Chicken Carbonara

½ Cup Parmesan, grated

2 eggs

¼ Cup heavy cream

½ tsp kosher salt

½ tsp black pepper

½ lb thick sliced bacon, diced

1 lb chicken tenders

½ Cup dry white wine

¼ cup GF chicken broth

1 Tbsp fresh lemon juice

12 oz. GF spaghetti

1 cup frozen peas

Bring a large pot of salted water to a boil. Whisk together Parmesan, eggs, cream, salt and pepper in a large bowl. Sauté bacon in large sauté pan until crisp. Drain on a paper towel lined plate. Pour off all but 1 Tbsp bacon drippings. Add chicken and sauté. Transfer to plate with the bacon. Deglaze the pan with the wine, GF broth and juice. Reduce by half, scraping any bits on the bottom of the pan. Cook GF spaghetti in water. In the last 2 minutes add the frozen peas. Drain GF spaghetti. Combine the bacon chicken and wine mixture with the egg mixture. Add hot pasta and toss to coat. 

