‘All in One’ Sauce

25g (I rounded tbs) flour

25g block marg

250 mls milk

100g grated cheese

1 tin tuna or

2 – 3 hard-boiled eggs or

100g quick cooking macaroni

garnish: (if wanted)

1 packet crisps (crushed)

1 tomato

ovenproof dish

1. Set up table and prepare ingredients.

2. If using macaroni, place into boiling, salted

water and boil for approx. 5 mins. Drain. 

If using eggs, shell, cut in ½ and place in dish. 

If using tuna, drain and place in bottom of dish.

3. Carefully measure flour, marg and milk into 

a saucepan. 

4. Using a low – medium heat, place pan on hob

and constantly WHISK the sauce until it comes

to the boil. Boil for at least 2 minutes.

5. Remove sauce from heat and add grated 

cheese (save a little cheese for the garnish)

6. Carefully pour the sauce over the eggs or tuna. 

If using macaroni – add macaroni to sauce and

then pour into dish. Wipe edge of dish.

7. Add cheese and crisps as a garnish and grill 

to ‘brown’ top. Add tomato slices for extra colour.

