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@ Understanding and Cooking Tomato Sauce and Meat Sauce
Hs53 @ Boiling Pasta and Cooking Spaghetti Applications
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Ingredients (11?3 _g ODrgfi;f‘ Standard & Remark
<< Herb & Chicken stock >>
Chicken(maggi liquid) 5¢ Ratio> Whipping cream (7) : Milk (2) : Stock (1)
Water 500ml
White wine(=suju) 20ml
Garlic chopping 5¢
Basil 19
Oregano 19
® Cream Pasta of Basic
Whipping cream 200ml
Fresh milk 50ml
Herb Chicken Stock 30ml
Bacon sliced 409(2ps) 4ps(Z+x)
Garlic chopping 49(1ps)
Onion chopping 30g
Broccoli mini 4ps N/N
Button mushroom sliced 2ps N/N
Oyster mushroom sliced 10g N/N
Italian parsley chopping 29 N/N
Olive Oil(pure) or Butter 20ml
Grana padano cheese some
Salt & Pepper some
Spaghetti 120g
@ Oil Pasta of Basic
Garlic sliced(Whole) 409 * 72} 23 15004 (W E Fod NN Z Al
Garlic Chopping 50~100g
Olive Oil(pure) 50ml
Herb Chicken Stock 60~70ml




Peperoncino or Sacheon chilli 109

Italian parsley chopping 20ml
Salt & Pepper 120ml
Spaghetti 120g

® Boiling Pasta

Spaghetti 1209 e w B9 W) v &2 10110 HEo] T
Water 2000ml Aoz WY S WY 2FE 100357 A
Salt 30~34g Gt o) ko] Hl7] YA 1 o] 9] &7l
. gag
Oil 20ml
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Another creamy pasta to add to your arsenal, another to-die-for mushroom Spaghetti Carbonara
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recipe!! &

etti carbonara is made by tossing hot noodles in a mixture of beaten raw eggs
ated Pecorino off the heat. The hot noodles turn the egg-cheese mixture into a

y mass. No dairy cream is added.
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INGREDIENTS

Extra virgin olive oil

Fresh bunch of parsley

2 cloves of garlic (1 clove per person)
300g/10.50z pasta

Rock salt

5-6 tablespoons extra virgin olive oil
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