ichl’s
"E‘;:::;l‘ﬁﬂ% (arbonara

4 In Store

. Bring a large pot of salted water /8
:}wbnrﬁ-ﬂm'tipﬂﬂmﬂmnrdumm
D acon crosswise {nto pieces about
‘e wide, Flace in a frying pan and coo
minﬁnu:uuﬂﬂlﬁlhﬂm“mr! 5
Add gaatic cloves and cook J6°8 0 L0
s minutes until bacon crisps. Be

not 1o overcodk.

¥

Oil be there
i wou smpdy can gl enogh
svocado, ty Olivado’s tasty
nEw fange Bncke wnth 1005
reocmdho odl, 5t coreststs of two
jelicious flavour miuskons

Avecado Ol & Garlie amd
Movocadd Oul & Liroe. The aibihe

mixture and rnix thoroughly. The heat Aawour makes ether ofl kdeal

of the spaghetti will cook the #ggs.

lor sakads and they work
then toss equally well in cooking too
5 h:l‘l'ﬂ-l"l‘-'ﬂﬂk [mﬂ]_plﬂ. ) 2

bacon and its fat in with pasta i

Avmilable now from Countdown

supermariets, rrp $8.49. For an

G Sauce. ET PATTRESan and serve sxira-tasty svocado hit, why not haee

ESPMHI y. A po it thus Spagheitl Carbonar recips
o food wiiter Ruth Reichi?



