SPAGHETTI CARBONARA
Serves 2

First, melt a knob of butter in a small pan, and when sizzling, add 4 ounces of chopped flat mushrooms.  Season with salt and pepper, and cook quickly on a high heat, stirring all the time, for about two minutes, till mushrooms are cooked through, are soft and smell gorgeous!  Then add about four to six ounces of smoked ham cut into small cubes.  You could use cubed Pancetta, available in ready-cut packs from the chilled counter.  Mix the ham and mushrooms together, so the ham warms through, and the juices combine.  Turn off the heat, put on a lid and leave aside.

In a bowl beat together two egg yolks, 250 ml double cream, plenty of black pepper and a little salt, and two dessert spoons of Cook’s Helper Garlic Sauce.  Leave this on one side.

Boil six ounces of spaghetti according to packet instructions, in plenty of salted water, with a drop of oil to stop it sticking.  Drain, and return the pan to the heat.  Empty the ham and mushrooms in to the pan, add the drained pasta, and toss over a medium heat, till everything’s piping hot.

Now, pour in the cream mixture, lower the heat, and stir everything together.  Keep moving it about, till the sauce is thick enough to coat the back of the spoon.  Check the seasoning, then pile on to warmed plates, and feast!
