
FUNGHI
FRUSILLI

Serves 2
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FUNGHI
FRUSILLI

200g pasta 
1 tin of bacon grill
1 carrot
1 small onion, finely chopped
2 garlic cloves, finely chopped 
Drizzle of oil (preferably vegetable oil)
1 tin of Cream of Mushroom Soup
25g cheese, grated (optional)
Salt & pepper (optional)

Ingredients



1 | Cook pasta according to instructions.
2 | Peel the carrot, cut half of the it into sticks and 

the other half into paper thin strips (you can use
a potato peeler for this). 

3 | Cut the bacon into strips. 
4 | In a large saucepan, heat 3 tablespoons of 

sunflower oil. Fry the bacon for 2 or 3 minutes
until crisp. 

5 | Remove from the pan and set aside. Add the 
onions, garlic and carrot sticks to to the pan and
fry for 3 minutes. 

6 | Pour in the soup and season with pepper (if 
using). 

FUNGHI
FRUSILLI

Recipe



7 | Simmer and stir for 5 minutes until the soup 
becomes creamy, and starts to stick to the sides
of the saucepan.

8 | Add in the bacon back into the pan and mix into 
the soup mixture, simmer and stir for another 2
minutes. 

9 | Combine with the pasta, cover and simmer for 
another 3-4 minutes. 

10 | Remove from the heat and gently stir in the 
carrot strips, serve with cheese on top (if using)
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Recipe cont.



TOTAL - £1.82

FUNGHI
FRUSILLI

Cost

P R I C E S  C O R R E C T  A T  T H E  T I M E  O F  P U B L I C A T I O N  -  J U N E  2 0 1 9

Pasta - 12p
Bacon - £1.00
Carrot - 6p
Garlic - 10p
Oil - 2p
Soup - 45p
Cheese - 50p

https://www.tesco.com/groceries/en-GB/products/299045558
https://www.tesco.com/groceries/en-GB/products/297844111
https://www.tesco.com/groceries/en-GB/products/292340611
https://www.tesco.com/groceries/en-GB/products/254638565
https://www.tesco.com/groceries/en-GB/products/263386065
https://www.tesco.com/groceries/en-GB/products/281920345
https://www.tesco.com/groceries/en-GB/products/250412579
https://www.tesco.com/groceries/en-GB/products/299769986

