Carbonara Recipe
Ingredients
[image: Two-step carbonara]
6 pieces of pasta per person
2 teaspoons oil
1 chopped onion
1 piece of chopped ham
2 tablespoons plain flour
50ml milk
2 spoons of sour cream
30g parmesan cheese
2 chopped mushrooms
1 basil leaf
Salt and pepper to season
Garlic clove, grated.

Methods

1) First, half fill a saucepan with water and bring to the boil. Put the pasta in the boiling water and cook for 5-10 minutes, or until soft. 

2) Meanwhile, put the grated garlic, onion and mushrooms in a frying pan with the oil. Put in some salt and pepper. Fry for 3 minute, until the onion is soft.

3) [bookmark: _GoBack]Then, add the flour and stir to coat the onion.

4) Next, add the milk, ham and basil. Bring to a simmer and cook for 5 minutes, until the sauce thickens, stirring frequently.

5) After that, remove the sauce from the heat and stir in the sour cream.

6) Finally, drain the pasta and stir into the sauce. Serve.

Tips:
Why not try...
· Use a low salt ham. This is better for children and babies.
· Adding chopped courgettes and mushrooms when cooking this for the little ones, as it will be so tasty they won't even notice there are vegetables in it!
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