BAKED MACARONI AND CHEESE

SERVES 6

1 Cup elbow macaroni(4 ounces)
1/4 Cup chopped onion

1 T. butter

1 T. flour

Dash pepper

1 ¼ cup milk

2 cups shredded cheese (8 ounces)

Directions:

1.  Cook macaroni according to package directions. Drain well in a colendar.

2. Meanwhile for cheese sauce, in a saucepan cook onion in butter till tender but not brown(medium heat).  Stir in flour and pepper.  This is a roux. Stir well.

3. Add milk all at once.  Continue to stir

4. Cook and stir until slightly thickened and bubbly.

5. Ad shredded sheese

6. Stir until just melted

7. Stir macaroni into cheese sauce

8. Transfer into a 1 quart casserole dish.  Bake uncovered in a 350 degree oven for 25 to 30 minutes or until bubbly

9. For best results, let stand for 10 minutes before serving
