Pasta Carbonara

Spaghetti for group
6 strips bacon, diced
¼ cup onion, chopped
1 garlic clove, minced
1 egg
1/2 cup heavy cream
¼ cup grated parmesan cheese
1 teaspoon Italian seasoning
salt
black pepper


1. Cook the spaghetti in a large saucepan of salted, boiling water for about 10 minutes
2.  When spaghetti is at least half-way done, cook diced bacon in large skillet over medium-high heat until hot.
3. Lower the heat and add the onion and garlic to skillet.  Sauté gently over medium-low heat for about 5-7 minutes
4. Combine the egg, cream and parmesan cheese in a bowl.  Stir in Italian seasoning, black pepper and salt and beat together well
5. Drain pasta when cooked and return the pot to the stovetop.  Return the spaghetti to the pot and put the temperature to low.
6. Add all contents of the skillet to the spaghetti pot (traditionally much of the bacon grease is added to the spaghetti as well—it is not a must to include the extra grease though).  
7. Next, add the egg mixture to the saucepan and toss thoroughly so that it cooks lightly and coats the pasta


