Macaroni & Cheese Not from a Box
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There are times when you want macaroni & cheese from a box. At such a time this recipe won’t do. But there are times when you want the other kind. The kind with lots of real cheese, and a crispy top- the kind that takes more than 7 minutes to make. This is it…and it is good!

INGREDIENTS:
1 ½ c. elbow macaroni , uncooked

1 recipe for basic white sauce…(on the back of this page)
1 ½ c. grated cheddar cheese

DIRECTIONS:

Cook the macaroni in boiling water until well done. Drain and rinse with cool water.

While the macaroni is cooking, make the recipe for the basic white sauce; add a bit of salt & pepper- nothing else.

REMOVE the sauce from heat and then add the grated cheese, stirring until all the cheese is melted and the sauce is nice and smooth.

Combine the cooked macaroni with the cheese sauce...Voila!

You can put the Mac n cheese in a small pan or casserole dish. Cover with a mixture of 
½ c. bread crumbs & 1Tbsp of butter, melted

Then, CONV. bake in 350 oven for 15-20 minutes until cheese is bubbly & crust is golden.

