
 

Anchor of Hope 
Simple Cooking with Graham and Joan 

 
PASTA ALFREDO WITH BACON 

 

 

DATE:     18/07/2019 THIS RECIPE IS FOR 4 PERSONS YIELD: 4 Servings 

PORTION SIZE – see photo PREPARATION TIME: 15 mins COOKING TIME: 15 mins 
 

INGREDIENTS: 
500g Dried Fettuccine or Other Pasta 1 Green Pepper 
200g Smoked Bacon, Chopped 2ml Salt 

2 Medium Onions 30ml  Flour 
250g Mushrooms 30ml Tablespoons of Butter or Margarine 

125ml Cooking Oil 375ml Grated Cheddar Cheese 
500ml Milk   

 
METHOD: 

1. Bring water to boil in pot and add salt and 1 tablespoon 
of oil. 

2. Add pasta and stir now and then so that the pasta does 
not stick together. 

3. While pasta is boiling, cut up onion, green pepper and 
mushrooms. 

4. Fry bacon and add onions, green pepper and 
mushrooms together. 

5. Paste must be soft and then strain it. Place pasta in pot 
after rinsing with 

6. Cold water. Add your bacon mixture and stir everything 
together. 

 

SAUCE (In microwave or on stove in a pot) 
 

1. Heat milk and butter/Margarine and salt in a pot or in a glass bowl in microwave. 
2. Mix flour with a little water to form a paste. 
3. Pour some of the hot milk with the flour mixture and stir. Pour back into pot with other milk and stir. 

Cook for a few minutes until sauce thickens.  
4. Add 1/4 cup of cheese to sauce and stir.  
5. Dish up pasta in bowl or pasta dishes.  
6. Pour sauce over pasta and sprinkle the rest of the cheese over.  
7. Grill for just a few seconds until color changes to light brown. 

 

CHEF’S TIPS 
When you're short on time and the ingredient list is short, make every ingredient the freshest and best you 
can find.  
 
Genuine wood-smoked bacon gives amazing flavor – check your package carefully; 
 
 
Go, eat your food with gladness, and drink your wine with a joyful heart, for God has already approved what 
you do. Ecclesiastes 9:7 

 


