Linguine Carbonara
Cook according to directions, drain saving pasta water:

16oz uncooked linguine

Combine in a small bowl:

2 cups milk

4 Tb chopped parsley

1 tea salt

1 tea black pepper

¼ cup grated Parmesan

Spray skillet with non stick spray and heat over medium heat.

Saute 3 minutes or until lightly browned:

1 1/3 cup cooked pancetta (or lean ham or bacon)
Add until onion to skillet until it is browned:

1 cup finely chopped onion
3 cloves garlic, minced

Reduce to medium-low heat.  Add milk mixture and pasta to pan.  

Toss gently to coat.

Place in small bowl and stir with a whisk:

4 large eggs

Gradually add 1 cup reserved pasta water to eggs whisking constantly.

Gradually add egg mixture to pan stirring constantly.  Cook 4 minutes or until 
sauce is thick and creamy.

