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Mac and (heese

FOR YOUNG CHEFS WITH BIG HEARTS

(ALWAYS CHECK WITH AN ADULT BEFORE CREATING IN THE KITCHEN)

Total time: 40 minutes

INGREDIENTS

8 0z (225 g) elbow macaroni

2 cups (200 g) shredded cheddar cheese
2 tablespoons butter

2 cups (480 mL) milk

Salt and pepper, to taste

INSTRUCTIONS:
Cook the macaroni in salted boiling water according to package instructions. Drain and set aside.
In a pot, melt the butter over medium heat.

Gradually add the milk, stirring constantly.

Add the shredded cheddar cheese, stirring until fully melted and the sauce is smooth and creamy.

Season with salt and pepper to taste.
Add the cooked macaroni to the cheese sauce and stir until evenly coated.

Serve the macaroni and cheese hot.

Enjoy your Mac’n’Cheese!




[ I S U g S U R S ——

Cut dlong the dotted lines and paste together to make your own robot.
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ROBOT

SYMMETRY
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