BiGCHEFF

Ingredients:

Squash
% unit (300 gr. approx.)

Salt and Pepper

to taste

Chopped chives or parsley

2 tablespoons.

Grated cheese

3 tablespoons.

Small pie shell (Ready made tapa for empanada)

3 units

Corn starch

1 coffeespoon

Port Salut Light cheese
3 cubes of 25 gr.

Egg White
1

Procedure:

Phoca PDF
Dice the squash into 3 cm cubes. Put them into the MultiCoccion, sprinkle salt and pepper and microwave


http://www.phoca.cz/phocapdf

for 3 minutes on high. Uncover and mash the squash dices until getting puree.

Then rectify flavors by adding salt and pepper if necessary and add the grated cheese and the chopped
chives. Onﬁ_e the mashed squash has cooled add the egg white, previously beaten, the corn starch and
mix everything. _ _ _ _ _ _

Put the pie shell and line the BigCheff base , prick with a fork many times, put the lid

and microwave for 1 minute on high. Repeat the same procedure with the other pie shells.

Stuff the baked shells with the squash mixture and put a dice of Port Salut (Light cheese) on top of it..
Microwave au gratin for 1 minute.
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