Tagliatelle with Broccoli and Cauliflower			
	Portions
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	Ingredients
	Weight
	Ingredient

	
	550g
	Tagliatelle

	
	674g
	Broccoli

	
	675g
	Cauliflower

	
	30ml
	Oil

	
	100g
	Plain flour

	
	300g
	Onions

	
	300g
	Peppers

	
	300g
	Sweetcorn

	
	10g
	Garlic

	
	15g
	Tomato puree

	
	480g
	Chedder cheese

	
	1500ml
	Semi-skimmed milk



	Method

1. Cook the tagliatelle, drain and refresh.

2. Place in the bottom of a tin and put the broccoli and cauliflower on top.

3. Dry fry the onions, peppers, sweetcorn 

4. Add the flour and then the milk to make a creamy sauce. Add the cheese and tomato puree.

5. Pour this over the vegetables and sprinkle with the grated cheese.
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