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Stuffed Manicotti

Stuffing





Sauce
15 mL parsley





45 mL margarine

1 egg, beaten





45 mL flour

250 mL cubed bread




375 mL milk

250 mL cubed ham, cooked



175 mL mozzarella, grated

2 tomatoes, chopped




25 mL parmesan

1 mL pepper






1 mL salt

1 mL sage

1 mL rosemary

½ onion, chopped

2 celery stalks, chopped

15 mL oil

Method

1. Boil manicotti in salted water for 5-6 minutes.  Drain.

2. Combine parsley, egg, bread cubes, ham, tomatoes and stuffing seasonings in a bowl.  Set aside.

3. Sauté onion and celery in oil until tender.

4. Mix into tomato mixture.  Stir well.

5. Use 50 mL of filling inside each manicotti noodle.

6. Place in a greased casserole dish.

7. Melt margarine in a saucepan and add flour to make a paste. (roux)

8. Stir in milk.  Cook, stirring frequently until thickened.

9. Remove from heat.

10. Stir in remaining sauce ingredients.

11. Pour over manicotti.

12. Bake 190 degrees Celsius for 23-30 minutes.

