
Classic Macaroni and Cheese 
 

Ingredients: 
 

250 mL macaroni 

Sauce 

30 mL margarine 

30 mL flour 

250 mL milk (80 mL milk powder & water) 

150 mL grated cheddar cheese 

1 mL pepper 

1 mL paprika 

0.5 mL salt 

 

Method: 

 
1.  Preheat oven to 400 F.  Grease casserole dish with cooking spray. 

 

2. In a large pot of boiling water, cook macaroni until al dente (“under 

tooth”; tender yet firm).  About 8 minutes.  Drain. 

 

3. Prepare all ingredients before making sauce. 

 

4. In a small pot over medium heat, melt margarine. 

 

5. Add flour and make a roux (paste).  Cook until white foamy bubbles 

appear (about 30 seconds). 

 

6. Gradually add milk, stirring constantly to avoid lumps.  If lumps develop 

press up against the sides of the pot.  Stir until thickened (= boils). 

 

7. Remove from heat.  Add cheese and stir with wooden spoon until melted.  

Add seasonings and stir. 

 

8. Combine pasta and sauce in large saucepan.  Place in casserole dish. 

 

9. Top with Panko.  (optional.) 

 

10 .Bake for 15 minutes.  Cover on, it will remain creamy.  Lid off, it will 

develop a crust.  Serve hot. 

http://www.google.ca/url?q=http://www.rachelcooks.com/2011/11/07/easiest-ever-baked-macaroni-and-cheese/&sa=U&ei=MHYPU-OzHM7aoASh1IGwBg&ved=0CC0Q9QEwAA&usg=AFQjCNF3_pV2m47U2sKn8Ui6PUIP5E3VBQ

