Tuna Carbonara
A twist on the traditional bacon based carbonara.  Most carbonara recipes have eggs included in them, but I make ours without and use plain four as a thickener.  

Ingredients:

· 425 grams tuna in spring water, drained and broken up
· 6 spring onion stalks, sliced thinly
· 2 tablespoons olive oil 
· 3 tablespoons plain flour
· 1 teaspoon minced garlic
· 100 grams parmesan cheese, grated
· 300mls cream
· 500 grams fettuccine (or desired pasta)
Instructions:
1. Heat oil in large pan on a medium heat.

2. Boil water for cooking pasta.  Once boiling, add a pinch of salt and put pasta on to cook.

3. Cook spring onions and garlic in the pan for a minute, stirring constantly.

4. Add tuna to pan and stir for 1 – 2 minutes and ensure tuna is evenly mixed.

5. Add flour to pan and mix thoroughly through tuna mixture.

6. Add cream, and allow to bubbly slightly before reducing heat.

7. Add ¾ of grated parmesan to the pan and stir in until it is melted.
8. Drain pasta well and then add to the pan.

9. Ensure that there is even coverage of pasta and sauce.

10. Serve into bowls, topping with remaining parmesan cheese.

