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BESSAMEL BASIC PRESCRIPTION

DILUTE BESSAMEL

1 pound of milk

2 tablespoons butter

2 tablespoons butter for all uses
Salt and white pepper

1) Boil the milk

2) In a small pot, melt the butter. Roll in the flour and saute for 5'

3)Sweat the hot milk and stirring vigorously

4) Mix the sauce in low heat until it sinks. Remove it from the fire, pourand mix some salt

FOR THE PASTICCIO

5 doses of besssamel (follow recipie up)

3 eggs

1/2 cup olive oil

1 medium onion peeled

1kg of pork mince

2 buckwheat chopped tomatoes

Salt and pepper
2 1/2 cup of grated cheese

1/2 kg of macaroni short

1/4 cup butter

IMPLEMENTATION
1) We're preparing 5 cups of bessamel. Lightly beat the eggs and mix them into it.

2) Place the oil in a pot on top in strong fires. Spread the onion and sow it lightly. Add the mince and saturate it well. Sweep and mix the pancakes, salt, pepper, cover and let the mince be cooked until it is left with a minimum sauce. Download it from fire, let it cool. Mix and mix 2 cups of peeled cheese and 1 bucket of pepper, mix 2 cups of peeled cheese and 1 cup of beans.

3) Sprinkle the macaroni in water with salt and 2 tablespoons of oil so that it stays. Drain and mix with minced meat

4) Bake a large deep baking pan and pour into the mixture of minced meat and pasta

5) Cover the surface with the rest of the beans.

6) Bake at 180 and, 45 'sometime until it is brown. Before you serve it for serving, leave it for 10'
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