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Quick Carbonara 

	


Serves 2[image: image1.png]



Ingredients

· 200 g fresh pasta ( we will make this in school)
· 2 rashers bacon cut into stripes
· 100 g Soft Cheese
· 100 ml vegetable stock (1/2 veg stock cubes and 100ml boiling water)
Method
	1. Bring a large pan of water to the boil. Add pasta and simmer for 3 mins until al dente.

2. While pasta is cooking, cut bacon into small pieces using a pair of kitchen scissors.

3. Fry the bacon pieces in a frying pan.

4. Make up 100ml stock using ½ a stock cube and 100ml boiling water.

5. Add the veg stock to the bacon and simmer for a few minutes till the liquid is reduced by half.

6. Once the pasta is cooked, drain it through a colander over the sink and return it to the hot pan, add the bacon and stir through.
7. Finish by adding the soft cheese and stir through well to combine everything.

8. Divide between 2 bowls and garnish.

	


Safety rules











