Stove-Top Macaroni & Cheese

[image: image1.wmf]
2 cups uncooked elbow macaroni (1/2  lb.)
¼ cup butter or margarine

¼ cup flour

½ teaspoon salt

1 pinch pepper

¼ teaspoon dry mustard powder

1 cup milk

1 cup shredded sharp cheddar cheese (4 oz.)
Paprika, if desired

1. Bring 2 quarts water to a boil.  Add macaroni and cook according to package directions.  

2. Drain cooked macaroni in colander and set aside.

3. While macaroni is cooking, melt butter or margarine in a medium saucepan over medium heat.

4. Stir in flour, salt, pepper, and dry mustard powder.  Cook and stir for 1 minute.

5. Gradually add milk.  Cook and stir with a whisk until mixture is thickened and smooth.

6. Remove pan from heat.  

7. Stir in cheese until melted.

8. Add drained macaroni to cheese sauce.  Stir thoroughly to coat macaroni with sauce.

9. Sprinkle with paprika if desired.

10. Serve and enjoy!!
