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Macaroni and cheese: a rich, comforting and cheese smothered dish that is a staple in many

American households. While many people often choose to use store-bought mac and cheese

to satisfy their cravings, there is nothing that beats the taste of tradition homemade macaroni

and cheese.With the help of this mac and cheese cookbook, you will learn to prepare popular

mac and cheese recipes such as:• Classic Baked Mac and Cheese• Skillet Three Cheese Mac

and Cheese• Four Cheese Rigatoni Mac and Cheese• Mac and Cheese Waffles• Pizza Mac

and Cheese• Buffalo Chicken Mac and Cheese• Crab Mac and Cheese• White Cheddar Mac

and Cheese• and even more!So, what are you waiting for?Grab a copy of this macaroni and

cheese cookbook and start making your favorite mac and cheese recipes as soon as today!
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and cheese meals in your home.So, what are we waiting for? Let’s get to cooking homemade

macaroni and cheese!Classic Baked Macaroni and Cheese This is a simple yet classic

macaroni and cheese dish you can make any night of the week. It is incredibly easy to make

and can be popped into the oven in no time.Makes: 6 servingsTotal Prep Time: 1

hourIngredients:1 Tbsp. of salt2 ½ cup of elbow macaroni¼ cup of butter¼ cup of white flour4

cups of whole milk½ tsp. of salt2 cups of cheddar cheese, shredded¼ cup of butter, melted1

sleeve of ritz crackers, crushedDirections:Preheat the oven to 350 degrees.In a pot set over

medium to high heat, fill with salted water. Allow to come to a boil. Add in the elbow macaroni.

Cook for 8 to 10 minutes or until soft. Drain and set the macaroni aside.In a skillet set over low

to medium heat, add in ¼ cup of butter and white flour. Whisk until a paste begins to form. Add

in the whole milk and continue to whisk until smooth in consistency.Season with the salt. Add in

the shredded cheddar cheese. Stir well until the cheese melts.Add the elbow macaroni into the

cheese mix. Toss well to mix. Transfer into a baking dish.In a bowl, add in the melted butter and

sleeve of Ritz crackers. Stir well to mix. Sprinkle over the top of the macaroni.Place into the

oven to bake for 45 minutes or until golden on the top. Remove and serve immediately.Brie

Mac and Cheese Brie is a special kind of cheese that has a unique taste that is unlike any

other cheese you can enjoy. You will learn that for yourself once you make this mac and cheese

dish for yourself.Makes: 12 servingsTotal Prep Time: 55 minutesIngredients:1, 3 ounce wheel

of brie1 pound of elbow macaroni2 cups of spinach, chopped4 slices of bacon, cooked and

chopped1 clove of garlic, minced1 Tbsp. of extra virgin olive oilDash of salt and black pepper1

½ cup of panko breadcrumbs½ cup of grated Parmesan cheese1 tsp. of dried oregano½ tsp. of

crushed red chili flakes1 Tbsp. of parsley, choppedDirections:Preheat the oven to 350

degrees.Slice the rind off of the brie. Place into a cast iron skillet. Transfer into the oven to bake

for 25 minutes.Prepare the macaroni. In a pot set over medium to high heat, fill with salted

water. Add in the elbow macaroni and cook for 8 to 10 minutes or until soft. Drain and set the

macaroni aside. Reserve 1 cup of the pasta water.In a bowl, add in the cooked elbow

macaroni, spinach, chopped bacon, minced garlic and olive oil. Season with a dash of salt and

black pepper. Stir well to mix.In a separate bowl, add in the panko breadcrumbs, dried oregano

and crushed red chili flakes. Stir well to mix.Add the macaroni into the skillet with the brie

cheese. Toss well until coated. Add in as much pasta water to thin out the sauce. Sprinkle the

panko mix over the top.Place into the oven to bake for 10 to 15 minutes or until crispy on the

top.Remove and serve with a topping of chopped parsley.
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