Sauce for Pasta

Boscaiola Sauce:

1½-2 cups pasta
4 slices bacon, chopped
½ cup sliced mushrooms
¾ cup heavy cream
½ cup onion, chopped
2 teaspoons Italian seasoning
Fresh parsley, if available

1. Cook the pasta in a large pot of boiling water (typically 8-9 minutes, but test it for doneness)
2. In a large skillet, heat the chopped bacon and mushrooms together for about 5 minutes.  Add the onion and cook for a minute or two more.
3. Stir in a little of the cream and scrape the bottom of the pan to dislodge any bacon or mushroom that is stuck on the bottom.
4. Add the remaining cream, bring to a boil and cook over medium-high heat for about 10 minutes or until sauce is thick enough to coat the back of a spoon.
5. Pour the sauce over the pasta and combine.


