Pasta Carbonara

INGREDIENTS — WHAT YOU NEED

6 slices or 1 packet of bacon

about 2 pack of your favourite pasta

2eggs (1 egg per person)

1 tablespoon cream }{

about 2 tablespoons parmesan cheese




6 skinny spring onions

olive oill

salt and pepper »




METHOD - HOW TO COOK

Let’s prepare the stir-through sauce first.

Break 2 eggs into a measuring jug.

8
Add 1 tablespoon of cream to the jug. ‘?3,.
L

Grate 2 tablespoons of parmesan cheese.

Add to the jug.

Add salt and pepper to the jug.

You don’'t need to mix it.

Put aside. This is your stir-through sauce.



Wash 6 spring onions very well.

Cut off each end.

Cut info pieces about half as long as your finger.

Cut 6 slices of bacon into pieces.

Put a fry pan on the stove on high heat.

Lightly cover the bottom of the pan with olive oil.

Fry the bacon until it’'s mostly brown.




Add the spring onions to the bacon.

Cook until the spring onions are soft.

Turn off the heat.

Put aside until later.

Now let’'s cook the pasta.
Fill a large saucepan with water.

Put on stovetop on high heat.

Boil the water.

Add a teaspoon of salt to the boiling water.

Add ~'2 the box of pasta to the boiling water.

Stir often so it doesn’t stick together.



Check the packaging for cooking time.

Taste test the pasta when it gets to that fime.

Cook the pasta until it is soft all the way through.

When the pasta is cooked, turn off heat.

Put a colander in the sink.

Drain the pasta into the colander.

Shake off excess water.

Pour the hot pasta back intfo saucepan.




Add the egg and cream mix to the saucepan.

Stir the mix through the pasta.

The egg will cook a bit.

If you want it drier, put the heat back on low.

Add the bacon and spring onions to the pasta. g
Stir through well. ‘lﬁi

Serve onto plates or bowls.



