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Ingredients

Sauce
3 tablespoons butter
3 tablespoons plain flour
2 ½ cups milk
1 cup grated cheese
1 teaspoon granulated garlic
2 teaspoons chives

Filling
250g chopped spinach leaves
250g ricotta cheese
3 tablespoons grated parmesan cheese

12-14 cannelloni tubes

Method

Mix sauce ingredients in a bowl. Microwave 1 minute and whisk. Repeat until the cheese has merged into the mix, and the edges of the mix begin to thicken.

Mix filling ingredients in a bowl. Fill cannelloni tubes with mix (a cake icing bag works well for this).

Place filled tubes in a 3-4 cm deep baking dish, and pour sauce over until all the tubes are covered. Bake at 200 C for 35-40 minutes. 


