


This Italian noodle is a must for every children’s party

in Manila. There are several versions of doing this
but this has been modified to suit the children’s
taste. | put extra white sauce on top and lots of

mozzarella cheese. A sure favourite among the kids!

Ingredients for white sauce:
1/a cup butter

/4 cup plain flour

3/a cup UHT milk

/2 cup water

Method:
Melt butter in pan and add in flour. Pour in milk,
water and cook till creamy. Set it aside.

Ingredients for meat sauce:
2 Thsp. olive oil

1 onion

500 grams minced beef

2 Tbsp. soy sauce

1 carrot chopped

1 can button mushroom

2 pieces bay leaves

Italian seasoning

Salt and pepper to taste

Method:
Saute onion with 2 tablespoons olive oil, add beef,

soy sauce, carrots. Add in bay leaves, sliced button

mushroom, seasoning, salt and pepper.

Boil 500 grams spaghetti noodles with 2
tablespoons olive oil till tender.

Assemble noodles, meat sauce, white sauce and
grated mozzarella cheese in Pyrex pan.

Finally baked the noodles under 180°C for 15-20
minutes or till mozzarella cheese is melted.
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