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Pasticchio 
From Better Homes and Gardens All-Time Favorite Recipes 
 
6 ounces (1 1/2 cups) dry elbow macaroni 
1/3 cup grated Parmesan cheese (the real stuff!) 
1/4 cup milk 
1 egg, beaten 
3/4 pound ground beef 
1/2 cup chopped onion 
1 8-ounce can tomato sauce (I would also add a can of diced tomatoes next time) 
3/4 teaspoon salt (I used Mrs. Dash, but we agreed real salt would be better) 
1/2 teaspoon ground cinnamon (I actually used 1/4 teaspoon, and it was the right amount) 
1/8 teaspoon ground nutmeg 
1/8 teaspoon ground black pepper (I ground in liberal amounts) 
3 tablespoons butter 
3 tablespoons flour 
1/4 teaspoon salt 
1 1/2 cups milk 
1 egg, beaten 
1/4 cup grated Parmesan cheese 
 
Cook the macaroni according to package directions. Drain, and set aside to cool for a bit. When 
cooled enough not to cook the egg you will be adding, stir in 1/3 cup grated Parmesan cheese, 
1/4 cup of milk, and the beaten egg. Set aside. 
 
In a large skillet, brown the ground beef and chopped onion until the meat is cooked and the 
onion is tender. Drain off any excess fat. Stir in the tomato sauce (and can of diced tomatoes, if 
using), and the salt, cinnamon, nutmeg and pepper. Set aside. 
 
In a saucepan, melt the butter. Whisk in the flour and a little bit of salt to form a paste. Pour in 
the 1 1/2 cups of milk all at once, whisking continuously. Cook and stir until the sauce is 
thickened and bubbly. Add the other beaten egg to a bowl, then pour half the sauce into the 
bowl with the egg and combine. Then pour that mixture back into the saucepan with the rest of 
it. Stir in 1/4 cup Parmesan cheese until combined. 
 
Layer half the macaroni mixture to a lightly oil-sprayed 2-quart casserole dish. Spread the meat 
mixture evenly on top of the pasta, then the remaining macaroni. Spread the cream sauce over 
all. Bake, uncovered, at 350 degrees for 45 to 50 minutes. Let stand for 10 minutes before 
serving. Enjoy with a side salad or vegetable. 


