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popular part of the
Breakfast. However it's increasingly
recognised as tasty aut
meat and a really versatile cooking
ingredient. To make the product
even easier to use, Tesco have now
introduced Diced Bacor
Cut from lean pork and with a
lightly smoked flavour, Diced Bacon
help you make some delicious
and convenient meals.
Here's a fe Lo LTy,

=
WALNUTS & BACON

poking Time: 10-15 Minutes Serves: 4
Ingredients

5g (Box) Dricd Spaghetti

It
125 (4ox) Walnue Pieces, roughly chopped
227g Diced Bacon
1 Clove Garlie, pecled and crushed
450 (11b) Tomatoes, chopped
4 x 16ml sp (4 thap) Freahly Chopped Paraley
Rind of 1 Lemion
125 (40x) Low Fat Soft Cream Cheese

Merhod:

I. Cock the spaghetti in bolling salted water wathl

tender.

2. Meanwhile heat the oll in & large frying pan and
add the waln bacon, garlic and cook until
gelden. Stir in the tomatoes, p ey and lemon
rind. Heat, stirring, for 1-2 minutes or antil
piping hot. Season to taste

3. Dealn the spaghenti and vith the bacon
mixztare, Se topping each partion with pleces
of soft cheese.,

BACON BAKE

Cooking Tim: i« Hour Serves: 4
Cooking Temperature: 200°C/400°F/Gas Mark §
Ingredient

2Zig Diced Bacon
= 15ml #p (2 thep) Soft Brown Sugar
2 Onlens, peeled and finely chopped
200ml (7 Moz ) Natw
1x Bml sp (1 isp) D
225g (Soz) Gruyere or Emmental Cheose, grated

Method:
1. Place the potatoes Ints n pan and cover wiih eold
lted water, Bring to the boil and cover for 10
Cool until easy to handle then cut Inis

ick frylng pan and add
the bacon. Cook until crispy and then spoon onto
a piece of kitchen roll. Leave to cool.

ceanjonally until the enjons are soff
Mix the fromage frais and the thyme.

Lightly greass a 2 litre (3% pint) ovenproof dish
and cover the bottom evenly with half the
potatocs. Pour aver half the fromage frais
mixture. Layer the onions, then bacon and
two thirds of the grated cheese.

&. Cover evenly with a smooth layer of remaining
potatocs and fromage frais. Sprinkle over the
remaining cheese
Stand the dish on & baking sheet and cook In the
cenire of a pre-heated oven for 40-45 minutes or
until golden brown and the potatoes tender.
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POACONFRITT,, Q

COURGETTE AND THYME

A delicious light meal that is similar to
an omelette.

Cooking Time: 8-10 Minutes Serves: 4
Ingredients:

1x 15ml sp (1 thsp) Olive 0il 1 Courgetie, sliced

1 Small Onion, sliced 227g Diced Bacon

Y x 5ml sp (Y2 tsp) Dried Thyme

Y x 5ml sp (Y2 tsp) Dried Rosemary
2 x 15ml sp (2 thsp) Milk 4 Eggs
Fresh Thyme for Garnish

Method:

1. Heat the oil in a non-stick 20.5cm (8") frying
pan. Fry the courgettes for 2-3 minutes. Add the
onion and bacon and cook for 4-5 minutes,
stirring continuously until sefiened.

2, Whisk together the thyme, rosemary, eggs and
milk. Pour over the courgette mixture and leave
to set over a low heat for 2-3 minutes. Brown
under a pre-heated grill for 3-4 minutes or
until golden brown. Cut inte wedges and
sprinkle with thyme.

. AND
BACON RISOTT

Cooking Time: 35-40 Minutes Serves: 4
Ingredients:

1 x 15ml sp (1 thsp) Sunflower Oil

1 Onion, thinly sliced 227g Diced Bacon
350g (120z) Brown Cap Mushrooms, sliced

175g (6oz) Long Grain Rice

750ml (1% pts) Chicken Stock

75ml (3 floz) Dry White Wine

Rind of 1 Lemon

2 Garlic Cloves, peeled and crushed

1 x 15ml sp (1 thsp) Freshly Chopped Basil

Salt and Freshly Ground Black Pepper

Method:

1. Heat the oil in a large frying pan and add the
enion and bacon. Cook until golden for 4-5
minutes. Stir in the mushrooms and fry for a
further 2 minutes.

2. Add the rice, stock, wine, lemon rind and garlic
and basil. Bring to the boil. Simmer gently,
uncovered, for 25-30 minutes, stirring
occasionally. The rice should be tender and all
the liguid absorbed. Season to taste.

All products featured subject to availability.
Tesco Stores Limited, Cheshunt, Herts ENS 8SL.




