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Pasta Carbonara
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Instructions:

A variation on the traditional carbonara.  Most carbonara recipes have eggs included in them, but I make ours without and use plain flour as a thickener.  

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.  Fry bacon until beginning to go crispy. 

4.  Add spring onions and garlic in the pan for a minute, stirring constantly.

5. Add flour to pan and mix thoroughly.

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

7. Add ¾ of the 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.
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