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Pasta  carbonara 
	· 3 rashers of bacon 

· 1/2 tub of light single cream (or double cream) 

· 25g Parmasan cheese 

· 2 egg yolks 

· sprinkle of chives optional 

· your choice of pasta , enough for two people 
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Method
	Cook the spaghetti in a separate pot 8-10mins until pasta is soft
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	Sperate the egg yolks and put to one side
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	Chop the bacon into little pieces
Place in a frying pan and cook for several minutes

Remove the bacon from the pan and set to one side 
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	Add the spaghetti to the frying pan with a spoonful of the water from the pot
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	Add the bacon and the cream and mix well
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	REMOVE the pan from the heat and add the egg yolk and a small handful of  grated parmesan 

 mix carefully then type into bowl or plate  
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	Grate parmesan over the top sprinkle with chives and serve
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