
Recipe
cheesy peasy pasta

This is  one of our most popular 
dishes at Nursery Kitchen. It’s 
packed full of dairy which is one 
of the best sources of calcium. 
It also contains vitamin A, D and 
K which contributes to healthy 
bone development. Calcium also 
plays a huge role in keeping our 
teeth strong and healthy! 

Ingredients
60g of butter
300g white onion diced
40g of plain white flour

Method

Preheat oven to 180°c.

Add butter to a wide based medium heat pan and allow to melt.

Add onions and gently caramelise for 15 minutes until golden, stirring occasionally.

Add garlic and stir, gently cooking but do not allow it to get any colour.

Add the flour and stir well to coat everything in the flour. 

Add a splash of milk and stir well until milk is combined into flour to form a paste.

Keeping adding milk bit by bit until all is added an incorporated.

Whilst you’re slowly adding the milk, cook your pasta as per packet instructions.

Once your sauce is ready and your pasta is cooked, mix together with the peas and put into 
an oven proof dish.

Sprinkle cheese on top and bake in the oven until cheese is golden and bubbling. 
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Please note: This recipe is correct at the time of publication on 10/05/2023. As we are 
continuously improving our recipes, it is essential to check the label on the dish packaging. 

1ltr of milk
500g of petit pois peas
300g of dried pasta

200g of grated cheddar
5 cloves of garlic finely 
chopped


