Date: 

Name of Main dish:  
Macaroni Cheese


Number of People Recipes are for: 8

Buy/Check we have:  
500 +100 grammes mature cheddar cheese, grated finely





1.0 kg macaroni





4 pints milk





2 packs of  fresh “Greens” or 1.2kg fresh Brussel 





sprouts  (Safeway aisle 1)





400g fresh tomatoes





4t mustard powder





1 cup breadcrumbs

Instructions to cook:  

1.  Cook macaroni in ample boiling salted water until firm not soft.  Drain.  

2.  Make a cheese sauce.  The best way to do this is to start with a saucepan with about 150g of melted margerine (or ideally butter - flavours better) and once the margerine is bubbling add four tablespoons of flour.  Stir and let the flour cook a little bit.  Then start adding milk a little bit at a time.  For the initial additions add the milk in small sloshes and then beat it in over the heat. Repeat this until the sauce is the right consistency. If you add the milk too quickly you will get lumps;  if this happens use a whisk at the end to remove them.   Allow the sauce to come to the boil, stir in 500g cheese and mustard, and then take off heat stirring in a little salt and pepper to taste.  If sauce seems too thick add a little milk; the pasta will absorb a lot of the extra liquid.

3.  Mix pasta and sauce and pour into two buttered oven dishes. The mixture should be a little wet since pasta will absorb surplus liquid.   Cover the top with sliced tomatoes.  Put on top of tomatoes a layer of the 100g cheese mixed with the breadcrumbs and a few dots of margerine.

4.  Bake in oven for 45minutes.

5.  Cook greens (chopped) or sprouts in boiling salted (1.5ht) salt water.  Serve lightly buttered.

Glossary
T = tablespoon

16oz = 1lb = 456 grammes
20 fluid oz = 1 UK pint = 568ml

t = teaspoon

1kg = 2.2 lb


1 litre = 1.76 pints

h= heaped





16 fluid oz = 1 US pint = 2 cups

