Bacon Pasta Bake
  
Season:  any
Serves:  6  
Fresh from the garden:  silverbeet, herbs
Notes: We are preparing this dish for the Fremantle Street Kitchen. We will prepare up to the point that the dish is ready to cook, but will not cook it until the afternoon we are serving.

	Equipment: 
Large frypan
Large saucepan
Colander
Chopping boards
Knives
Wooden spoon/spatula
Measuring cups
Graters
Foil tray and alfoil
  
	Ingredients: 
500g spiral pasta
1 tablespoon olive oil
250g bacon
½ onion
3 cloves garlic
1 can crushed tomatoes
240ml Philadelphia cooking cream
Large handful chopped silverbeet
1 cup frozen peas
Chopped herbs
1 cup grated cheese- Parmesan and Cheddar mixture


  
What to do: 
1. Bring water to the boil and cook pasta according to packet directions. Drain through a colander. Reserve 1 cup of pasta cooking water in case the pasta bake needs more liquid. Return the pasta to the pot.
2. Finely chop onion and garlic. Roughly chop bacon.
3. Heat olive oil in a large frying pan and add onion, garlic and bacon. Cook for 5-8 minutes or until the bacon is cooked and the onion has softened.
4. Add the can of tomatoes and cook for 5 minutes, then add the cream.
5. When the sauce is comes to the boil add the peas, herbs and silverbeet Cook until the sauce is heated through and the silverbeet has wilted.
6. Add the sauce to the pot of pasta and stir until well combined. Add some pasta water if necessary. Place the pasta bake in the foil container.
7. Grate the cheese and sprinkle over the pasta bake. Cover with foil and place in the fridge until needed.
Cooking:
8. Preheat the oven to 200C. Cook for approximately 20 minutes or until the pasta bake is golden and bubbling.
 
