YEAR 9
MACARONI CHEESE

Ingredients

75g macaroni

100g cheese

250ml skimmed milk

25g wholemeal flour

25g polyunsaturated margarine

salt and pepper

Method

1. Put a large pan of water on to boil, add a pinch of salt.  Cook the macaroni in the boiling water for about 10mins or until soft.

2. Grate the cheese.

3. Make the cheese sauce by putting the milk, flour, margarine, salt and pepper into a saucepan.  Bring to the boil, whisking all the time until the sauce is thick.

4. Stir in the grated cheese keeping a little to sprinkle on top of the finished dish.

5. Drain the macaroni when it is cooked.  Add to the cheese sauce.

6. Place in an ovenproof dish.  Sprinkle the remaining cheese on top.

7. Brown under the grill.
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