Cream Bacon spaghetti

[material]： Cream mushroom white sauce 2 cups 、Garlic end 1 、Bacon 4 cut Ding 、Cauliflower Ding 1 cup 、Boils the noodles 200 grams in advance

[procedure]：(1) boils after the salt water cuts the first cauliflower Ding.

(2) explodes the fragrant garlic end and Bacon Ding, pours into the pot the milk oil white sauce to boil with the flame, puts in after again the noodles in the meat juices cooked in soy bean sauce stirs evenly, 灑 under the green cauliflower namely completes.

[note]：If does not like Bacon, may also change into salty 鮭 fish Ding, the feeling in the mouth is also very good. And has one kind of egg cream to cultivate the root face, then after the noodles put in the meat juices cooked in soy bean sauce, pours into has stirred egg, becomes one kind of dry the spaghetti.

salmon fish cream butterfly surface
[material] salmon fish 60 grams, animalistic fresh cream 40CC, garlic piece 2 grains, onion end 10 grams, butterfly surface 80 grams 
[seasoning]Salty 1/4 teaspoon, white liquor 1 big spoon, ground pepper 1/4 teaspoon
[procedure]1. after the butterfly surface puts in the boiling water boils thoroughly, fishes bubbles cold water to coolly, (outside material) mixes evenly again by the little olive oil spare. 
2. salmon the fish cuts the thick piece, puts in the hot pot to fry sallowly to two slightly by the flame.
 3. the hot wok with cooking oil, fries the fragrant garlic piece, the onion finally, joins the method 1 butterfly surface, the fresh cream, to blend flavors and the method 2 salmonfish mixes evenly then. 

Has the department mushroom Bacon butterfly surface [material]Butterfly surface 100g, bothers 30g, Bacon 20g, onion 10g, cream 10g, fresh cream 30cc, the handkerchief Ma woods to get up takes charge of 15g
 [procedure]1. the butterfly surface with rolls sets the hair the approximately 8 minutes to soak cold water spare.
 2. the mushroom, Bacon, the onion explode the fragrance by the cream, puts spot fresh cream, the handkerchief Ma woods to have the department to fry again receives slightly after the meat juices cooked in soy bean sauce does, puts in the butterfly surface to mix, before on the table, scatters again presently rubs the department powder then. 

 
