Name: ___________________
Period: _________
Job: ______

MAC & CHEESE

Ingredients:
2 C uncooked Elbow Macaroni
2 C Milk


¼ C Flour



1 t Salt



4 C. Grated Cheddar Cheese

¼ C Melted Butter



¼ C. Bread Crumbs

1. Preheat oven to 350 degrees and grease a 9x13 baking dish.

2. Fill large pot half way with hot water, place on stove to boil. 

3. Once water is boiling add macaroni; cook until tender.  Rinse in cold water to stop cooking and drain well – set aside.
4. Place milk, flour and salt in a quart jar.  Cover tightly and shake for about a minute to blend.
5. In a large bowl stir together cooked macaroni, 3 C. of grated cheese, and milk mixture. 
6. Pour macaroni mixture into a lightly greased 13 x 9 dish.  Sprinkle evenly with breadcrumbs and 1 C. remaining grated cheese.  Drizzle melted butter on top.
7. Bake at 350º for approx. 45 minutes or until golden brown.
