Macaroni Cheese
	Portions
	16
	24

	
	secondary
	primary

	
	
	

	
	
	

	
	
	

	Ingredients
	Weight
	Ingredient

	
	1040g
	Macaroni

	
	150g
	Plain flour

	
	150g
	Margarine

	
	2700ml
	Semi-skimmed milk

	
	675g
	Cheddar cheese

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	



	Method

1. Boil drain and refresh the macaroni, place in a greased tin.

2. Make the roux sauce with the margarine, flour, milk and two thirds of the grated cheese.

3. Pour the cheese sauce over the macaroni and top with the remaining grated cheese.

4. Bake at 180C, 350F, gas 4 for twenty minutes
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