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BOSCAIOLA SAUCE

WHAT YOU NEED.

100gms butter.

600mls cream

½ onion chopped

Parmesan. (amount to suit you)

½ cup chopped bacon.

200 grams button mushrooms.(sliced)

¼ cup white wine.

Continental parsley.(chopped)

Stock cube.

400 grams of your favourite pasta.

WHAT YOU DO NOW.

1
Sautee onion and bacon in butter till golden.

2
Add the mushroom and crumbled stock cube. Cook for 3 minutes.

3
Splash with wine.

4
When wine reduces  a little add  300 mls of cream reserving the other 300 mls for later.

5
 On medium heat, bring cream to the boil, reduce heat simmer for a minute or so.

6
Add chopped continental parsley.

You may like to transfer the sauce into a wok from here.

1.
Prepare the pasta and set aside.

2
Over medium heat, reheat the Boscaiola sauce and add the cooked pasta. Using tongs mix the pasta and sauce 
well.

3
Add the remainder of the cream and some parmesan.

4
Cook together till cream reduces and thickens.

