	The	beauty	of	Italian	cuisine	is	its	ability	to	merge
tradition	with	creativity.	Whether	you	choose	classic	sides	like	garlic	bread	and	Caesar	salad	or	venture	into	the	unexpected	with	pickled	veggies	and	spicy	arrabbiata	sauce,	your	dining	experience	will	surely	be	elevated.	So	gather	your	loved	ones,	pour	a	glass	of	wine,	and	enjoy	the	adventure	of	savoring	spaghetti	carbonara	with	delightful	sides.
Buon	appetito!	Coliflor,	maracuyá,	cacahuete	Siguiente	Receta	This	article	was	updated	on	the	8th	of	August	2023	for	clarity	and	to	improve	text	readability.If	you’re	wondering	what	to	serve	with	your	carbonara,	you’ve	come	to	the	right	place.	In	this	article,	I	list	39	of	the	most	popular	side	dishes	for	carbonara.In	a	rush?	Here’s	the	short	answer.The
best	side	dishes	to	serve	with	carbonara	are	bruschetta,	scallops,	sauteed	mushrooms,	and	parmesan	crisps.	Try	sauteed	spinach,	stuffed	tomatoes,	or	grilled	zucchini	for	healthier	options.	You	can	also	serve	Caesar	salad,	roasted	salmon,	Mediterranean	chicken,	focaccia,	or	cauliflower	bites.	Ready?	Let’s	jump	right	in.Carbonara	is	already	filling	on
its	own,	but	a	side	of	bread	and	some	toppings	are	guaranteed	to	take	it	up	a	notch.	Garlic	bread	is	the	go-to,	but	I	like	going	the	extra	mile	and	baking	crispy	focaccia.And	when	it	comes	to	toppings,	you	can’t	go	wrong	with	sauteed	mushrooms	for	an	umami	kick.	Keep	things	simple	and	delicious	with	a	plate	of	bruschetta.	It’s	a	classic	Italian
appetizer	that	works	with	any	pasta	dish	–	and	carbonara	is	no	exception.	Pro-tip:	I	like	to	make	the	tomato	topping	ahead	of	time.	Letting	it	soak	for	a	couple	of	hours	makes	it	even	more	delicious.	Easy	Weeknight	Recipes	adds	garlic	to	this	tasty	dish	to	amp	up	the	flavors.	Featured	recipeBruschettaMake	it	low-carbZucchini	bruschettaMake	it	from
scratchHomemade	French	breadThese	delicate	parmesan	crisps	will	look	oh-so-pretty	on	top	of	your	carbonara.	They’re	elegant	and	add	a	delicious	flair	to	your	pasta	dish,	making	it	dinner	party-ready.And	the	best	part?	Making	them	is	a	breeze.	All	you	need	to	do	is	mix	some	parmesan,	flour,	and	a	handful	of	fresh	herbs	to	get	started.Pro-tip:	the
key	is	to	use	good-quality	parmesan	cheese,	so	don’t	hesitate	to	splurge	on	it.Featured	recipeParmesan	crispsAdd	vegCrispy	parmesan	tomato	chipsMake	it	dairy-freeDairy-free	parmesan	cheeseMushrooms	are	like	sponges	—	they’ll	soak	up	any	flavors	you	introduce.In	this	recipe,	The	Kitchen	Magpie	uses	a	classic	blend	of	garlic,	butter,	and
balsamic	to	flavor	the	mushrooms.	These	additions	infuse	the	mushrooms	with	a	bold,	savory	flavor	and	a	hint	of	sweet-tangy	kick.	YUM.But	if	you’re	looking	to	make	these	healthier	(you’re	serving	it	with	a	creamy	carbonara	after	all),	you	can	skip	the	butter	and	use	olive	oil	for	sauteing	instead.Psst…	drizzle	some	of	the	sauce	over	the	carbonara
before	you	serve	it	for	an	extra	boost	of	flavor.Featured	recipeGarlic	balsamic	sauteed	mushroomsPreheat	the	ovenSheet	pan	garlic	butter	mushroomsMake	it	crispyFried	oyster	mushroomsGarlic	bread	is	good,	but	focaccia	is	on	another	level.	It’s	crispy	and	herby	on	the	outside	with	a	light	and	airy	crumb	that	makes	it	satisfying	to	munch	on.And	it’s
the	perfect	bread	to	soak	up	any	remaining	creamy	carbonara	sauce	on	your	plate.	I	keep	the	flavoring	relatively	plain	when	I’m	serving	the	focaccia	with	carbonara,	but	you	can	jazz	it	up	with	various	toppings.	Sun-dried	tomatoes	are	a	popular	addition,	but	you	can	also	try	olives,	caramelized	onions,	or	eggplant.Featured	recipeFocacciaMake	it
quickIrish	soda	breadMake	it	fancySourdough	country	loaf	These	homemade	pickled	jalapenos	are	an	excellent	addition	to	your	carbonara.	They	have	a	delightful	tangy	flavor	with	a	hint	of	spice	that	helps	balance	out	the	rich	and	creamy	sauce.	Plus	the	green	color	will	look	great	against	it.Just	a	heads	up,	though	—	the	jalapenos’	heat	mellows	out
the	longer	they	sit	in	the	fridge.	Featured	recipePickled	jalapenosAdd	some	sweetnessCandied	jalapenosGo	crunchyCrunchy	onion	ringsCarbonara	is	a	versatile	starchy	dish,	and	you	can	pair	it	with	any	protein.	Chicken	is	a	popular	option,	but	you	can	also	go	with	seafood	like	scallops	or	shrimp	for	a	lighter	alternative.Make	your	classic	carbonara
even	fancier	by	preparing	a	handful	of	scallops.	These	juicy	morsels	will	add	the	fresh	flavor	of	the	ocean	to	your	carbonara.Never	cooked	scallops	before?	Don’t	worry,	it’s	easier	than	you	think.	The	key	is	to	not	leave	them	unattended	because	they	only	need	a	few	minutes	to	cook.	Any	longer	and	they’ll	turn	rubbery.These	scallops	are	great	with	just
a	dash	of	salt	if	you	want	to	keep	them	simple.	But	Wholesome	Yum	also	provides	a	recipe	for	homemade	garlic	herb	butter	that’ll	make	them	even	tastier.Featured	recipePan-seared	scallopsFire	up	the	grillGrilled	lemon	garlic	scallopsAdd	a	savory	kickBacon-wrapped	scallopsCreamy	pasta	and	delicious	grilled	chicken	—	who	can	say	no	to	that?	This
classic	combination	will	be	a	guaranteed	hit	among	your	dinner	party	guests.I	like	to	make	a	Mediterranean-style	marinade	for	my	grilled	chicken	when	I	serve	it	with	carbonara.	It’s	a	fresh,	light	flavor	that	pairs	well	with	the	richness	and	creaminess	of	the	pasta	dish.Featured	recipeGrilled	Mediterranean	chickenSkip	the	grillLemon	garlic	baked
chicken	thighsMake	it	crispyGolden	parmesan-crusted	chickenRoasted	salmon	is	an	excellent	dish	to	serve	with	carbonara	as	a	light	protein.	It’s	quick	and	easy,	plus	you	don’t	have	to	stand	over	your	stovetop	and	babysit	the	fish	because	the	oven	does	the	cooking.I	like	roasting	my	salmon	with	lemon,	butter,	and	seasonal	herbs	like	thyme	to	add	a
bright,	fresh	flavor	that	complements	the	creaminess	of	my	carbonara.Pro-tip:	flake	the	salmon	and	mix	it	into	your	carbonara	for	a	one-pot	dish.Featured	recipeLemon-thyme	roasted	salmonAdd	an	Asian	twistSoy-glazed	salmonBack	to	basicsBaked	blackened	codA	plate	of	carbonara	is	loaded	with	carbs,	so	offsetting	the	richness	with	some	veggies	or
a	fresh	salad	is	an	excellent	idea.	You	can	never	go	wrong	with	a	classic	Caesar.	But	if	you	want	something	warm,	try	grilled	zucchini	or	a	crispy	baked	eggplant.	Classic	carbonara	is	hearty	on	its	own	—	it’s	just	missing	a	veggie	component,	and	that’s	where	Caesar	salad	comes	in.It’s	easy	to	whip	up	and	has	a	bright,	garlicky	flavor	that	pairs	nicely
with	the	creaminess	of	the	carbonara.Foodie	Crush’s	version	includes	homemade	croutons	and	dressing,	although	you	can	cheat	and	go	with	ready-made	versions	if	you’re	in	a	rush.Featured	recipeCaesar	saladMake	it	differentMaple	bacon	and	walnut	kale	saladSkip	the	leafy	greensPanzanella	saladGrilling	is	one	of	my	favorite	ways	to	cook	zucchini.
I	know	it’s	extra	work,	but	the	added	smoky	flavor	you	get	is	simply	irresistible	and	pairs	nicely	with	a	creamy	dish	like	carbonara.I	usually	season	them	with	just	a	dash	of	salt	and	pepper,	but	you	can	follow	Damn	Delicious’s	lead	and	drizzle	the	grilled	slices	with	garlic	oil	instead	for	an	extra	flavor	boost.Featured	recipeGrilled	zucchiniAdd
umamiSkillet	zucchini	and	mushroomsMake	it	crispyPanko	parmesan	zucchini	frittersIf	you	have	kids	or	picky	eaters	who	refuse	to	eat	cauliflower,	this	dish	has	a	good	chance	of	changing	their	minds.Thanks	to	the	panko	and	parmesan,	these	cauliflower	bites	have	delightful	crispy	exteriors	that	hide	their	true	form.And	you	won’t	even	need	a	dipping
sauce	when	you	serve	them	with	carbonara.	You	can	simply	dip	these	cauliflower	bites	in	the	creamy	sauce.	Psst…	this	recipe	uses	an	air	fryer,	but	you	can	also	bake	your	cauliflower	bites	if	you	don’t	have	one.	Featured	recipeParmesan	cauliflower	bitesAdd	heatBuffalo	cauliflowerMake	it	differentRoasted	cauliflower	steaksSpinach	goes	well	in	a	rich,
creamy	sauce,	that’s	why	it’s	a	no-brainer	to	have	it	as	a	side	dish	for	carbonara.	It	has	a	subtle	bitterness	that	helps	balance	the	richness	of	your	pasta	dish.It’s	also	chock-full	of	nutrients	that	you	need	for	a	completely	healthy	meal,	plus	it’s	a	breeze	to	make.	All	you	need	is	spinach,	garlic,	and	olive	oil,	and	less	than	10	minutes	to	whip	this	veggie
side	dish.Featured	recipeWilted	baby	spinachMake	it	funSpinach	ballsKeep	it	freshSimple	spinach	saladThese	stuffed	tomatoes	are	filled	with	gooey	cheese	and	herbs	that	will	remind	you	of	a	Margherita	pizza,	just	without	the	crust	(and	the	guilt).I	like	to	use	mozzarella	and	basil	for	these	stuffed	tomatoes,	but	you	can	get	creative	and	come	up	with
any	cheese	and	herb	combo	you	can	think	of.These	stuffed	tomatoes	are	usually	baked,	but	you	can	also	grill	them	if	you	want	an	extra	dose	of	smoky	goodness.Featured	recipeMozzarella	and	basil	stuffed	tomatoesMake	it	heartierGarlic	bread	bruschettaDitch	the	ovenTuscan	artichoke	saladIn	this	short	recipe,	I	show	you	exactly	what	to	serve	with
your	pasta	carbonara.1	portion	parmesan	crisps1	portion	pickled	jalapenos1	portion	grilled	Mediterranean	salmon1	portion	wilted	spinach1	portion	roast	salmon1	portion	stuffed	tomatoes	…	and	morePrepare	your	carbonara	according	to	your	favorite	recipe.In	the	meantime,	choose	one	of	the	following	sides	to	serve	alongside	it.Side	dishes	include:
bruschetta,	caesar	salad,	pan-seared	scallops,	parmesan	crisps,	grilled	zucchini,	grilled	Mediterranean	chicken,	sauteed	mushrooms,	cauliflower	bites,	wilted	spinach,	stuffed	tomatoes,	focaccia,	vegetable	spiral	tart,	and	roasted	salmon.Serve	immediately	and	enjoy.	Como	ya	os	hemos	contado,	el	margarita	es	una	de	las	bebidas	más	conocidas	que	se
preparan	a	base	de	tequila.	Así	que	en	esta	oportunidad,	os	vamos	a	hablar	de	otras	recetas	de	cócteles	que	podéis	aprender	a	preparar	sabiendo	cómo	hacer	un	buen	margarita,	y	de	esta	manera	conocer	más	sobre	otro	tipo	de	cócteles	que	llevan	tequila.		Margarita	de	pepino	En	ocasiones	anteriores,	en	Finding	Lovers	hemos	dedicado	un	artículo
entero	sobre	cómo	hacer	un	margarita	de	pepino,	una	de	las	variedades	más	frescas	y	perfectas	para	tomar	en	los	días	más	calurosos.	Además	de	tequila,	este	cóctel	también	lleva	Cointreau,	pero	en	menor	proporción	que	el	tequila,	y	cuando	se	trituran	todos	los	ingredientes	en	la	licuadora,	se	añade	también	el	pepino,	lo	que	significa	que	su	sabor
está	incluído	desde	el	principio	de	la	preparación.	Margarita	con	ron	Para	preparar	un	cóctel	de	margarita	con	ron	es	necesario,	por	supuesto,	hacernos	de	una	buena	versión	de	esta	clásica	bebida	alcohólica.	Los	pasos	son	muy	sencillos,	ya	que	sólo	es	necesario	reemplazar	el	tequila	por	el	ron.	Incluso,	tal	como	nos	cuenta	el	sitio	web
coctelmargarita.es,	hay	quienes	afirman	que	la	versión	original	de	este	cóctel	fue	inicialmente	preparado	justamente	con	esta	bebida.		Margarita	Frozen	El	sitio	web	Coctelia	nos	enseña	cómo	preparar	un	riquísimo	Margarita	Frozen	en	tan	sólo	unos	pocos	pasos.	Si	ya	habéis	aprendido	cómo	hacer	un	clásico	margarita,	la	versión	frozen	os	resultará
también	muy	sencilla,	ya	que	sólo	se	trata	de	reemplazar	la	coctelera	por	la	licuadora,	y	allí	triturar	y	mezclar	todos	los	ingredientes,	incluyendo	el	hielo.	Una	vez	que	hayas	pasado	todo	por	la	licuadora,	durante	apenas	unos	30	segundos,	vuestro	Margarita	Frozen	ya	estará	listo	para	servir.		Margarita	de	Jamaica	Esta	versión	del	cóctel	margarita	se
trata	simplemente	de	utilizar	flor	de	jamaica	para	prepararlo,	junto	con	el	resto	de	los	ingredientes.	Lo	bueno	de	esta	variante	es	que	la	jamaica	tiene	muchos	beneficios	para	la	salud,	tales	como	su	efecto	diurético	o	su	alto	contenido	de	vitamina	C,	entre	otros.	Tal	como	nos	cuenta	el	sitio	online	Cocina	Fácil,	para	preparar	un	Margarita	de	Jamaica	es
recomendable	añadir	una	medida	de	concentrado	de	jamaica,	para	que	el	sabor	sea	más	intenso	y	se	aprecie	mejor.		Margarita	de	Piña	y	Chile	Esta	variante	del	clásico	cóctel	margarita	es	realmente	novedosa	y	además	se	distingue	del	resto	por	su	peculiar	combinación	de	sabores.	Si	bien	apenas	leer	su	nombre	nos	puede	parecer	una	bebida	fuerte,
en	realidad	es	bastante	más	liviana	que	un	Margarita	tradicional.	Y	ello	se	debe	a	que	el	zumo	de	piña	ayuda	a	rebajar	la	graduación	alcohólica	del	tequila.	Sin	embargo,	también	se	añade	una	medida	de	licor	de	naranja,	tal	como	nos	enseña	la	página	web	de	Entre	Copas	de	Agave	con	su	receta	de	Margarita	de	Piña	y	Chile.	Y	el	toque	final	y	distintivo
está	dado	por	el	sabor	picante	que	le	dan	apenas	unas	gotas	de	Tabasco	que	se	añaden	a	la	mezcla	de	todos	los	ingredientes	cuando	se	colocan	en	la	coctelera.		Margarita	de	tamarindo	En	cocinafacil.com	encontraréis	la	mejor	receta	para	preparar	unas	riquísimas	margaritas	de	tamarindo,	una	de	las	variantes	más	originales	de	este	tradicional	cóctel,
que	además	mantiene	las	raíces	mexicanas.	El	paso	a	paso	es	muy	fácil,	ya	que	consiste	simplemente	en	añadir	dos	medidas	de	jarabe	de	tamarindo	a	los	ingredientes	que	usualmente	se	utilizan	para	preparar	un	cóctel	margarita.	También	se	puede	utilizar	un	poco	de	chile	en	polvo	para	escarchar	la	copa,	junto	con	un	poco	de	sal.	Sin	dudas	esta
propuesta	con	tamarindo	le	dará	un	toque	especial	a	vuestras	clásicas	margaritas.		Margarita	de	Plátano	–	Bananarita	La	versión	de	Margarita	de	Plátano,	que	nos	acerca	el	sitio	web	Entre	Copas	de	Agave,	se	caracteriza	justamente	por	prepararse	con	licor	de	banana	o	plátano,	además	de	la	medida	correspondiente	de	tequila	y	el	jugo	de	limón.
Conocida	también	como	Bananarita,	esta	variedad	de	margarita	seguramente	os	resultará	un	poco	más	dulce	que	otras	opciones,	pero	que	sin	dudas	es	una	alternativa	para	tener	a	mano.	Y	para	quienes	gustan	de	los	cócteles	dulces,	el	margarita	de	plátano	se	convertirá	en	uno	de	vuestros	favoritos.	Margarita	de	Cerveza	Os	invitamos	a	conocer	cómo
preparar	una	riquísima	y	fresca	Margarita	de	Cerveza,	gracias	a	la	receta	que	nos	acerca	cocinavital.mx.	Se	trata	de	una	versión	muy	fácil	de	hacer,	ya	que	sólo	hace	falta	1	cerveza	chica	para	añadir	al	resto	de	los	ingredientes	con	los	que	se	prepara	una	tradicional	margarita.	Recomendamos	que	la	cerveza	sea	liviana	y	bien	fresca,	y	también	que	el
tequila	a	utilizar	sea	de	buena	calidad,	para	que	el	sabor	final	sea	agradable	y	la	bebida	no	se	sienta	muy	pesada.	Se	puede	añadir	también	un	toque	de	licor	de	naranja,	que	le	dará	un	toque	extra	especial.		Margarita	de	Miel	con	Jengibre	El	cóctel	de	Margarita	de	Miel	con	Jengibre	es	una	de	las	variedades	más	originales	del	típico	margarita.	El	sitio
online	de	Pati	Jinich	nos	enseña	cómo	prepararlo	en	tan	sólo	unos	pocos	pasos.	A	diferencia	de	otras	versiones,	ésta	puede	llevar	un	poco	más	de	tiempo,	ya	que	hay	que	cocinar	un	brevemente	la	miel	con	el	jengibre	y	un	poco	de	agua,	para	que	se	disuelva.	Pero	una	vez	que	esta	mezcla	tome	temperatura	ambiente,	se	mezcla	con	el	resto	de	los
ingredientes	que	lleva	un	margarita	y	se	sirve	en	una	copa	adecuada	y	previamente	escarchada	con	un	poco	de	sal,	y	la	versión	de	margarita	con	miel	y	jengibre	estará	lista	para	beber.		Margarita	Burbujeante	Por	último,	os	acercamos	esta	versión	de	Margarita	Burbujeante,	nuevamente	de	la	mano	del	sitio	de	Entre	Copas	de	Agave.	Se	trata
simplemente	de	combinar	los	ingredientes	que	lleva	un	margarita	tradicional	con	una	buena	champaña	o	vino	espumante.	Para	preparar	esta	variedad	de	margarita,	es	recomendable	no	sólo	elegir	un	buen	tequila,	reposado	o	blanco	si	es	posible,	sino	también	una	champaña	de	buena	calidad.	Y	como	también	es	muy	importante	que	esta	bebida	se
sirva	bien	fría,	recomendamos	también	enfriar	las	copas	previamente,	durante	no	más	de	media	hora.		Elevate	your	spaghetti	carbonara	dinner	with	an	array	of	delightful	sides	that	enhance	its	creamy,	savory	flavors.	Start	with	classic	bruschetta,	offering	a	tangy	contrast	with	roasted	tomatoes	and	fresh	basil.	Stuffed	mushrooms	add	an	earthy	touch
with	savory	fillings	like	cheese	and	herbs.	For	a	healthy	option,	air-fried	butternut	squash	pairs	wonderfully.	Try	an	Insalata	Caprese	for	a	fresh,	invigorating	burst	of	flavors.	Bacon-wrapped	asparagus	provides	a	smoky,	crispy	complement.	You	can	also	add	focaccia	for	mopping	up	sauce,	or	an	arugula	salad	for	a	zesty	bite.	Discover	more	exciting
pairings	to	enrich	your	meal!	BruschettaBruschetta,	a	classic	Italian	appetizer,	offers	a	revitalizing	and	tangy	contrast	to	the	rich	and	creamy	flavors	of	spaghetti	carbonara.	Italian	bread	topped	with	roasted	cherry	tomatoes,	fresh	basil,	and	olive	oil	creates	a	flavorful	side	that	is	both	vibrant	and	satisfying.The	simplicity	and	freshness	of	bruschetta
perfectly	complement	the	creamy	and	savory	nature	of	spaghetti	carbonara,	making	it	an	ideal	starter	or	accompaniment.Stuffed	MushroomsWhy	not	elevate	your	spaghetti	carbonara	meal	with	the	addition	of	stuffed	mushrooms,	which	offer	an	earthy	taste	and	tender	texture?This	flavorful	side	dish	complements	the	creamy	pasta,	adding	extra
richness.	Filled	with	breadcrumbs,	herbs,	and	cheese,	the	savory	mushrooms	create	a	delicious	contrast,	enhancing	the	overall	dining	experience.Their	robust	flavors	and	satisfying	texture	make	them	a	popular	choice.Butternut	SquashIncorporating	air-fried	butternut	squash	as	a	side	dish	elevates	the	dining	experience	by	providing	a	healthy	and
flavorful	complement	to	spaghetti	carbonara.This	sweet	and	tender	butternut	squash	pairs	well	with	the	savory	and	creamy	pasta,	creating	a	balanced	meal.Seasoned	with	herbs	and	spices,	it	offers	a	healthy	and	delicious	side	that	enhances	the	overall	enjoyment	of	the	dish.Insalata	CapreseInsalata	Caprese	is	a	quintessential	Italian	salad	featuring
fresh	tomatoes,	mozzarella,	basil,	olive	oil,	and	balsamic	vinegar.	It	serves	as	an	ideal	side	dish	to	balance	the	richness	of	spaghetti	carbonara.This	light	and	invigorating	salad	offers	a	burst	of	flavors,	with	juicy	tomatoes	and	creamy	mozzarella,	making	it	a	delightful	contrast	to	the	creamy	and	savory	spaghetti	carbonara.Perfectly	balanced	and
visually	appealing!Bacon	Wrapped	AsparagusFollowing	the	vibrant	freshness	of	an	Insalata	Caprese,	Bacon	Wrapped	Asparagus	brings	a	savory	and	smoky	complement	to	the	table,	enhancing	the	dining	experience	with	its	rich	flavors.This	side	dish	pairs	well	with	spaghetti	carbonara,	offering	a	delightful	contrast	to	the	creamy	pasta.The	crispy
bacon	and	tender-crisp	asparagus	add	a	touch	of	indulgence,	impressing	your	guests	and	elevating	the	meal.Caesar	SaladCaesar	salad,	with	its	crisp	romaine	lettuce,	sharp	Parmesan	cheese,	and	tangy	lemon	dressing,	provides	an	invigorating	and	balanced	accompaniment	to	spaghetti	carbonara.This	fresh	side	dish	contrasts	the	rich	pasta	with	its
bright,	zesty	flavors.The	creamy	dressing	and	crunchy	croutons	enhance	the	overall	dining	experience,	making	Caesar	salad	a	delightful	and	revitalizing	complement	to	the	savory	carbonara.SpinachIn	addition	to	an	invigorating	Caesar	salad,	sautéed	spinach	with	garlic	and	olive	oil	serves	as	a	nutritious	and	flavorful	side	dish	that	harmonizes
beautifully	with	the	rich	flavors	of	spaghetti	carbonara.This	side	brings	a	mild	flavor	and	tender	texture,	balancing	the	creamy	pasta.	Spinach	is	versatile	and	complements	the	savory	elements	of	carbonara,	ensuring	a	well-rounded	dining	experience.Antipasto	PlatterAn	antipasto	platter,	brimming	with	cured	meats,	cheeses,	olives,	and	other	savory
bites,	offers	a	delightful	array	of	flavors	and	textures	that	perfectly	complement	the	creamy,	savory	notes	of	spaghetti	carbonara.This	versatile	appetizer	provides	a	contrast	to	the	richness	of	the	pasta,	enhancing	the	dining	experience	with	its	mix	of	savory	meats,	tangy	cheeses,	and	briny	olives,	creating	a	harmonious	balance.Grilled	ZucchiniGrilled
zucchini,	seasoned	with	olive	oil,	salt,	and	pepper,	is	a	simple	yet	flavorful	side	dish	that	pairs	excellently	with	spaghetti	carbonara.This	easy-to-prepare	dish	offers	a	light,	smoky	flavor	that	contrasts	well	with	the	creamy	pasta.The	tender	texture	of	grilled	zucchini	complements	the	richness	of	spaghetti	carbonara,	adding	a	touch	of	freshness	and
vibrancy	to	the	overall	dining	experience.Roasted	Cherry	TomatoesRoasted	cherry	tomatoes,	enhanced	with	olive	oil,	garlic,	and	herbs,	offer	a	sweet	and	tangy	side	dish	that	pairs	beautifully	with	spaghetti	carbonara.	Their	juicy	texture	and	flavorful	profile	provide	a	revitalizing	contrast	to	the	creamy	pasta.Simple	to	prepare,	roasted	cherry	tomatoes
elevate	the	overall	dining	experience,	making	them	an	ideal	accompaniment	to	your	carbonara,	adding	a	burst	of	flavor	to	every	bite.Green	Bean	SaladComplementing	the	roasted	cherry	tomatoes,	a	Green	Bean	Salad	introduces	a	light	and	invigorating	option	that	balances	the	richness	of	spaghetti	carbonara.This	side	dish	is	made	with	blanched
green	beans,	tomatoes,	and	olives	tossed	in	a	tangy	vinaigrette,	offering	crisp	and	vibrant	flavors.	It's	a	healthy,	colorful	addition	that	adds	a	pop	of	freshness,	making	it	both	convenient	and	delightful.FocacciaFocaccia,	with	its	fluffy	texture	and	aromatic	seasoning	of	olive	oil,	herbs,	and	sea	salt,	serves	as	an	ideal	accompaniment	to	spaghetti
carbonara.This	Italian	dish,	distinct	from	garlic	bread,	is	perfect	for	mopping	up	every	bit	of	creamy	carbonara	sauce.As	a	side	dish,	focaccia	not	only	complements	the	richness	of	the	pasta	but	also	guarantees	a	delightful	dining	experience.ArugulaFollowing	the	gratifying	experience	of	focaccia,	arugula	offers	an	invigorating	contrast	with	its	peppery
flavor	and	light,	zesty	profile.This	vibrant	salad	green,	paired	with	a	tangy	lemon	vinaigrette,	adds	brightness	to	your	plate.The	peppery	taste	of	arugula	cuts	through	the	richness	of	spaghetti	carbonara,	making	it	a	rejuvenating	and	complementary	side	dish	that	enhances	the	overall	dining	experience.Prosciutto-Wrapped	MelonProsciutto-Wrapped
Melon	presents	a	sophisticated	and	invigorating	side	dish	that	perfectly	balances	the	savory	richness	of	spaghetti	carbonara.This	simple,	elegant	side	dish	harmoniously	melds	the	sweet,	juicy	melon	with	the	salty,	savory	prosciutto.The	combination	offers	a	delightful	contrast	to	the	creamy	pasta,	creating	a	revitalizing	and	light	option	that	adds	a
touch	of	sophistication	to	your	meal.Yes,	the	best	side	dishes	for	tomato	tart	can	also	be	served	with	different	pasta	dishes.	Classic	options	like	a	simple	green	salad,	roasted	vegetables,	or	garlic	bread	complement	both	tomato	tart	and	various	pasta	dishes.	The	key	is	to	select	side	dishes	that	balance	and	enhance	the	flavors	of	the	main	courses.Kale
SaladA	Kale	Salad	is	a	quick	and	nutritious	side	dish	that	complements	the	rich	flavors	of	spaghetti	carbonara	with	its	fresh	and	vibrant	ingredients.Ready	in	just	10	minutes,	this	quick	and	easy	salad	includes	tomato,	sunflower	seeds,	and	dried	cranberries,	making	it	a	versatile	side.Its	crisp	texture	and	tangy	flavors	balance	the	creamy	carbonara,
creating	a	delightful,	balanced	meal.	Carbonara	pasta,	a	quintessential	Italian	dish,	has	garnered	a	global	following	for	its	rich,	creamy	sauce	and	the	simplicity	of	its	ingredients.	At	its	core,	carbonara	is	made	with	spaghetti,	bacon	or	pancetta,	eggs,	parmesan	cheese,	and	black	pepper.	However,	the	beauty	of	this	dish	lies	in	its	versatility,	allowing
for	a	variety	of	accompaniments	that	can	enhance	its	flavors	and	textures.	In	this	article,	we	will	delve	into	the	world	of	carbonara,	exploring	what	goes	well	with	this	beloved	pasta	dish,	from	traditional	Italian	combinations	to	modern	twists	and	pairings.	Understanding	Carbonara	Before	we	dive	into	the	accompaniments,	it’s	essential	to	understand
the	essence	of	carbonara.	Traditional	carbonara	recipes	are	straightforward,	focusing	on	a	few	high-quality	ingredients.	The	dish	is	a	masterclass	in	balance,	with	the	creaminess	of	the	eggs	and	cheese,	the	saltiness	of	the	bacon,	and	the	subtle	bitterness	of	the	black	pepper	all	coming	together	to	create	a	harmonious	flavor	profile.	This	balance	is	key
when	considering	what	to	serve	with	carbonara,	as	you	want	to	complement	these	flavors	without	overpowering	them.	Traditional	Italian	Pairings	In	Italy,	carbonara	is	often	served	as	a	primo	piatto,	or	first	course,	in	a	multi-course	meal.	Traditionally,	it	is	preceded	by	an	antipasto	(appetizer)	and	followed	by	a	secondo	piatto	(main	course)	and
contorno	(side	dish).	When	it	comes	to	traditional	pairings,	Italians	tend	to	keep	things	simple,	allowing	the	carbonara	to	be	the	star	of	the	show.	Wine	Pairings	When	it	comes	to	wine,	a	dry	and	crisp	white	wine	such	as	Pinot	Grigio	or	Vermentino	can	cut	through	the	richness	of	the	carbonara.	For	those	who	prefer	red	wine,	a	light-bodied	option	with
moderate	acidity,	such	as	Valpolicella,	can	also	complement	the	dish	without	overpowering	it.	The	key	is	to	find	a	wine	that	cleanses	the	palate	between	bites,	preparing	it	for	the	next	rich,	creamy	mouthful.	Modern	Twists	and	Pairings	While	traditional	pairings	are	timeless,	modern	cuisine	often	encourages	experimentation	and	innovation.	When	it
comes	to	carbonara,	this	can	mean	introducing	new	ingredients	into	the	dish	itself	or	pairing	it	with	unconventional	sides	and	drinks.	Innovative	Sides	One	of	the	best	ways	to	modernize	carbonara	is	by	serving	it	with	sides	that	contrast	its	rich,	heavy	texture.	Roasted	vegetables	such	as	asparagus,	Brussels	sprouts,	or	broccoli	can	provide	a	delightful
contrast,	offering	a	bit	of	crunch	and	freshness	to	the	meal.	Similarly,	a	simple	green	salad	with	a	light	vinaigrette	can	serve	as	a	palate	cleanser	between	bites	of	carbonara.	Global	Inspirations	Carbonara’s	popularity	has	led	to	its	adaptation	in	various	global	cuisines,	resulting	in	unique	fusion	dishes.	For	example,	adding	spicy	elements	like	red
pepper	flakes	or	sliced	jalapeños	can	give	carbonara	a	bold,	modern	twist.	Similarly,	incorporating	Asian-inspired	ingredients	such	as	sesame	oil,	soy	sauce,	or	mushrooms	can	create	a	fascinating	East-meets-West	fusion.	Conclusion	Carbonara	pasta,	with	its	deceptively	simple	recipe,	offers	a	canvas	for	culinary	creativity	and	experimentation.
Whether	you’re	a	traditionalist	who	prefers	the	classic	Italian	approach	or	an	adventurer	looking	to	put	a	modern	spin	on	this	beloved	dish,	there’s	no	denying	the	versatility	and	versatility	of	carbonara.	By	understanding	the	core	flavors	and	textures	of	carbonara,	you	can	explore	a	wide	range	of	accompaniments,	from	traditional	wine	pairings	and
simple	sides	to	innovative	fusion	dishes.	The	key	to	pairing	with	carbonara	is	balance,	ensuring	that	each	component	of	the	meal	complements	the	others,	creating	a	harmonious	and	satisfying	dining	experience.	In	the	world	of	carbonara,	the	possibilities	are	endless,	inviting	you	to	explore,	experiment,	and	enjoy	this	Italian	culinary	treasure	in	all	its
forms.	What	is	the	traditional	combination	for	Carbonara	Pasta?	The	traditional	combination	for	Carbonara	Pasta	is	a	topic	of	much	debate,	but	the	most	widely	accepted	version	includes	spaghetti,	bacon	or	pancetta,	eggs,	parmesan	cheese,	and	black	pepper.	This	classic	Italian	dish	is	known	for	its	rich	and	creamy	texture,	which	is	achieved	by
combining	the	eggs	with	the	heat	from	the	cooked	pasta	and	the	guanciale	or	pancetta.	The	key	to	a	great	Carbonara	is	using	high-quality	ingredients	and	preparing	them	in	a	way	that	allows	each	component	to	shine.	When	it	comes	to	the	traditional	combination,	it’s	essential	to	avoid	common	mistakes,	such	as	adding	cream	or	milk,	which	can	make
the	dish	too	rich	and	heavy.	Instead,	the	eggs	and	cheese	should	be	combined	in	a	way	that	creates	a	smooth	and	creamy	sauce.	Additionally,	the	guanciale	or	pancetta	should	be	cooked	until	crispy,	which	adds	a	satisfying	texture	to	the	dish.	By	sticking	to	the	traditional	combination	and	using	high-quality	ingredients,	you	can	create	a	delicious	and
authentic	Carbonara	Pasta	that	is	sure	to	impress.	Can	I	add	vegetables	to	my	Carbonara	Pasta?	While	traditional	Carbonara	recipes	do	not	include	vegetables,	there	is	no	reason	why	you	can’t	add	some	to	create	a	unique	and	delicious	variation.	In	fact,	many	modern	recipes	include	vegetables	such	as	peas,	mushrooms,	or	asparagus	to	add	flavor,
texture,	and	nutrients	to	the	dish.	When	adding	vegetables,	it’s	essential	to	choose	ones	that	complement	the	other	ingredients	and	don’t	overpower	the	dish.	For	example,	sautéed	mushrooms	or	peas	can	add	a	sweet	and	earthy	flavor,	while	asparagus	can	provide	a	nice	crunch	and	freshness.	When	adding	vegetables	to	your	Carbonara	Pasta,	be	sure
to	cook	them	until	they	are	tender	but	still	crisp.	You	can	sauté	them	in	a	little	bit	of	olive	oil	or	butter	before	adding	the	eggs	and	cheese,	or	you	can	add	them	towards	the	end	of	cooking	time	to	preserve	their	texture.	Additionally,	consider	the	flavor	profile	of	the	vegetables	and	how	they	will	interact	with	the	other	ingredients.	For	example,	if	you’re
using	a	strong-tasting	vegetable	like	mushrooms,	you	may	want	to	reduce	the	amount	of	black	pepper	or	guanciale	to	avoid	overpowering	the	dish.	What	type	of	cheese	is	best	for	Carbonara	Pasta?	The	type	of	cheese	used	in	Carbonara	Pasta	is	a	crucial	component	of	the	dish,	and	the	most	traditional	choice	is	parmesan	cheese.	Parmesan	cheese	has
a	nutty,	salty	flavor	that	complements	the	eggs,	guanciale,	and	black	pepper	perfectly.	It’s	also	a	hard,	aged	cheese	that	can	be	grated	or	shredded,	which	helps	to	create	a	smooth	and	creamy	sauce.	Other	types	of	cheese,	such	as	mozzarella	or	ricotta,	can	be	used	as	substitutes,	but	they	will	change	the	flavor	and	texture	of	the	dish.	When	choosing	a
parmesan	cheese	for	your	Carbonara	Pasta,	look	for	a	high-quality,	aged	cheese	that	has	been	made	from	cow’s	milk.	Avoid	pre-shredded	or	pre-grated	cheese,	as	it	may	contain	additives	or	preservatives	that	can	affect	the	flavor	and	texture	of	the	dish.	Instead,	grate	or	shred	the	cheese	yourself,	just	before	adding	it	to	the	pasta.	This	will	help	to
preserve	the	flavor	and	texture	of	the	cheese	and	ensure	that	it	melts	smoothly	into	the	sauce.	Additionally,	consider	the	age	of	the	cheese,	as	a	younger	parmesan	may	be	milder	and	less	nutty	than	an	older	one.	Can	I	use	cream	or	milk	in	my	Carbonara	Pasta?	While	cream	or	milk	may	seem	like	a	good	way	to	add	richness	and	creaminess	to	your
Carbonara	Pasta,	they	are	not	traditional	ingredients	and	can	actually	detract	from	the	dish.	The	creaminess	in	a	traditional	Carbonara	comes	from	the	eggs,	cheese,	and	guanciale,	which	are	combined	in	a	way	that	creates	a	smooth	and	velvety	sauce.	Adding	cream	or	milk	can	make	the	dish	too	rich	and	heavy,	and	can	also	dilute	the	flavor	of	the
other	ingredients.	If	you’re	looking	for	a	way	to	add	creaminess	to	your	Carbonara	Pasta,	consider	using	more	eggs	or	cheese,	or	adding	a	little	bit	of	pasta	water	to	the	sauce.	The	starches	in	the	pasta	water	can	help	to	thicken	the	sauce	and	create	a	creamy	texture.	Additionally,	be	sure	to	cook	the	eggs	and	cheese	until	they	are	just	set,	as
overcooking	can	make	the	sauce	too	thick	and	sticky.	By	avoiding	cream	and	milk	and	using	traditional	ingredients,	you	can	create	a	delicious	and	authentic	Carbonara	Pasta	that	is	sure	to	impress.	What	is	the	best	type	of	pasta	to	use	for	Carbonara?	The	best	type	of	pasta	to	use	for	Carbonara	is	a	long,	thin	shape	that	can	hold	onto	the	creamy	sauce.
Traditional	choices	include	spaghetti,	bucatini,	or	linguine,	which	have	a	smooth	surface	and	a	moderate	texture	that	pairs	well	with	the	eggs,	cheese,	and	guanciale.	Avoid	using	short,	tubular	shapes	like	penne	or	rigatoni,	as	they	can	be	difficult	to	coat	with	the	sauce	and	may	become	too	heavy	or	overpowering.	When	choosing	a	pasta	for	your
Carbonara,	consider	the	texture	and	flavor	of	the	other	ingredients.	For	example,	if	you’re	using	a	delicate	guanciale	or	a	mild	cheese,	you	may	want	to	choose	a	lighter,	more	delicate	pasta	shape	like	spaghetti	or	capellini.	On	the	other	hand,	if	you’re	using	a	stronger-tasting	ingredient	like	pancetta	or	a	sharp	cheese,	you	may	want	to	choose	a
heartier	pasta	shape	like	bucatini	or	pappardelle.	By	pairing	the	right	pasta	shape	with	the	other	ingredients,	you	can	create	a	delicious	and	well-balanced	Carbonara	Pasta	that	is	sure	to	please.	Can	I	make	a	vegetarian	or	vegan	version	of	Carbonara	Pasta?	While	traditional	Carbonara	recipes	include	bacon	or	pancetta,	it	is	possible	to	make	a
vegetarian	or	vegan	version	of	the	dish.	One	option	is	to	substitute	the	guanciale	with	a	vegetarian	alternative,	such	as	mushrooms	or	eggplant,	which	can	be	marinated	and	cooked	in	a	way	that	mimics	the	flavor	and	texture	of	the	meat.	Another	option	is	to	use	a	vegan	bacon	substitute,	such	as	tempeh	or	tofu,	which	can	be	marinated	and	cooked	in	a
similar	way.	When	making	a	vegetarian	or	vegan	version	of	Carbonara	Pasta,	be	sure	to	choose	ingredients	that	are	rich	and	savory,	as	the	dish	relies	on	the	umami	flavor	of	the	guanciale	to	balance	out	the	eggs	and	cheese.	You	can	also	experiment	with	different	types	of	cheese,	such	as	nutritional	yeast	or	vegan	parmesan,	which	can	provide	a
similar	nutty,	salty	flavor	to	the	traditional	cheese.	Additionally,	consider	adding	other	ingredients,	such	as	roasted	vegetables	or	sautéed	greens,	to	add	flavor,	texture,	and	nutrients	to	the	dish.	By	getting	creative	with	vegetarian	or	vegan	ingredients,	you	can	create	a	delicious	and	satisfying	version	of	Carbonara	Pasta	that	is	perfect	for	anyone.	How
do	I	prevent	my	Carbonara	Pasta	from	becoming	too	thick	or	sticky?	One	of	the	most	common	mistakes	when	making	Carbonara	Pasta	is	overcooking	the	eggs	and	cheese,	which	can	make	the	sauce	too	thick	and	sticky.	To	prevent	this,	be	sure	to	cook	the	eggs	and	cheese	until	they	are	just	set,	then	remove	the	pan	from	the	heat	and	stir	in	the	pasta
water.	The	starches	in	the	pasta	water	can	help	to	thin	out	the	sauce	and	create	a	smooth,	creamy	texture.	You	can	also	add	a	little	bit	of	extra	pasta	water	if	the	sauce	becomes	too	thick,	or	use	a	whisk	or	fork	to	beat	the	eggs	and	cheese	until	they	are	smooth	and	creamy.	Another	way	to	prevent	the	sauce	from	becoming	too	thick	or	sticky	is	to	use
room	temperature	eggs	and	cheese,	which	can	help	to	create	a	smoother,	more	even	texture.	You	can	also	try	adding	a	little	bit	of	acidity,	such	as	lemon	juice	or	vinegar,	to	the	sauce,	which	can	help	to	balance	out	the	richness	of	the	eggs	and	cheese.	Additionally,	be	sure	to	stir	the	sauce	constantly	as	you	add	the	pasta	water,	as	this	can	help	to
distribute	the	heat	evenly	and	prevent	the	eggs	from	scrambling.	By	following	these	tips,	you	can	create	a	delicious	and	creamy	Carbonara	Pasta	that	is	sure	to	impress.	Carbonara	is	a	classic	Italian	dish,	rich	and	creamy	with	a	savory	blend	of	pasta,	eggs,	cheese,	and	pancetta.	While	the	dish	is	satisfying	on	its	own,	pairing	it	with	the	right	additions
can	elevate	its	flavors.	Adding	complementary	ingredients	to	carbonara	enhances	the	overall	experience.	Consider	including	vegetables,	extra	proteins,	or	herbs	to	balance	the	richness	of	the	sauce.	These	additions	can	offer	contrasting	textures	and	tastes,	creating	a	more	dynamic	meal.	Incorporating	the	right	elements	can	turn	a	simple	dish	into
something	extraordinary.	Bacon	adds	a	satisfying	crunch	and	savory	depth	to	carbonara.	It	complements	the	creamy	texture	of	the	sauce,	providing	a	nice	contrast.	Whether	you	choose	to	use	crispy	pancetta	or	regular	bacon,	it	helps	elevate	the	flavor	profile.	Bacon	also	infuses	the	dish	with	a	smoky	richness	that	enhances	every	bite.	Its	crisp	texture
contrasts	well	with	the	smoothness	of	the	egg-based	sauce,	creating	a	satisfying	eating	experience.	The	addition	of	bacon	brings	both	flavor	and	texture,	balancing	the	creaminess	of	the	carbonara	with	its	crunchy,	salty	notes.	Crispy	bacon	also	adds	a	touch	of	saltiness	that	blends	perfectly	with	the	rest	of	the	dish.	It	acts	as	a	natural	pairing	to	the
other	ingredients,	boosting	the	overall	richness.	While	bacon	is	an	easy	choice,	there	are	alternatives.	You	could	try	prosciutto	or	guanciale	for	a	slightly	different	take.	Both	alternatives	bring	their	own	unique	flavors	that	still	pair	beautifully	with	the	rich	carbonara.	The	key	is	ensuring	the	addition	provides	a	contrasting	texture	and	enhances	the
overall	dish.	By	choosing	the	right	type	of	bacon	or	cured	meat,	you	can	adjust	the	level	of	smokiness	and	crunch	to	suit	your	taste.	Green	peas	add	a	touch	of	sweetness	to	the	dish,	balancing	out	the	richness.	Their	bright	color	gives	the	carbonara	a	visual	appeal	as	well.	Adding	peas	to	your	dish	is	an	easy	way	to	include	a	fresh	element.	Peas
contribute	not	only	to	flavor	but	also	to	texture,	offering	a	light	and	refreshing	contrast	to	the	creamy	sauce.	Their	subtle	sweetness	cuts	through	the	richness	of	the	egg-based	mixture.	The	peas	bring	freshness	that	lightens	up	the	dish,	giving	it	a	delicate	balance.	If	you’re	looking	to	incorporate	more	vegetables,	peas	are	a	great	option.	The
combination	of	the	creamy	sauce	and	the	subtle,	natural	sweetness	of	the	peas	creates	an	interesting,	well-rounded	contrast	in	each	bite.	You	can	use	frozen	peas	if	fresh	ones	aren’t	available,	and	they’ll	still	add	the	same	fresh,	sweet	flavor	to	your	meal.	Grated	Parmesan	adds	a	sharp,	tangy	flavor	that	complements	the	creaminess	of	the	carbonara
sauce.	It	enhances	the	richness	and	rounds	out	the	taste	with	its	nutty	undertones.	A	sprinkle	of	fresh	Parmesan	on	top	can	make	all	the	difference,	transforming	the	dish	into	a	more	flavorful	experience.	The	combination	of	Parmesan	with	the	egg-based	sauce	creates	a	deep,	savory	flavor.	Its	salty	notes	balance	the	richness,	and	the	added	texture
from	the	finely	grated	cheese	provides	an	extra	layer	of	complexity.	A	few	shavings	can	really	elevate	your	dish.	Parmesan	is	also	an	essential	ingredient	in	many	pasta	dishes,	and	its	presence	in	carbonara	is	non-negotiable.	Adding	more	or	adjusting	the	amount	based	on	taste	gives	you	control	over	the	flavor.	You	can	even	pair	it	with	other	cheeses,
like	Pecorino	Romano,	to	achieve	a	more	dynamic	flavor	profile.	Sautéed	mushrooms	are	an	excellent	choice	for	adding	an	earthy	depth	to	carbonara.	Their	meaty	texture	complements	the	smooth	sauce,	providing	a	rich	contrast	that	enhances	the	overall	dish.	Mushrooms	absorb	the	flavors	of	the	dish,	making	them	a	great	addition.	Mushrooms	like
cremini	or	shiitake	bring	a	deeper,	more	robust	flavor	compared	to	the	delicate,	milder	texture	of	peas	or	bacon.	The	addition	of	sautéed	mushrooms	provides	a	balance	to	the	other	ingredients.	Their	subtle	umami	flavor	pairs	well	with	the	salty	pancetta	or	bacon.	When	sautéed	in	butter	or	olive	oil,	mushrooms	bring	out	their	natural	flavors,	making
them	a	hearty	addition	to	the	dish.	If	you’re	a	fan	of	umami-rich	ingredients,	you	can	experiment	with	other	varieties	like	portobello	or	oyster	mushrooms.	The	key	is	to	sauté	them	until	they’re	tender	and	golden	to	bring	out	the	best	flavor	before	adding	them	to	the	carbonara.	Crispy	garlic	breadcrumbs	offer	a	delightful	crunch	that	complements	the
creamy	texture	of	carbonara.	They	add	a	subtle	garlicky	flavor,	which	enhances	the	overall	richness.	A	light	sprinkle	on	top	can	create	a	satisfying	contrast,	bringing	extra	flavor	and	texture	with	every	bite.	The	garlic	adds	a	savory	note,	while	the	breadcrumbs	provide	an	enjoyable	crunch.	This	simple	addition	takes	your	dish	from	good	to	great	by
adding	both	flavor	and	texture	without	overpowering	the	other	ingredients.	Fresh	herbs	like	parsley	or	basil	can	give	your	carbonara	a	burst	of	freshness.	They	balance	the	richness	of	the	sauce,	adding	a	bright,	vibrant	note	that	lightens	the	overall	flavor.	Herbs	provide	a	simple	way	to	enhance	the	dish	without	complicating	it.	Adding	fresh	herbs	just
before	serving	gives	a	fragrant,	green	finish	that	contrasts	well	with	the	creamy	base.	Their	natural	oils	release	when	chopped,	infusing	the	dish	with	aromatic	notes.	You	can	also	experiment	with	thyme	or	chives	to	find	your	preferred	flavor	combination,	creating	a	refreshing	contrast	to	the	richness.	What	type	of	pasta	is	best	for	carbonara?	The	best
pasta	for	carbonara	is	traditionally	spaghetti,	as	it	allows	the	sauce	to	coat	the	noodles	evenly.	Other	good	options	include	fettuccine,	rigatoni,	or	bucatini,	which	all	hold	the	creamy	sauce	well.	The	key	is	to	use	a	long,	thin	pasta	or	one	with	a	bit	more	texture	to	grip	the	sauce.	Can	I	use	bacon	instead	of	pancetta?	Yes,	bacon	can	be	used	instead	of
pancetta.	Bacon	will	give	the	dish	a	slightly	smokier	flavor,	while	pancetta	provides	a	milder,	less	smoky	taste.	Both	work	well	with	the	creamy	carbonara	sauce,	so	it’s	really	about	personal	preference.	Is	it	possible	to	make	a	vegetarian	carbonara?	Yes,	you	can	make	a	vegetarian	version	of	carbonara	by	substituting	the	pancetta	or	bacon	with
mushrooms,	smoked	tofu,	or	even	roasted	vegetables	like	zucchini.	You	can	also	use	a	plant-based	cheese	alternative	if	you	prefer	a	non-dairy	option.	Can	I	use	egg	whites	instead	of	whole	eggs	for	the	sauce?	Using	only	egg	whites	can	result	in	a	different	texture	and	may	not	provide	the	same	creamy	richness	as	whole	eggs.	While	you	can	substitute
them,	the	sauce	may	lack	the	richness	and	smooth	consistency	typically	associated	with	traditional	carbonara.	How	can	I	make	the	carbonara	sauce	thicker?	If	you	want	a	thicker	sauce,	you	can	slightly	reduce	the	amount	of	pasta	water	added	to	the	sauce	or	increase	the	ratio	of	egg	yolks	to	whole	eggs.	This	will	help	create	a	richer,	thicker	texture.
Be	cautious	not	to	overcook	the	eggs,	as	this	will	cause	them	to	scramble	instead	of	forming	a	smooth	sauce.	Can	I	add	cream	to	carbonara?	Traditional	carbonara	does	not	contain	cream,	relying	on	eggs	and	cheese	to	create	its	creamy	texture.	However,	some	people	prefer	to	add	a	small	amount	of	cream	to	thicken	the	sauce	or	create	a	richer
texture.	If	you	want	a	more	authentic	carbonara,	it’s	best	to	stick	with	the	eggs	and	cheese.	Can	I	freeze	leftover	carbonara?	Carbonara	is	best	enjoyed	fresh,	as	the	sauce	can	become	separated	or	overly	thick	when	reheated	or	frozen.	If	you	must	freeze	it,	try	freezing	the	pasta	and	sauce	separately.	When	reheating,	be	sure	to	add	a	little	pasta	water
to	bring	back	the	creamy	texture.	How	do	I	avoid	scrambled	eggs	in	my	carbonara?	To	avoid	scrambling	the	eggs,	be	sure	to	toss	the	pasta	with	the	egg	mixture	off	the	heat.	The	residual	heat	from	the	pasta	will	cook	the	eggs	gently,	creating	a	creamy	sauce.	Mixing	quickly	while	the	pasta	is	still	hot	will	ensure	a	smooth,	velvety	texture.	Can	I	make
carbonara	without	cheese?	It’s	difficult	to	make	carbonara	without	cheese,	as	it	is	one	of	the	key	ingredients	that	contributes	to	the	sauce’s	flavor	and	texture.	If	you	need	a	dairy-free	option,	you	could	try	a	plant-based	cheese	alternative,	though	the	flavor	will	differ	from	the	traditional	recipe.	What	can	I	do	if	my	carbonara	sauce	is	too	thin?	If	your
sauce	is	too	thin,	try	adding	a	bit	more	cheese	or	a	small	amount	of	pasta	water	to	thicken	it.	You	can	also	cook	the	sauce	on	low	heat	for	a	few	extra	minutes	to	help	it	come	together.	Just	be	careful	not	to	overcook	the	eggs.	Carbonara	is	a	dish	that	highlights	the	beauty	of	simplicity.	With	just	a	few	key	ingredients,	like	pasta,	eggs,	cheese,	and
pancetta	or	bacon,	it	can	deliver	a	rich	and	satisfying	meal.	The	balance	of	creamy	sauce,	savory	meat,	and	tender	pasta	is	what	makes	carbonara	so	popular.	While	there	are	many	variations	and	ways	to	enhance	the	dish,	the	core	elements	remain	the	same.	Whether	you	stick	to	the	traditional	recipe	or	experiment	with	additions	like	mushrooms,
herbs,	or	garlic	breadcrumbs,	the	dish	remains	a	timeless	favorite.	Making	carbonara	is	about	timing	and	technique.	The	key	to	achieving	the	perfect	sauce	is	tossing	the	hot	pasta	with	the	egg	mixture	off	the	heat	to	avoid	scrambling	the	eggs.	The	residual	heat	from	the	pasta	gently	cooks	the	eggs,	turning	them	into	a	silky,	creamy	sauce.	The
addition	of	cheese	helps	thicken	the	sauce	while	contributing	to	its	rich	flavor.	It’s	important	to	use	freshly	grated	cheese,	as	it	melts	more	smoothly	into	the	sauce,	ensuring	a	smoother	texture.	If	you’re	looking	for	variations,	there	are	plenty	of	options.	Adding	vegetables,	different	types	of	meat,	or	even	experimenting	with	different	pastas	can	give
carbonara	a	unique	twist.	The	beauty	of	this	dish	lies	in	its	versatility.	However,	the	key	to	a	great	carbonara	is	in	maintaining	the	right	balance	of	flavors.	The	richness	of	the	sauce	should	complement	the	pasta,	and	the	bacon	or	pancetta	should	provide	just	enough	saltiness.	In	the	end,	carbonara	is	a	comforting	and	satisfying	meal	that	can	be
enjoyed	in	many	ways.	La	pasta	puede	parecer	un	plato	en	sí	mismo,	sobre	todo	si	se	le	añade	una	salsa	de	alcance.	Lo	cierto	es	que	puedes	acompañar	tu	pasta	favorita	con	muchas	otras	guarniciones	para	enriquecer	el	sabor	general	de	la	comida.Hemos	reunido	las	mejores	ideas	para	probar	junto	a	tu	pasta	y	estamos	seguros	de	que	encontrarás
varios	platos	que	complementen	tus	gustos	y	expectativas.Puede	tomar	una	deliciosa	y	saludable	ensalada	César	junto	a	su	plato	principal,	bruschetta,	brócoli	asado,	champiñones	salteados	o	algunas	de	las	guarniciones	que	se	indican	a	continuación,	así	que	echemos	un	vistazo	y	encontremos	la	guarnición	perfecta	para	su	plato	principal.Tabla	de
contenidosElige	la	guarnición	que	mejor	complemente	tu	pasta,	pero	ten	en	cuenta	tus	preferencias	personales	y	las	de	tu	familia	y/o	invitados.La	ensalada	César	es	quizá	la	ensalada	más	apreciada	en	todo	el	mundo.	Y	si	añades	un	poco	de	pesto	a	la	ensalada	César	tradicional,	combinará	a	la	perfección	con	cualquier	tipo	de	pasta.Esta	ensalada
saludable	añade	muchos	más	nutrientes	y	diferentes	sabores	a	tu	comida	que	disfrutarás	aún	más	de	tu	pasta	junto	a	ella.La	bruschetta	puede	presentarse	en	diversas	combinaciones,	aunque	la	más	clásica	implica	pan	tostado,	aceite	de	oliva,	tomates	y	orégano	y	ajo	como	condimento.Puedes	poner	todo	lo	que	quieras	en	tu	bruschetta	y	te	encantarán
junto	a	tu	pasta.	La	bruschetta	de	setas	suele	ser	una	opción	interesante	y	sabrosa	para	acompañar	un	plato	de	pasta	y	es	muy	fácil	de	preparar.El	brécol	asado	puede	servir	de	guarnición	para	muchos	tipos	de	comida,	desde	carne	hasta	pasta	y	patatas.Asa	el	brócoli	en	mantequilla	para	darle	un	sabor	extra,	pero	si	quieres	que	siga	siendo	vegano
también	puedes	optar	por	el	aceite	de	oliva.	Termina	el	plato	con	una	capa	de	queso	cheddar	o	parmesano	y	sírvelo	junto	a	un	plato	de	pasta	caliente.De	nuevo,	las	setas	son	una	mezcla	estupenda	con	la	pasta.	Y	si	no	quieres	añadirlas	directamente	a	la	pasta,	puedes	disfrutarlas	como	guarnición.Los	champiñones	salteados	son	muy	sabrosos	y	puedes
tenerlos	listos	en	sólo	unos	minutos.	Utiliza	mantequilla	y	ajo	para	enriquecer	su	sabor	y	quedarás	encantado	con	esta	mezcla.Las	salchichas,	del	tipo	que	prefieras,	van	muy	bien	con	las	recetas	de	pasta	vegetariana,	ya	que	las	completan	con	la	proteína	de	la	carne	y	tienen	una	textura	interesante.En	cada	cultura	hay	una	receta	tradicional	de
salchichas	y	en	algunas	incluso	una	variedad	de	ellas.	Elige	la	que	más	te	guste	y	añádela	a	tu	pasta.	¡Seguro	que	no	te	arrepentirás!Una	guarnición	más	elegante	pero	igual	de	sabrosa	para	la	próxima	vez	que	comas	pasta	son	las	coles	de	Bruselas	con	bacon.Hornea	las	coles	de	Bruselas	y	el	beicon	juntos	durante	10-15	minutos	y	espolvorea
parmesano	por	encima.	Sírvelas	calientes	junto	a	tu	pasta	y	¡te	engancharás!Otro	plato	italiano	que	puede	ser	tan	famoso	como	la	pasta	es	la	ensalada	Caprese.Esta	ensalada	contiene	principalmente	mozzarella	y	tomates	con	aceite	de	oliva,	sal	y	pimienta.	Pero	si	te	apetece	ser	creativo	con	el	aliño,	no	dudes	en	hacerlo.La	ensalada	Caprese	es	el
acompañamiento	perfecto	para	cualquier	pasta	y	tendrás	una	comida	italiana	completa.Puede	parecer	contradictorio	comer	pan	con	pasta,	pero	los	palitos	de	pan	con	ajo	aportan	una	textura	nueva	e	interesante.Estos	palitos	tienen	una	consistencia	más	dura	que	la	pasta	y	un	tentador	sabor	a	ajo	que	te	encantará.Mucha	gente	disfruta	de	los	grisines
por	sí	solos,	como	tentempié,	así	que	añadirlos	junto	a	su	pasta	favorita	sólo	puede	aportarle	aún	más	satisfacción.Si	quieres	hacerlo	lo	más	sencillo	posible,	pero	aun	así	conseguir	una	comida	deliciosa,	elegir	acompañar	tu	pasta	con	una	ensalada	de	tomate	es	sin	duda	una	gran	opción.Corta	unos	cuantos	tomates	y	sazónalos	con	sal	y	pimienta,	así
como	con	un	poco	de	aceite	de	oliva.Si	prefieres	un	aliño	más	complejo,	no	dudes	en	hacerlo.	Pero	una	ensalada	tan	sencilla	será	estupenda	para	complementar	tu	plato	de	pasta	y	añadir	frescura	a	la	comida.Los	espárragos	son	otra	verdura	que	combina	con	multitud	de	platos	y	la	pasta	no	es	una	excepción.Saltea	los	espárragos	en	aceite	de	oliva	o
mantequilla	y	condiméntalos	con	sal,	pimienta	y	un	poco	de	ajo.	No	cocines	demasiado	los	espárragos	porque	quieres	que	tengan	una	textura	crujiente	y	no	estén	demasiado	blandos.Las	espinacas	contienen	tantos	nutrientes	que	sería	una	pena	no	incluirlas	en	la	ensalada.	Puedes	hervirlas	y	hacer	con	ellas	un	puré	cremoso	o	saltearlas	e	incluso
comerlas	al	natural.La	crema	de	espinacas	parece	ser	la	mejor	opción	para	disfrutar	con	la	pasta.	Añade	un	poco	de	aceite	de	oliva,	ajo,	sal	y	pimienta.	Este	sabroso	puré	quedará	increíble	con	cualquier	tipo	de	pasta	que	te	apetezca.Si	busca	un	tipo	especial	de	ensalada,	¿qué	le	parece	una	combinación	de	coliflor	y	zanahoria?Puede	utilizar	estas
verduras	crudas	e	incluso	añadir	un	poco	de	chalotas	para	darles	más	sabor.	Las	chalotas	se	mezclarán	perfectamente	con	el	dulzor	de	las	patatas	y	el	sabor	más	bien	neutro	de	la	coliflor.Prepara	un	aliño	blanco	con	mayonesa,	mostaza,	vinagre	y	condimentos	y	¡disfruta	de	esta	ensalada	con	tu	pasta	para	cualquier	comida	del	día!Las	judías	verdes
son	tan	sabrosas	con	la	pasta	como	los	espárragos.Puede	cocerlos	al	vapor,	hervirlos	o	freírlos	con	sus	hierbas	favoritas,	sal	y	pimienta.	También	recomendamos	añadir	un	poco	de	mantequilla	para	darle	aún	más	sabor.Esta	guarnición	es	saciante,	sana	y	muy	nutritiva,	¡así	que	sin	duda	hay	que	probarla!Lo	bueno	de	las	alubias	cocidas	es	que	puedes
cocinarlas	muy	rápido	siempre	que	las	pongas	en	remojo	previamente.	También	puedes	encontrarlas	ya	hechas	en	muchos	supermercados.Aunque	la	textura	de	las	alubias	cocidas	pueda	parecer	un	poco	pesada	para	acompañar	a	la	pasta,	¡te	sorprenderá	lo	bien	que	combinan	estos	dos	platos!Puedes	optar	por	condimentar	tus	alubias	cocidas	con
chile	picante	para	darles	un	sabor	más	picante.Todos	los	tipos	de	verduras	al	horno	pueden	ser	una	guarnición	sana	y	deliciosa	para	tu	pasta.	Así	que	elige	la	combinación	que	quieras	y	dales	de	20	a	30	minutos	en	el	horno.También	puedes	añadir	las	verduras	asadas	encima	de	la	pasta,	dependiendo	del	tipo	de	pasta	que	estés	haciendo.	Pero	te
recomendamos	que	las	disfrutes	aparte	para	que	aproveches	todo	el	sabor.¿Te	gustan	las	sopas	cremosas	de	verduras?	Estas	sopas	se	consideran	un	alimento	reconfortante	para	muchas	personas,	al	igual	que	la	pasta.Por	lo	tanto,	disfrutar	de	estos	dos	alimentos	reconfortantes	juntos	sólo	puede	ser	lo	mejor	de	su	experiencia	culinaria.	Por	no	hablar
del	amplio	abanico	nutritivo	que	obtendrá	de	esta	combinación.La	ensalada	de	col,	como	la	que	puedes	encontrar	en	las	grandes	cadenas	de	comida	rápida	de	todo	el	mundo,	es	muy	fácil	de	hacer	en	casa.Cortar	finamente	1	parte	de	zanahorias	y	mezclarla	con	2	partes	de	col	cortada	igual	de	fina.	Hacer	una	salsa	de	mayonesa,	mostaza,	sal,	pimienta
y	limón	y	mezclar	todos	los	ingredientes	hasta	obtener	una	textura	homogénea.Disfrútalo	frío	junto	a	tu	pasta	y	lo	más	probable	es	que	tomes	esta	combinación	muchas	veces	en	tu	futuro.Los	nuggets	de	pollo	también	son	un	tipo	de	comida	reconfortante	muy	popular	y	gustan	tanto	a	los	niños	como	a	los	adultos.Combinan	muy	bien	con	la	pasta,	sobre
todo	si	quieres	añadir	algo	de	carne	para	completar	la	comida.	Puedes	hacer	tus	nuggets	de	pollo	desde	cero	o	comprarlos	congelados	y	freírlos	u	hornearlos	en	casa.Las	alitas	de	pollo	y	la	pasta	son	un	maridaje	perfecto.	Elige	el	tipo	de	alitas	que	prefieras	en	cuanto	a	receta	y	cómetelas	calentitas	junto	a	tu	pasta	favorita.Las	alitas	de	pollo	combinan
muy	bien	con	la	Carbonara,	pero	también	con	la	pasta	Arrabbiata	e	incluso	con	otros	tipos,	así	que	realmente	no	tienes	que	preocuparte	por	el	tipo	de	pasta	que	vayas	a	tomar.Si	buscas	una	buena	comida	que	te	quite	el	hambre	durante	varias	horas,	prueba	a	maridar	tu	filete	favorito	con	tu	pasta	preferida.La	textura	jugosa	y	tierna	del	filete
combinará	a	la	perfección	con	la	pasta,	y	puedes	ponerte	creativo	en	cuanto	a	los	aderezos.	Las	salsas	de	queso	van	muy	bien	con	los	filetes,	pero	los	aderezos	picantes	te	proporcionarán	una	experiencia	culinaria	igual	de	estupenda.Puede	que	los	pepinillos	no	se	consideren	una	guarnición	para	muchos,	pero	aunque	sea	tan	sencillo	como	comprar	un
bote	de	ellos	y	comer	unos	cuantos	con	la	pasta,	realmente	pueden	marcar	la	diferencia.Puede	encontrar	encurtidos	de	distintas	verduras,	desde	los	clásicos	pepinos	hasta	zanahorias	e	incluso	tomates	y	pimientos	o	coliflor.	Y	no	hace	falta	que	los	prepares	en	casa,	ya	que	la	mayoría	de	las	tiendas	de	ultramarinos	disponen	de	este	producto.El	sabor
salado	y	avinagrado	de	los	pepinillos,	junto	con	su	textura	crujiente,	harán	que	cada	bocado	de	pasta	sepa	mucho	mejor.Le	sugerimos	que	añada	pepinillos	a	su	pasta	aunque	también	elija	otra	guarnición	de	nuestra	selección.	Por	ejemplo,	van	muy	bien	con	pasta	y	filete	o	nuggets	de	pollo	y	alitas	de	pollo.Los	fideos	de	pasta	no	difieren	en	cuanto	a
sabor	de	otros	tipos	de	pasta.	Son	más	finos	y	de	forma	más	rizada	pero,	en	definitiva,	aportan	el	mismo	sabor	a	la	comida	que	los	penne	o	los	espaguetis.Así	que	no	dudes	en	acompañar	tus	fideos	con	cualquiera	de	las	guarniciones	anteriores	y	no	te	arrepentirás.	Ten	en	cuenta	que	los	fideos	no	combinan	tan	bien	con	guarniciones	pesadas	como	un
filete.	Sin	embargo,	hay	gente	a	la	que	le	encanta	esta	combinación.Los	fideos	suelen	quedar	muy	bien	con	ensaladas,	nuggets	de	pollo,	alitas	de	pollo	o	diferentes	combinaciones	de	verduras.Intenta	en	la	medida	de	lo	posible	mezclar	tus	fideos	con	verduras	o	con	una	salsa	a	base	de	carne	picada,	¡ya	que	te	sabrán	aún	mejor	y	tendrán	un	sabor	más
rico!Aunque	muchos	piensan	que	el	pan	no	combina	bien	con	la	pasta,	en	realidad	hay	excepciones	que	te	sorprenderán.	Ya	mencionamos	en	nuestra	lista	lo	deliciosos	que	pueden	ser	los	grisines	de	ajo	en	esta	combinación.También	puede	elegir	otros	tipos	de	grisines	además	de	los	de	ajo,	como	los	de	hierbas	e	incluso	los	que	tienen	sabor	a
chile.Puede	que	no	prefieras	las	rebanadas	de	pan	blandas	junto	a	tu	plato	de	pasta,	pero	unos	palitos	de	pan	crujientes	y	sabrosos	siempre	pueden	complementar	la	suavidad	de	la	pasta	y	ayudarte	a	disfrutar	aún	mejor	de	su	cobertura.Pruébelos	y	entenderá	a	qué	nos	referimos	con	esta	combinación	celestial.Cuando	se	trata	de	pasta,	el	cielo	es	el
límite.	Puede	elegir	entre	varios	tipos	de	pasta	de	distintas	formas,	tamaños	y	colores.Y	para	el	aderezo,	hay	multitud	de	salsas	rojas	y	salsas	blancas	que	puedes	utilizar	para	elaborar	el	plato	de	pasta	perfecto	para	tu	gusto.Así,	maridar	tu	pasta	con	una	guarnición	no	será	complicado	y	podrás	elegir	una	o	incluso	más	de	la	lista	de	esta	guía.Comer
pasta	normal	puede	ser	suficiente	para	cubrir	una	comida,	pero	¿por	qué	conformarse	con	eso	cuando	se	puede	vivir	una	experiencia	culinaria	realmente	asombrosa?Pruebe	estas	guarniciones	y	descubra	cuál	es	la	mejor	para	usted	y	los	suyos.	Bica	Gallega	Siguiente	Receta


