Pasta Carbonara
4 servings
[bookmark: _GoBack]8 oz. 		Bacon
Cook in pan till crispy. Remove from pan and allow to cool then crumble into small pieces. Set aside. Use the bacon fat in the pan to sweat the onions.
½ C. 		Small diced onion
Sweat until translucent
4 		Eggs
3/4 C. 	Heavy cream
3 T.		Chopped fresh Parsley
3/4 tsp	Black pepper
3/4 C. 	Parmesan cheese
Combine the eggs, parsley, heavy cream, black pepper and the parmesan cheese and beat until well combined.
8 oz. 		Spaghetti or linguini noodles
Boil pasta in salted water until al dente then drain and put back into the pot. Add the bacon, onion and the egg mixture stir quickly to cook eggs without curdling them. It is important to work quickly to ensure the heat of the noodles will cook the eggs.



