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Pasta ‘pie’ (Pasta & rice main dishes) 

 

  
Preparation  

Prepare the Bolognese sauce: in a thick-bottomed pan, fry the onion, carrots and
celery in oil. When the veg is soft add the meat. Halfway through cooking the meat add
a little salt and pepper to taste. Then add the tomato passata and simmer for at least
45 minutes with the lid on, over a low heat. Cook the macaroni pasta and drain them,
setting them aside and adding two tablespoons of oil to keep them from sticking
together. Take a baking dish and pour a little Bolognese sauce on the bottom, then add
a layer of macaroni. Add some more béchamel, then a sprinkling of parmesan.
Continue with the layers adding the ingredients in the same order until they are used
up, although the last two layers should be one of Bolognese and finally béchamel.
Cover the oven dish with a sheet of ready-made puff pastry, pressing the edges down
to seal and pricking all over the surface with a fork to allow steam to escape. Preheat
the oven to 200°C and bake for about 30 minutes. Remove from the oven when the
pastry is golden and crisp.  

Tips  

If you would like a bit more flavour, add some pancetta or eggs to your macaroni.  

Trivia  

You don’t want to throw out your leftovers? Then freeze them and, when you want to
eat some more, just leave them in the fridge the night before to thaw.  

Information  

Preparation 60 minutes
Total Time 30 minutes
Serves X Serves 4 persons
Level of difficulty  Easy

   
Ingredients  

Puff pastry (1 roll of ready-made puff
pastry)

Maccheroni 400 grams

Beef 250 grams (Minced)

Tomato passata 750 millilitres

Carrots (2 carrots)

Celery (Half a celery stalk)

Onions (Half an onion)

Extra virgin olive oil (Extra virgin olive
oil to taste)

Salt (Salt to taste)

Pepper (Pepper to taste)

Parmesan (½ cup of grated parmesan)

Béchamel 200 millilitres
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