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PREPARATION

BREAD CRUMBS
Crumble the stale bread, keeping a rustic texture. In a pan, heat 
extra virgin olive oil with a crushed garlic clove. Once the garlic 
is golden, remove it and add the bread crumbs, toasting over 
medium heat until golden and crispy. Set aside.

SAUCE
In a large pan, melt the smoked butter over low heat and add the 
anchovy fillets, stirring until completely melted. Add chili pepper, 
if desired. 

Cook the spaghettoni in salted water until al dente, reserving 
some cooking water. Transfer the spaghettoni to the pan with 
the sauce, mixing well and adding a ladle of cooking water for a 
creamy consistency. Stir in the crispy bread crumbs and serve with 
chopped fresh parsley.

OUR TIP
If smoked butter is unavailable, use regular butter with a few drops 
of liquid smoke or high-quality butter. You can also flavor the bread 
crumbs with herbs like thyme or rosemary for an extra touch.

INGREDIENTS
(SERVES 4)

320 g spaghettoni
6 anchovy fillets in oil
80 g smoked butter
80 g stale bread 
(or country bread)
1 clove garlic
Chili pepper (optional, to taste)
Fresh parsley, to taste
Extra virgin olive oil to taste
Salt to taste

Tommasi Le Rosse Pinot Grigio DOC
Surani Fiano Puglia IGT

Paternoster Vulcanico Basilicata IGT
Tommasi Le Fornaci Lugana Riserva DOC 

Tommasi Le Fornaci Lugana DOC 
Tommasi Le Fornaci Rosé

WINE PAIRING

trattoria al pOmpiere

SPAGHETTONI WITH ANCHOVIES,
SMOKED BUTTER, AND BREAD CRUMBS

A simple yet flavorful dish that demonstrates how 
modest ingredients, when combined thoughtfully, can turn 

into an extraordinary culinary experience.


