MACARONI CHEESE

You will learn how to make an all-in-one sauce today.
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75g macaroni

25g margarine

25g plain flour

300mls milk

75g cheddar cheese

seasoning

Method:

1. Half fill a large pan with water and bring to the boil.

2. Add the macaroni to the water and cook for 15 minutes until tender, drain.

3. Grate the cheese and thinly slice tomato.

4. Melt the margarine in a small pan, add the flour and cook for 1 minute.

5. Remove the pan from the heat and gradually add the measured milk a little at a time until it is all in the pan.

6. Return the sauce to the heat and bring to the boil, stirring all the time. Cook for a further 2 minutes, still stirring.

7. Remove from the heat; add 2/3 of the cheese, seasoning and the drained macaroni.

8. Put into an oven-proof dish and sprinkle over the remaining cheese.

9. Place under the grill until the cheese has melted.

