Dinner Menu

Main dish: Spaghetti Carbonara
Number of People Recipes are for: 8

Buy/Check we have:  
1.1kg spaghetti





6T olive oil





3 crushed clove garlic





300g chopped onion (if Mike not here)






454g chopped, de-rinded bacon misshapes




10 eggs beaten until lightly frothy





8 fluid oz single cream





200g parmesan





4 round (for variety) lettuce





French Dressing (1:3 vinegar/oil plus salt pepper and a 






few herbs)

Instructions to cook:  

1.  Break eggs into mixing bowl and beat lightly with cream and half the cheese.

2.  Fry bacon until slightly crispy.

3.  Cook spaghetti in ample boiling salted water (cook “al dente”, ie so its firm, but not hard) and drain under a hot tap or kettle of boiled water (to remove loose starch which will make it stick) putting back into saucepan to keep it at its hottest.   Once the water is boiling the pasta will normally only take 5-7 minutes to cook - avoid over-cooking.

4.  Add in bacon to spaghetti

5.  Whisk up eggs mixture again lightly and pour over hot spaghetti - serve immediately.

6. Serve with green salad dressed with French dressing.

7. Serve rest of cheese on table.

Glossary
T = tablespoon

16oz = 1lb = 456 grammes
20 fluid oz = 1 UK pint = 568ml

t = teaspoon

1kg = 2.2 lb


1 litre = 1.76 pints








16 fluid oz = 1 US pint = 2 cups

