PASTA CARBONARA

Yield:    3-4Servings

	250 g
	½ lb.
	Spaghetti or linguine

	250 g
	½ lb.
	Thick sliced bacon, diced

	2
	2
	Eggs

	50 mL
	¼ c.
	Chopped Italian parsley

	f.g.
	Dash
	Freshly grated black pepper

	50 mL
	¼ c.
	Parmesan cheese


1. Sauté the bacon in a fry pan until crisp.  Remove with a slotted spoon and drain well on paper towels.

2. Bring a large pot of water to a boil.  Add pasta and cook as directed.

3. Meanwhile, beat eggs in a large serving bowl.  Have cooked bacon and chopped parsley ready.

4. When pasta is cooked, drain immediately into a colander, shaking briefly to eliminate excess water.

5. Pour hot, drained pasta into bowl of eggs and immediately begin tossing.  As the strains of pasta become coated with the beaten eggs, their heat will cook the eggs and thicken the sauce.

6. Toss with bacon and parsley.  Serve immediately, garnished with grated Parmesan and black pepper.

SOURCE: the Silver Palate Cookbook

PASTA WITH PEAS AND LEMON

YIELD: 3-4 Servings

	250 g.
	½ lb.
	Rotini or other curly-type pasta

	250 mL
	1 c.
	Frozen peas

	1
	1
	Lemon, zested and juiced

	0.5
	½
	Bunch fresh parsley

	60 g
	2 oz.
	Feta cheese

	20 mL
	1½ Tbsp. 
	Olive oil


1. Bring a large pot of water to a boil and cook pasta according to package directions.  

2. In last minute of cooking, add in peas.  Drain pasta and peas.

3. Into a large bowl finely grate zest from lemon and squeeze enough juice to measure 1 tablespoon. 

4. Chop parsley, cheese, and oil. Add pasta and peas to bowl and toss to combine. Season pasta with salt and pepper.   
SOURCE:  Gourmet, 1998
