Baked Macaroni and Cheese       
Name: _______________________________ Prep Time: 20 minutes      Bake Time: 25 minutes       Serves: 6
Ingredients:
· [image: C:\Users\melissa.vanarsdale\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\T55V8K2C\cheesy-friends-forever[1].jpg]8 oz. or ½ pack elbow macaroni
· 1 tsp. oil for cooking macaroni
· ¼ cup (½ stick) margarine or butter
· 3 T. all-purpose flour
· 1/8 tsp. dry mustard
· 1/8 tsp. salt
· 1/8 tsp. black pepper
· 2 cups milk
· 2 cups (8 oz.) shredded sharp Cheddar cheese
Cook the pasta: 
1. In a medium saucepan, add 4 cups of water.  Cover and bring to a boil on high heat.  
2. Add macaroni and 1 tsp. oil.  Stir and reduce heat to medium.
3. Cook macaroni for 9 minutes.
4. Drain macaroni in colander and set aside.
Make the roux:
5. In a medium saucepan, melt butter over medium-low heat.
6. Blend in flour, dry mustard, salt, and pepper while stirring constantly with a wooden spoon.  
7. While stirring constantly, cook for about 1 minute over medium-low heat or until mixture is smooth and starts to bubble.
Add liquid to your roux:
8. [bookmark: _GoBack]Switch to a whisk, and gradually add milk while whisking constantly.  Cook over medium heat until mixture boils.  Then simmer for 1 minute, still whisking constantly. 
Assemble the rest of your recipe:
9. Gradually mix in cheese.  Stir over low heat until cheese is melted.
10. Add pasta and mix together lightly.  Pour into 2 quart casserole.  Cover with foil.
Put it in the oven:
11. Bake 25 minutes.  
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