Macaroni and Cheese Day 3
8 oz


macaroni (small Shells or elbows)

2 oz 


butter

2 T. + 1t. 

A.P. flour

2 C. 


Milk

¼ C. 


Romano Cheese
¼ C. 


Gruyere Cheese

1/3 C.  

Swiss cheese
½ C. 


Shredded Cheddar

1. Scale macaroni and cook in salted water

2. Scale rest of the ingredients. Warm the milk up in the microwave to remove the chill.

3. In a small sauce pan or sauté pan melt the butter and add the flour to make a roux. Cook the roux on low heat for 5 minutes

4. While stirring your roux add the milk and bring up in temperature to a simmer. 

5. Simmer for three minutes add the shredded cheese and stir.

6. Drain macaroni reserving some of the liquid.

7. Pour cheese sauce over the macaroni and stir, if it is too tight add some of the reserved liquid to loosen up. Serve hot, enjoy!

