[image: image1.png]@ JOHNSON & WALES
UNITVERSITY




Pasta Alla Carbonara
Servings: 6

Prep Time: 10 Minutes

Cook Time: 20 Minutes

Ready In: 30

Ingredients:

1 Lb. Rotini Pasta

5 Eggs, Beaten

1.5 t. Salt

1 t. Black Pepper

½ t. Red Pepper Flakes

½ C. Parmesan Cheese, Grated

8 Oz. Bacon, Sliced

½ Onion, Diced

3 Cloves Garlic, Minced

Green Peas (if desired)

Parmesan Cheese (if desired)

Method of Preparation:

1. Bring a large pot of salted water to a boil.

2. In a small bowl, combine eggs, salt, black pepper, red pepper flakes, and parmesan cheese. Stir to combine. Set the egg mixture aside until use.

3. Add pasta to boiling water. Cook until al dente, about 10 minutes.

4. In a skillet, cook bacon over medium heat until slightly crisp. 

5. Add in onion and garlic. Cook until softened. Turn off heat and leave bacon mixture in skillet.

6. Before draining pasta, remove one cup of cooking liquid. Drain remaining liquid.

7. Add pasta to pan with bacon. Immediately add egg mixture.

8. Stir constantly until egg mixture thickens. Add cooking liquid a little at a time if needed to obtain desired thickness.

9. Garnish the pasta with green peas and additional parmesan cheese if desired.

10. Serve immediately.
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