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th European Advanced Accelerator Concepts Workshop 20 Sep - 23 Sep

Registration
Stats for "5th EAAC21 Pre-registration form”
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5 in presence out of 20

EAAC Special Expert Panel Sessions Talks:
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4 Spaghetti Cacio e Pepe
(Pasta with Cheese and Black Pepper)

Abstract:
Yield: 6 servings
1 pound spaghetti
2 tablespoons salt
2 tablespoons whole black peppercorns, or more to taste
1% cupsi'Pecorino Romano, freshly grated, to taste
Methods:

Bring a large pot with 6 quarts of water and 2 tablespoons of salt
to a boil.

Grind the peppercorns very coarsely, preferable crushing them in
a mortar with a pestle or in a spice grinder.

Warm up a big bowl for serving the pasta. Use some of the pasta
water to heat the bowl, if you like.

Cook the spaghetti until al dente. Quickly lift it from the pot with
tongs, let.it. drain for an instant, then drop it into the warm bowl.
Immediately scatter a cup of the grated cheese and most of the

- ground pepper on the pasta, and toss in quickly. As you mix,

" sprinkle over a spoonful of hot water from the cooking pot to
moisten and amalgamate the pasta and condiments — add more
pepper or cheese to taste.

Conclusions
Serve right away, while the spaghetti is very hot.
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Thanks to IFAST

This project has received funding from the European Union's Horizon 2020 Research and Innovation programme under GA No 101004730.
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Innovation Fostering in Accelerator Science and Technology
EU Project May 2021 - April 2025, Coordinator M. Vretenar
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ONNAc Special Topics Workshop:

It will be dlscussed
It will mclude the

the EuroNNAc Yearly Meetlng
non. van [T Meef: Early Career Award in: Novel Accelerators
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See you at the next Elba workshop




