h3. Fettucine Carbonara

Can be served with your favourite salads/ vegetables or garlic bread
*Preparation Time:* 10 minutes
*Total Cooking Time:* 25 minutes
*Serves:* 4 
h4. Ingredients
* 8 rashers bacon
* 2 teaspoons oil
* 500g fettuccine
* 4 eggs
* ½ cup grated parmesan cheese
* 1 cup (250ml) reduced cream (buy in cans)
*Step 1.*
Remove and discard the fat from the bacon. Cut the bacon into thin strips.
*Step 2.*
Heat the oil in frying pan and cook bacon over medium heat until brown and crisp. Remove from the pan and drain on a paper towel.
*Step 3.*
Add the fettucine to a large pan of salted boiling water and stir immediately. Cook as per instructions on the packet (don’t overcook).
Drain well in a colander and then return to the pan, or if you don’t have one, using the lid on the pan, drain water off well.
*Step 4.*
While the pasta is cooking, put the eggs, parmesan cheese and cream into a small bowl or jug and beat together with a fork. Add the bacon to the mixture.
Pour the sauce over the hot pasta and return the pan to the stove. Stir over a very low heat for a minute, until the sauce thickens.
*Step 5.* 
Serve immediately with freshly ground black pepper. If you can, also prepare a green salad or vegetables, with garlic bread on the side.


