BLADEN
Lighter

serves 10

tender, but not soft. Drain well.

3. Melt the fat spread in a pan, stir in the flour and cook gently for 1
minute, stirring. Remove pan from the heat and gradually stir in the
milk. Bring to the boil, and continue to cook, stirring, until the sauce
thickens, then add grated cheese and seasoning to taste.

4. Gently stir the bite size pieces of leeks and chicken and macaroni into
the sauce. Season and spoon into an ovenproof dish.

5. Top with grated cheese.

6. Bake in the oven at 190°C (375°F) mark 5 for about 35 minutes. Cover if
the top is becoming too brown.
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