
 
 

 
“Penne with Pancetta and Olives” 
 
1/4 lb pancetta, thin strips 
1 1/2 tbsp chopped garlic 
1/4 cup chopped shallots 
3/4 cup heavy whipping cream 
1/4 cup white wine 
2 tbsp butter 
salt and white pepper, to taste 
1/2 cup sliced black olives 
cooked penne pasta 
 
Heat pancetta strips in small pan.  Add garlic and 
shallots and sauté until softened.  Add cream and 
butter; stir.  Add white wine and simmer.  Season 
to taste and add black olives.  Toss with cooked 
penne pasta and serve.   
 
 
 


