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  1. In a large saucepan bring to a boil                

2     quarts of water

 


                                            

1 t    salt
  2. Add to the boiling water                             

1 ¼ c  macaroni

      Cook for 7-10 minutes until tender.

      Drain in colander.

  3. In a small sauce pan, melt on low heat          

2T   butter

  4. Add and stir until smooth, making a paste (roux)          2T   flour

  5. Add and stir until smooth                            

salt & pepper (to taste)

  6. Add slowly stirring constantly

    

1 c   milk
  7. Stir constantly until milk starts to thicken. You will start to feel your spoon       drag on the bottom of the pot.  It will then thicken all the way. (This takes about    5-8 minutes)
  8.  Remove from heat.  Stir in                           

1 c of grated cheese.
  9. Pour cheese sauce over macaroni.  SERVE & ENJOY 

Note: This macaroni and cheese may be put in a greased casserole dish. Spread bread crumbs and butter (margarine) on the top and bake for about 15-20 minutes at 350°.
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