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EVERYBODY LOVES FRESH PASTA

Pasla Mias .'.:llwug.ls zee cne = thn Fvnarite f2ods e el and presest’y, all oeer the
warld, loa.
vy, with 179R Imporia machns, you a7 enpy ha rany sleasales o eshhomeadTeds

[RELI=E

Imiparie b reada b iEly with re gxperlise of crfanan, o ges vz ans your lenily
dsvellerel, fresh, norie made pastm. B s gasy % uees and i wlll b2 oa closirg and
rajzehla snpenancs v sl bs sble 1z rapeat ove ad uesr aigain.

Biaelzen Irgarla. Tha roesimparars ngredoent e anisicus FomaqTede pagta & a lillle
Imagiialice. 73w is o highly waresatile Y2cd, and [Ecan 2e precaned 15 salisfe Ihe most

arinlar pstes,

tcar be bollgd cr bacedin e cven, shiorl o L, ganar sures, opped wab radb-aal
or aoahisliceted sauce e itis rifious and 1asky, Whatewar hie variatun, war Impenig
are: it pocessonieg wil laed you itz the edveridae of ek "mod aema-mede pose”

HOW TO PREFARE THE BARE MIXTURE

The fresn migsare = an eessenllzl ivgrediesd o bome-mede pasta, e SEER 1 0L is

siifable 1or dl tha racices ondarned o ilis Ercklat

To patain abizal 152 by of sresta w2 nead 552 gr 2 S0 Haur (2 cuess) e 2 laimpa whzle

rgEs TaRsa 2re s e anly e 1ged enla reessd Lo s Anocssslant misglera.

¥ you heve eEn provdant and aso san he Imperia impaeletics (Vixar along willy
Al pAERA rEchine, pul iese kan paruing noredlents Inihe epecia’ plas: £ oonfnes,

I mictiioe e ll 5ac 19178 neer,

“o crepeee e mishirg 2y AN, placa 01 Hoal o &
. | | vazrkdzf and make 2 BEE Inne aicdk incatich o aor
1 . the 20gs Tharrbeal the s wish Aok and ranly
Vo e Mix 7 I Laar fom the mdaz Star mzing tia
Ve T iigradic s dngasha- S0 e milkture bestines

Fom:z CLE.

Al this o=k, shie- knradirg 1ha pasio or e editace
snirhled wth AZu- Ling e palmockyoen Rand.
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IMPORTANT:

17 e psEia 19 oo dy o cunlly, sz with a e
Lk weh-, When ke raguinas “3xtuma hae bhearn
reachied, Ierm a hal ard 'eave 1o mest .noe bl Ceae
e Al prapesad (1o prave- il em drgingl anz
o Tinoe,

COLOURED PASTA

GREEN

Y1t apinesh. Jol e spirach anz squaeze all sHae
water ool whznil is sonkad; than Tes0 ko 3 parae.
IP-uportiang: 50 g flaur, 235 apinech).

REDO

With 2riale: Cand he maie pures In e =3Ucapan
dgwvendng with salt and peppers. caloulate one
Wl:Iespocnal tamako tar avery 100 5ol k.

LAEMY. 1o oabeln Sl vooars, weu ey add; sazialirk,
beersin, walltar, A, e .

Hewenear, you ghouls bearin ming S some of $'nsa
Ingrezlanla preduse rrere moisiura, themafare A s
rdazessany tasd mera iz,
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HOW T9O PREFARE IMPERIA FOR USE

1 - Fralan e machira ha a table Irarliryg e spegal chirep iniba squarm skt on e
aide ol Ha nazhine. hessces il ekl o coge of tha mhia,

2 -Outa biye- ol miiurs batwean Mg mazire relers and mtha farda, This way «ou
wil nztan o frst sheat which o il Fave 2 be pessed rough several lirnes + thomughby
tlean g% 1ha ponta to whish accEes by Pard S ineossibhe, (OF zpurse, Bis skas wiil
Faived b Sechilhave dwayl.

USE OF IMPERIA

1 -Tum tha sheed puler dllers adualmenl kvl
LNt they aie 1he larthes g,

2 - Sharl passing ped af e mabore Inoihe
re:lares q,ming the hanzls a6 Mestaied.

3 - Jede saaalng be pasla anclher lire , fokd
llw: shars nhwo and sprinkla wilk Rour.

4 - Dpe=3 the peste nthe malar alzal 60 2o,
I|'.l.lJi|'|:; i lw wach e, The mixhurg sEa0d
s faily el His is o sticky, spAnkle Hghily
iy foLr

4 - Redacs L spea: behbwaan cha rofars,
1arring the acjuETTEM AN by 2na ncbch. Faza
ihe pasta mrougr B 1olkece again, wilhool
“akaIrg i i ban,

& Corihue razucng the spece bake2an ta
roélers, ona nshcdy 27 2 5me, eas® e e Rl
ez been passed tirougl. A1 1he mnd o will
abdmin t=a shas; o b1a requimed thizkraes ad
tasiLra,

T -t prirt tha shart iz srevched anz Ain, -
il kg bazome dicaut 17 handie becass H b oo
lang, div d=IEir hell.

B - Luwwo thiz shar- 4o rnst for 1) mnwnes 52 1E;
it is ~apay fior 1ha fhesdn cat. Fapeal te laar
reANone algs wihh he aike FI-E.IE of |.'I35|.EI.

B -6z et lu wai i while beicre oting
e v dm e i pRing 150050,

10 - Mhen atach fhe ouler accessery Lo

Irperis. This i Game ey inseding 1ka ~g4er 0
e suppars proizad on Dok sides of -3
Tackirs.

11 - Llp~y spooakoe Moo a4k shes? a9
cosl, wpravact T from ghchng 20 e 2Lder and
318 shar Eaaanik rrcugh, Wiy e hande,
Iresarted cresizashy in = sz ar b auttor

12 Parg iha cit pasia on e large edrase 9o
tnat it driea bakzre cocking. Cr. use Ifiperia
Slandipasia: lhe paclizal wocassary madn
fram siatural wed, imdispensake “or Fanging
arddnang B ol o’ 2Etd 11 8 sTal pase.

CLEAMING
Afcr mak'ng 1he peata, |mpere. 6re 15
BCsAER0ieE sl ba clew iod willya -y daor
Wit a st airash.




MEVER WASH THE IMFEAIA MACHINE WITH WATER &HA OE.

TEAZSIVES!
a5 niskmEy Sranse 2 B 2ok ot e siael mEec ne conipoeeees Wi risgiere

FASTA SHEETS

il e [mpeda Sdogllaidce © s cosshls o
weake o 100 T whie henigeruas shaetiog
zitforer hickrassee,

PE&ma el is conskanad he massl ndned o
all paska, and 15 le+ds ilsc!l i -wnussade &
diffarenr uges. Frien isagne 1o cannello-i
o hesh il ed saste, b tarrhaase pask e
i ffrraat shapas. 1 d Pt kivds of sawaaty,

HEAPODLITAN CANNELLONI

rgedlants L - R zannelicn)

Tiliveg: 300 3 rrozzarele cheene, 4 aates archoves, B g e oMaies,

) | BT HESEN 2

SAUZE: & 4 rice MTAboaE (A 12 equress et nEedy paled, 0.5 5, 50 cepper g 3
Lpny o nnst

Liiza e fvucsirila cheass, remaee e salt o e a-chovigs, pee 45 13matzes o
SLee v en Col tha pasa Ghael boclian 13 13 cn aguass.

Coik 1ha peaba sqLales e g iow mirubaa, draln 2ol by o ¢ mzistea-towed il 1ha
FARIE W Mleearcia. 2 ghovies erd Taenasan; w2l carstully. Heat tia qilinoa
fAUseaE . add tha 2omss pulp, 202 sl a-d zock, savoa will rinced basll, A5gn 1t e
wareeland in g Suttered, wen pron? sigh, soven wen b 1omeds 2aucs, ZEZper ki ke,
Ande Pl Gretes: Aarmesar @nd cock o b fearoe relees i e senat 10

LASAGNE BOLOGMESE

| re::iLl-'n_I:-; - cem=ons:

Ve znpeail 182 crron, S30y rirced Beatl, A0 & chicken Sunrs,

Ahardful of 21 22 irehinsmie, aceked =l crired, © ool ol hael e “=rakoas,
S0 FEviesi, 14) 3 befer. ’

Frapiemio of e sa_uve Broen ks oolon I sall o His sulter 3% 2nd Ihe: cil, YWhan
gqnizan, “EAE 1ot ir A8 pace, pul tha micgsd beet ans o livars 10 the
i‘EELWF'E"- e 1 e Taaked brrule and chopped Teastroas. Conk shewly tor amo-tan,
KT,

Lt STIZE of posty abai 10002 5 widih ans o 1 plarty 5° salled wister, s160 drals
sehar Sights ndedora. érarys Fyes ot gzaone a~d ssoie it 0 Suleed bakig dis,
spLokla a b Panmese end pLe B1e plecas =f rerein g butter or bap, e 2kl
nactumanpeialum Az aper, S virules 1d sare,

Tmrp g = e s

SPAGHETTI

“ha cuHar accassory Slmplex TS ol
=paqheth cL8 roanded abipa witt @ 2 rim
dizreler. Seoglelliin e st famces Helizn
parta in the wodd, 8 bezish alzh of o good
lragongE cllane,

SPAGHETTI WITH TOMATO AND BASIL

Sor L pearsas:

il g spechict, © oA il gariz ziovs, 370 3 bomaks sulp. sesl,

i o g"—"ru.'r-a'san 5L enT pAppar.

Atle preparing e spag-otliaith Imperia, Fraksiesi inavdze aaocapa, @sd lhe lime y
mirce:? gidiz mnd 2as Lard gard y iy tora couplz ol erirgles., fodd e wairsika pop anz
gz 10 Hicken. Bzt e gpagrelliand Srzinwben slgrdy ndardons, pour 1T InG: tha
EErIZEPAI, 521 14 & willt graleed Parnsan and gound pagpar. Same atte- a lew miauieg,
vl megrying has baenwal eTalgame:=d

SPAGHETTI WITH GARLIC, QIL AND CHILLI FEPPER

Fro 4% parsors:

S0 g apaghalh, &l ol 72 red chilli Zepper § oar iz oovea, pardey and salt

Parl, rhop anz vy the garke In 3 eaccazan willi e wil. Firehe sice ka zkli papzas add
to 218 oll and Iy ghsy fer 2 crinndies, b vary low light, Boll B1e speghett 1 22 'ed
waakar. diaiz wlien sizhily Lndemera gnd pour mto e angzepan. Ak dwpsed pan ey,
i e o tizh lg=Eoer 33w rinwces.

SPAGHETTI WITH SHELLFISH

Enrd parscre

A0 pood apaghedl, 2 ky swdlsh, 8 presns, etz pals, 24 o0zl

2 ganic = UL prarskay fns caand pacpar.

Was- e shalfish Ibaby zlarms zd asse 5, deaieoand potin squsepsn end ~eal 13
mindtes filsr ens smue e coux r; liaud; <Aan anz cook 1Fe crawsTe. Fourta ol amd
saimale sulp ra wide =saLcegen, 5730 5 mlwas edd e el zh sl e bgaid el
[ THIN

TEPEEIEY, Eran e Jatic in ke rerraiving ni P ha spaghatd, Arein wran skghity
Uckand 2 s pour eis Hie sR0z6pan saval v h paeper. chapaed pasley ang wld e
ud, Liasiby, mwwsgl aath the sauca.

CAFPELLI D'ANGELDQ
[ANGEL'S HAIR)

Tha rrpelia culle acsessory Simplex T4
Capul' cl'énipaln, rds 116 pasta in Ana orps

1apEr. 1.4 me). Cepelll Tengeks arg Idae: 1o
ECep, solfes, Goearis o quslesan,
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CAPELLI D'ANGELC SOUFFLE

For 1/E pelsoes:
S5 g capeti Sangrko, Hapga. 2EChE T, 13 cop gramd Permasan,

e [l cir: li ange o wah U ImpeTia machine, Boil B pasts in sasad wate- %or
1 rrirnin. Taka 24 tha Fadt ard Sraie PLEYe @0 yolks orcd Crrmasen 17 & bavl, Vehiss
1ha a5 whitad Inancther bosl and caratully edr e <1 valks and Farmasar, 2or ovar
e cacalf dangek: and mls well, a3dng 110 Bacharel, Ten pau nin o esll-bttana:d
sulie e, Baka 6l 325 C il r s0.ME rtan, S bl ermedgtaly.

CAPELLI D'ANGELC WITH MUSHROOMS

Fzr 4 permons: -
307 g capeli dangake, 300 g Masleouere. ai, a7 pepper. parskey, lamsn pka.

Clean anz wagh e ushmems, hisn ey elics hem. CogkIn g eaucesa- with 3 litle
1 “or B 1ew rrinles. Than azd aar, palj:pef, d lzbibrspaon of shoaped saslrge and, after
MEITaving fre:m the Aeat, 8 e dicps ol Ierna juce. Bol the capeli damgalan plealy of
subtud wazar, Atter coskng, Flavnyr @i raw ol ard peppns paur 198 fuehraeen =apes
rear e cesld, azd o faw drps of Tom ard reix. Sane o mnedatel,

TAGLIATELLE

Tr2 'werd “mmatalle’ falives Fram tha varh
"lagliara 207 The Friceriy rabg - AccEsly
Simplex T.2 12 baglatalla caks 2 punowiad
#lps.

TAGLIATELLE WITH HAM

For &5 pormare:
200 o raglitelie, 02 gbuttas, 'K g ham, 30y graisd 2anTesan.

ARl preparirg Tva taglletzlle: Lui dor 3 medes h ealled wate- 2050 @ poan orba i
e

Melt e bLbrin g saucepar a1d as saon a5 | YBe rrsted 2o e deed ham, Tie bubs:
musl iz fry ard fe Tem sloudd ook warm, Flascr tic tegl atel e whhihe sausr ans
axl:! the vees Pannes:s.

TAGLIATELLE WITH BRQGCGOLI

For 4 palstis:
200 g baglimtella, 2 o6 3 broexni for g bodal of 1 %9, B3 0 2acoing chaess,
B iah exonors of oliva Sl sakand pepper.

Gt he birceend in olecas and bl in sakad waba+. Al abair fen MPIEEE, @l wit
B skrrmar and kaep biam,

o cock e tagliabale nfte broccoll Scoking waker, &8 850 g3 biew ara cosked, dam
Ardd pods arvar a bailed brocesdi azokng 6 M sall, fresky grognd pepee- 81d lepid clwa
2l Mix carsully ard esva with gwiad Peciing. -

e mag— m——y—_—

it TRENETTE

== Tl Impar a e poassary Samplex T3 r

N - __{i__{t\ tranata 3148 4 1t sedre stps. Tanate e
ﬂﬁi\&\\i\\\)\

giril'ar ¥ felwing, any namowsal. Thay are
lasly wih ‘pagto’ sausa, TNaveurad wiih
TREMETTE WITH PESTD SAVUCE
For43 peacis: BOD 5 ml franetha

SleREEa ol wi1a 3'I'I"i|.1|.' kxamnt] 5pilne
Pasle sauea: oul sty of bas1 o e rerar, ade a Fancbal o pardey Ieaves,
2ord padiz ohves, 1904 of Pecotirn 21/as5e 3 pinch o zall,
Girnd inthe retar adzing iomg of ol o iite & afree.
Ecll e trenweldber in pandy of saltad wele. dsair whan slightly Lide sdenn. Dineoor with
shagse sxl aodd @ few 2paoriula ol thuir casng wakar, cowen wit e ssea, ms ged
TN %

TREMETTE WITH & GHEESES

=nr £ parstre.

G0 o venele, 100 £ mozzerella sneess, 100 g Duich chgess, - 00 parrronilal

200y Pumiesan, ') Qb eell

Cul e mezzaralla, Duldh chrase and amrisathe alu liry pinzes BMelbtva bobarin =
bal~-mrare al livh lerparabute Eahould Se sery ne b rod boled.

Gzl *1et branatte 6nd, 'Whe ey are cnokead complezaly. Ravowr it all the chopped
rheegas, nafof tha prete: 2armasan and fal of he reasibutar Plase He veneme
& dizh e cirver wilh the memalrirg s e ear,

FETTUCCINE

Thi: . TpEdia cantter accecsny Simplax T4 for
“atuzcie s L= 2.5 inm sida srpE, Setlucsne
ann lrncus worte da @3 an 2ppeisiog org
varsahle leh. This lyp: of mast: 550 renlacs
teqiak:l e oind ranate

FETTUCCINE WITH BUTTER AND SAGE

Sun 27 RIS

vioD g fethucne, 100 3 kufler, 200 7 PaThedan, popar.

Cok he teluccivn 0 baling, saléd veater, Srenwhar =Ightty Lrdaiduen: ared pat-Fam
Ir & hot aish. Epankta Imaedaloy with greted Palm@ear skl pianes o Sutter, b wal
f"-" =An vy et aller sprirking ith . pich ol pepse-ard 2ea5ating vwh zmell sage
s,

FETTUCCIME WITH ANCHOYIES AND TUNA

For 4% parsoa:

U0 g faluosice, salt, SUg paker 10 0 of “ene dlshn ol parsley, aopcer, prakad
Maviesan; 3 filecs cranclaey.
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Auithe butarard ol hoa sascarar Fags o peadecale s and add bara ool of 14
£oftes] Dudlfty end I anchrwies. 'whehed amd debaraz. af chepoed Araly. Dy lishis 4oy
& Mbwule w e, bk o the Feat ans add o takospoon of c1o0sped parsing zad keap
vzrr Bail the fettuscing In saited waser; drain, Agecur wilh e saues . =90 & pingh o
ppar ard fia Hapmecs, e sere ok

LASAGNETTE
{small lasagne)

TAe hrgedi Azces=ony Slegdex T.5 or sMall
Aauaga, ks 12 riM wicke sircs 172 #ill
15 2 T3 Al peu car tnsie the 01 assor =3
g 1ane-rads pasia

GREEN LASAGNETTE

FA B sesues:

200 12 50 1ach 13zagre, 255 g maat ang 10 TaEbD acse. "2 5 qreled PeTreset. 30 g
ma 3adbudal.

Loz Il hwsag=eths 1 wde oo e inosalted wetar, drarsed cllow e cod, av e s,
riruitl warm tea-towal.

F_bar sn aven Szh, bigee wilh [E2asnelta wreeing aash gear wia 2 lew vibascosng of
rieal @kl tema saucs end & skl rd pesad PETYESEE medl Fisled BL=2r, B i
Il nesn, Spnnkde wet e weranng Pammesar a~d sero.

LASAGNETTE WITH SPINACH AND MUSHROOMS

bior € persins:
T"FI'J 135078, F07 g sZicach, 20 E died Tz s, 150 3 hotter, 37 g Panmnessr, sa-
uil.

Clean the zzirach, il g L a welsn, douh, =quasza ot e wetsr, vt raannly g2
foy *ahlly in & miuzezar Wit 4 lil e bisiee Sofan B mosrocns .0 lusesarr waler
8-d couk MAm in g 9Escepan &l mdter. g8l ard a lille vatee than chioz e on e
zlepipicg o,

Lo+t azagre v onil pey waber, crai-, seasznoait 170 o suter. sl ke s2inEch s1d
TENF20s e =prakle s gealed Parmasen, _aztle £0d lwe imalssporns of of el
Faree.

Thee arl of mescng cavicl burmag egey whb Izia's aocasaorse,

Ravloli Maker produzes 5 slisa of sarcd rsall, Aevidl ara yuecd iFkay are Fore
meda nd i is poesibea b rake them witk diferers lilirgs: maat 2odage ceess, hers
wd merzanala, @%... Fiman are dellzioce seros with s3uss o I8 bisly

. ———— e et e e mm— — e

HOW TC MAKE RAVIOLI WITH
IMFERIA RAYICLI MAKER

1 - Preparr -n Hlng pod preter. -

2 . Gronect ks Impearia Raviali Makar 7 the
Imperla pesta naking meabine, mearting It I
w1 Sl.ﬂp-::rls pravicAaz Betoma sontiruiry, miake
ﬂf':; 1hai the Tachine Ie well fastanes 17 oFa

F - Fapze lln: past 5188t 2 the @yuied
llickness.

& - Tilr dhe sheet ah tFa wheel suller s
Testsated g sorlakle 1l il daer.

5 - 5pl e ehestin lwn lragthesas, 4 hlain
S gheaks ol v siame size

& - Plare 116 t40 ahagls or the weesas slara ot
tha happer provicke:: aed e the handi 1se-led
In 19 Neaging, Mrsirg sure ratibe rooors af
Irtpiestia Rawioli Maker bagla to pul them.

T Epoar or Fie Il Lelvecar 216 fa7 layee o
casia, Eking ca-e A0 put & mIniceal amaored
Wl sy ehine.

8 - Thi pasie shauld e rathoer ary Bk ek bo
maz1 Ths 41Ing shacld bic e scd,

9 - M il is pessible 4o star ey e ceanli
sliartieg by W ks handle dory slawly  [ares
rows of fllled sqearas will ooma oul of e
rasring. |l hinw & any ex3ess fasle ad:? 1o
filling. H the rae sl b2ond o braak, sadce he
BTl &' 1.

10 - Brfore 2ubirg <2 -asiali allow to dry
adazisialy

11 - T2 sk Ihn savial bl o pleaty ol saltad
wialee far apar. 45 mirules.

Mbar insing 1o make Sare iy arecealboockasd
marred [Fr11he Feal ol dmin

FILLINGS

He"a are a cuaple of Tapss for fagty *lings...
CHEESE AND

SPINACH FILLING

230 g spirach, 180 § oclge cloese, # cups
aatad PEqaTazan, s, grald paieer, 79 g
BT R el 15

MOZZARELLA AND

HAM FILLING

75 g eoftage creese, 150 3 mnzzarslla Insly
chopred, T8 ﬁ Rar: zukin stipa, 30 ;5 grah::
Parmezan, saf, gouns sezpe, a leblespaar of
chnpad parsley.

Pul el te nzred ats - @ 31" ad wir Exgsthar,




LIt

imperia

HOW TO MAKE "GNOCCH!" WITH
IMPERIA MILLE GNOCCH]

-t

Witk bz pRrasscy, CHad o the Imperia
raciine, T a posssla o ullan caeae i,
Sa-divian fnecehelliqel dgeaeli, nbe cotksd
intImmisangda r_.frn:-l_nh-n.'.l.a,l:aﬂﬂg “adpac.

Feersreln <f 712 pasla dese far 4 arrsars:
175 ky e 3 mgim 1 smal ooz swar

Faza 1ma mMistre saveral Tres Iz Thi:
lollens ol i Imperia marhine in “hE
AT IM S1Aning pos on: 1ha shae; obl&Enes
shallz be 20H B &5 19k as poedlis,

Fazs the Slips in b M@ nacs hi; i
Ireshier oo pasis tF3 Eaber Lie Cosaralli,
R gatali anz Sarzirlen gnzeelasi.

It 2a resulle ane rat ssdiafackry (piabably
awing 12 1a shaet a0l Bang Mide uncisgr, il
Lo Sirips largtsaye Gike areadshisks), this
el maka rrallers vaskic-

FARMHOUSE CAVATELLI

Frovd parsors; 500 %L-:Bualuli;é wiicres 1laske 14 calre, 1 camzt, 1 wklle aip
g hyree, 40 g helles, e of pealed fomaboee. cepaac 611 gl

B2ll e burteer i1 5 sauzepan, 330 1ha peeled vegelaak:s o imtn smal szka, he hyme
and ok slesdy or 23 mbwtee. O2d e cisatmedi 02 Tunsbaet ngelbad walar amd Jiain
Sl by underdene. lien e irdz arcthar pan 11 srca a B bulle bes o rebed.
Fred ol Lo 1 serdrg ais, cowes wid the cookas vegetaldes il sana.

SARDINIAN GHNOCCHETTI

=or A paEdns: 505 g gracchri, * otlor, parsey, 1y 2odlage choese,
a arnof pederd tomanoes, 3 abespoere o ¢, sill, prrpar
Hrzme thia onizi and minceed aarslay a2d tha tomascae and alke la hickne Far 10

ralrizs. A2 lhe coeniga cheass and 2ar. Podr i e sereng dsh. Conkeha grosehatt
far apgn. It riitndas, den and pour ik B disl. Wi ero smenr wath paopar.

RIGATELLI WITH CHEESES

Fom4 zemang: 200 g Agatels, 1509 evcroenthal crigmng, 100 grrozanzla.
50 g J9rmasan. sutan. k.

Chak e nigaleli i saikad weakar Y21 12 Anwes, dedis. o icka i cish and cover wekk f1e
dued 1om na and rogzatella, edd botar aed wdf rl the Pamesan, 1her patie a solered
Sar-pra lgh, Soar T Ve rarkining 2Romesan snd clecee al boligr and Eman in
1ra 2ven Wit e shewss melis,

SAUCES
TOMATO SAUCE

1 kg peEa ez bematoes, 1 svwl orion, 1.z, pars ay, oo ery, Desl,
A cup <f al, gall, pepper.

Fat tie preled wneloas Ir e sauzesan wilh e v v20sdsales ang harba, Cock al
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BEGHAMEL SAUGCE
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