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Ingredients:

1 ½ c. elbow macaroni (or similar type)


2 Tbs. butter or margarine




2 Tbs. flour


¾ tsp. salt




2 c. milk (skim would be best)







Dash pepper


1 ½ c. shredded cheddar cheese

Directions:

1. Cook macaroni and drain, rinse with cold water

2. In saucepan over low heat, melt butter, stir in flour, salt, and pepper until you have a thick paste. Add milk and stir constantly until thickened and bubbly.
3. Remove from heat and add 1 cup cheese, stir until melted.

4. Combine macaroni and sauce into a buttered casserole dish.

    Sprinkle with remaining cheese and bake in 350* oven for             

    30 mins.

5. Can sprinkle with bread crumbs and add sliced tomatoes.
  Macaroni and Cheese





White Sauce








