Linguine with Ham, Lemon and Basil

Servings:

Serves six

cook
First, water.
Second, add linguine to the water. the linguine for 10 munutes 1n the hot water.
Third, the ham into small pieces. Then, fry the ham in the olive oil.
Fourth, together the pasta, ham, lemon juice, egg yolks, créme fraiche, basil
and parmesan cheese.
Fifth, and enjoy!

Answer the questions about the recipe.
1) Is this dish easy or difficult to cook?

2) How many minutes does it take to cook?

3) What ingredients(food) do you need for the recipe?

4) Is this dish healthy or unhealthy?
5) Would you like to cook linguine with ham, lemon and basil? Why or why not?
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