Macaroni & Cheese Casserole
Serves 2-3

	Ingredients:

30 mL margarine

0.5 mL salt

Pinch pepper
20 mL flour


	250 mL milk

60g or 125ml cheese

15 ml bread crumbs
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Method:

1. Fill a large pot with 5 cups of water, and heat on high.  Once boiling, cook both groups pasta together until al dente. Drain.

2. Preheat oven to 350º. Grate cheese.  

3. In a saucepan melt margarine. Add flour & stir constantly until smooth. 

4. Gradually add milk & keep stirring until mixture thickens. 

5. Grate cheese.

6. Reserve 30 mL grated cheese.  Add cheeses & seasonings to white sauce. Stir until cheese melted.

7. Toss sauce with cooked pasta in casserole dish. Sprinkle with breadcrumbs and remainder of grated cheese.
8. Bake for 10minutes, remove lid, bake 5 more minutes.

