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Tuna pasta bake

[image: image1.png]



	For the filling

250g large pasta tubes

1 can tuna (in brine or oil, drained)

125g ricotta cheese

2 eggs (beaten)

1/2 onion (finely chopped)

1/2 cup cheddar cheese (grated)
	For the white sauce

15g butter

15g flour

300ml milk




1. Prepare the white sauce (this is most time consuming). On a low heat, melt the butter in a saucepan, add flour and mix until it turn into lumps. Slowly stir in some milk in small quantities while trying to dissolve the lumps a bit by stirring continuously; this may take several minutes. Season the sauce with salt and pepper. You shouldn’t have lumps in a perfect sauce, but if you can’t get them disappear completely, pour the sauce over a sieve.

2. Heat enough water and cook the pasta until just a little underdone. Drain.

3. Mix the filling in a large bowl, season with salt and freshly grated black pepper.

4. In a large casserole dish, mix the cooked pasta and the filling. Pour in the white sauce. You should have enough sauce to cover the whole dish. Too little sauce will make the exposed pasta too hard after baking.

5. Sprinkle the grated cheddar cheese on top so that it covers the whole dish. Bake in a pre-heated oven at 200°C or Gas Mark 5 for 30 - 35 min.

