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Preheat the oven to 200C.

Cook the pasta until its starting to soften (al dente) and drop the broccoli into the boiling 
water for the last few minutes.

Whilst the pasta is cooking, soften the onions and garlic in a little oil and add to the pasta 
and broccoli once its drained.

Now its time for the cheese sauce. Melt the butter over a medium heat, add the flour and 
make into a roux. Add the milk, a little at a time, string constantly to stop lumps forming. 
Add most of the cheese, mustard and season to taste with black pepper.

Add the cheese sauce to the pan of pasta and broccoli, mix well, then transfer to an 
ovenproof dish. Sprinkle with the remaining cheese and bake.
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What you'll need and how to make this dish

Ingredients Method

500g pasta (penne or fusilli)

One broccoli, cut into bite size florets

1 onion (chopped)

2 cloves of garlic (chopped)

50g butter

50g plain flour

400ml milk

200g grated cheese

1 teaspoon of wholegrain mustard

Black pepper to taste
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