PASTICHIO 

YOU WILL NEED: 

ONE POUND OF ELBOW MACARONI

1-1/2 POUNDS HAMBURGER

ONE MEDIUM ONION

GARLIC AND CINNAMON TO TASTE

1 SMALL CAN OF TOMATO PASTE

BREAD CRUMBS

1 CUP BUTTER 

8 TBS FLOUR 

1 QUART MILK

10 EGGS

PARMESEAN

DIRECTIONS:

BOIL MACARONI.  DRAIN.  STIR IN A LITTLE OLIVE OIL SO MACARONI WON’T STICK.  SET ASIDE.

MEANWHILE, IN A FRYING PAN, SAUTE HAMBURGER, CHOPPED ONION, SEASON WITH GARLIC AND CINNAMON TO TASTE.  ADD TOMATO PASTE AND 3 CANS OF WATER.  SIMMER.  

SPRAY OR COAT BOTTOM OF A LARGE RECTANGULAR PAN WITH OLIVE OIL.  SPRINKLE WITH A THIN LAYER OF BREAD CRUMBS.  LAYER MACARONI AND MEAT SAUCE, REPEAT.  SET ASIDE.

IN A LARGE SAUCEPAN, LOW HEAT, MELT BUTTER, WHISK IN FLOUR TO THICKEN.  KEEP STIRRING AND COOK FLOUR FOR ABOUT 2 MINUTES. THIS GETS RID OF THE RAW FLOUR TASTE.   ADD MILK, A LITTLE AT A TIME, CONSTANTLY STIRRING.  THIS IS JUST A BASIC WHITE SAUCE.  THEN WHISK IN EGGS, ONE AT A TIME.  SAUCE SHOULD BE CREAMY AND POURABLE.  ADD A LITTLE MORE FLOUR MIXED WITH COLD WATER IF NOT THICK ENOUGH.  POUR MIXTURE OVER MACARONI.   WITH A SPOON, GENTLY (SO YOU DON’T DISTURB YOUR LAYERS) MAKE LITTLE POCKETS IN THE MACARONI SO THE SAUCE GOES TO THE BOTTOM OF THE PAN.  SPRINKLE WITH PARMESEAN.  BAKE AT 250 DEGREES FOR ONE HOUR.

THIS RECIPE IS FROM LUCY RANDOLPH.  

NEXT WEEK:   BLOODY MARY MIX

