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AC N C HEES E A
B  Thic classic ‘recT;;e B r:ch cr;a—tg 57 topped . 7
with a golden cheesy crust—just like many

" family recipes passed down through generations.

INGREDIENTS R

® 12 oz elbow macaroni

4 tbsp butter

e Y% cup all-purpose flour

e 3 cups whole milk

e 2 cups sharp cheddar cheese, shredded

(6—8 Servings)

* 1 cup mild cheddar cheese, shredded X
% } :S‘;PSZ;? Gk e s ?P @ stir in salt, pepper, Paprika, mustarc.i powder
e 1 tsp mustard powder a}rlld the cheeses l1]1nt11 melted. Combine
e ¥ tsp black pepper e L RICOIACATOFNS e
e 14 sp paprika © Pourintoa greased 2-—quartbaking dish.
> TOPPING < © Top with additional cheddar cheese.
@ Mix breadcrumbs with melted butter and

1 hredded cheddar ch
O e S ie et sprinkle over the top if using.

i o5 cup)breaderumbs) (O ptional ) e e e
e 2 tbsp melted butter (11

Bake for 25—30 minutes until bubbly and golden.

<>~ OPTIONAL OLD-TIME ADDITIONS =

[ Many vintage family recipes included one of these: 1 tsp dry mustard powder for extra flavor.

A dash of hot sauce. %: cup evaporated milk for added richness.
Crushed butter crackers instead of breadcrumbs.
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