Celeriac and Bacon Pasta
Ingredients
Half a medium onion

A knob of butter

3 Rashers of bacon

100g Celeriac

125g Penne Pasta

50g Stilton

75ml Single or double cream

Chopped parsley to garnish

Method
1. Melt a knob of butter in a saucepan. Chop the onion and add to the pan, cover and sweat in the butter over a low heat for 10-15 minutes.

2. Meanwhile dice the celeriac into 1 cm cubes and par boil in water for 2-3 minutes.

3. Chop the bacon and dry fry over a medium heat until turning golden brown, adding the celeriac for the last 3-4 minutes of cooking time.

4. Meanwhile measure out 125g of penne pasta and cook according to instructions on the packet.

5. Once all of the ingredients are cooked ad the onion to the bacon pan along with the pasta and mix well to coat the pasta.

6. Remove from the heat and stir in the cream.

7. Serve in individual dishes and crumble the stilton over the pasta in equal measures.

8. Garnish with chopped parsley and serve.
