CLASSIC MACARONI AND CHEESE

Yield:    2-3 Servings

	4 oz.
	125 g
	Elbow macaroni

	1 tsp.
	5 mL
	Salt

	
	
	

	½ tsp.
	2 mL
	Salt

	1 Tbsp.
	15 mL
	Butter or margarine

	1½ Tbsp. 
	20 mL
	Flour

	¼ tsp.
	1 mL
	Dried mustard

	¼ tsp.
	1 mL
	Cayenne pepper (or paprika)

	1 c.
	250 mL
	Milk

	2 oz
	30 g
	Monterey jack cheese, shredded

	2 oz.
	30 g
	Cheddar cheese, shredded

	Topping:
	
	

	2 Tbsp.
	30 mL
	Breadcrumbs 

	2 tsp.
	10 mL
	Butter or margarine, melted


1. In a small bowl, combine breadcrumbs and butter until crumbly; set aside.

2. Adjust oven rack to lower-middle position and preheat broiler.

3. Bring a large pot of water to a boil; add 1 tsp./5 mL of salt and macaroni.  Cook until tender (just past al dente).

4. Drain pasta and set aside in a colander.

5. While pasta is cooking, in a medium pot, melt butter over medium heat until foamy.

6. Add flour, salt, mustard, and pepper and whisk well to combine.  Continue whisking until mixture becomes fragrant and deepens in colour—about 30 seconds.

7. Remove pot from heat and gradually whisk in milk.  Return to heat and cook over medium heat, stirring constantly, until mixture has come to a boil and fully thickened—about 2-3 minutes.  Cook one minute longer.

8. Remove from heat and stir in cheeses.  Add pasta and stir to combine and heat.

9. Transfer mixture to a broiler-safe container and sprinkle evenly with breadcrumbs.

10. Broil until crumbs are golden brown—2-3 minutes.  Watch carefully and rotate container to ensure an even colour.

SOURCE: Cook’s Illustrated June ‘ 04

