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Bring MAC + CHEESE to your FAMILY'S MEALS! ★ Read this book for FREE on the Kindle
Unlimited NOW ~ DOWNLOAD FREE eBook (PDF) included ILLUSTRATIONS of 365 mac +
cheese recipes right after conclusion!  ★ Welcome you to our series about Pasta! You are
handling the book “Mac+Cheese 300 Volume 1”. Creating your own mac + cheese is a gratifying
way to use your hands to make something wonderful from your choice of ingredients.
Homemade mac + cheese are teeming with character—from its pure, vibrant color and smooth,
chewy texture to its full, fresh flavor. You can prepare your customized fillings from premium-
quality, preservative-free ingredients (can be local and seasonal if you like), then season it to suit
your taste. Do not hesitate, discover the book in the parts listed right now!IntroductionChapter 1:
Stovetop Mac+Cheese RecipesChapter 2: Baked Mac+Cheese RecipesChapter 3: Mouth-
Watering Mac+Cheese RecipesCreating your own mac + cheese is all about enjoying the
process while you work with your hands, making conventional and flavors of fresh mac + cheese
(for sharing with your loved ones) through the use of a wooden table and simple kitchen tools. I
hope you’d have a great time learning these mac + cheese techniques and sustain your
pleasure and enjoyment of making your own mac + cheese. I welcome comments from my
readers. Please hit me a message, and I'll definitely respond. You also see more different types
of noodle recipes such as:Mac + CheesePasta by ShapePasta SauceVegetarian PastaBaked
Pasta... Purchase the Print Edition & RECEIVE a digital copy FREE via Kindle MatchBook  I
really hope that each book in the series will be always your best friend in your little kitchen. Let’s
live happily and eat mac + cheese every day! Enjoy the book,Tags: mac and cheese cookbook,
mac n cheese cookbook, macaroni cookbook, mac and cheese book, macaroni and cheese
cookbook, mac and cheese recipes, mac n cheese recipe book, mac&cheese cookbook, mac
cookbook, macaroni cooker, macaroni book



Mac+Cheese 300(Mac+Cheese - Volume 1)Enjoy 300 Days with Amazing Mac+Cheese
Recipes in Your Own Mac+Cheese Cookbook!Jack LemmonCopyright: Published in the United
States by Jack Lemmon / © JACK LEMMONPublished on November 15, 2018All rights
reserved. No part of this publication may be reproduced, stored in retrieval system, copied in any
form or by any means, electronic, mechanical, photocopying, recording or otherwise transmitted
without written permission from the publisher. Please do not participate in or encourage piracy of
this material in any way. You must not circulate this book in any format. JACK LEMMON does not
control or direct users’ actions and is not responsible for the information or content shared, harm
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scanning, uploading and electronic sharing of any part of this book without the permission of the
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support of the author’s rights.Get Started with 5 AWESOME GiftBONUS #1: Pasta All About
PastaPasta All About Pasta (eBook – PDF)BONUS #2: Over 150 Salsa RecipesOver 150 Salsa
Recipes (eBook – PDF)BONUS #3: Mom's Favorite Family RecipesMom's Favorite Family
Recipes (eBook – PDF)BONUS #4: FREE PDF - FULL 300 ILLUSTRATIONSMac+Cheese 300
Volume 1 with FULL 300 ILLUSTRATIONS: Follow the instructions at the end to receive this
eBook FREE!BONUS #5: [Super Gift] 50+ Awesome eBooks (Cookbook, Healthy Guides and
More)Follow the instructions at the end to receive all these awesome eBooks FREE!
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More)Introduction***Welcome you to our series about Pasta! You are handling the book “Mac
+Cheese 300 Volume 1”.CREATING A HANDMADE PASTA on your own is a gratifying way to
use your hands to make something wonderful from your choice of ingredients. Handmade pasta,
particularly dough stretched with hands, is teeming with character—from its pure, vibrant color
and smooth, chewy texture to its full, fresh flavor. Roll the dough to your desired thickness, and
slice it in any possible shape. To make stuffed pasta, you can prepare your customized fillings
from premium-quality, preservative-free ingredients (can be local and seasonal if you like), then
season it to suit your taste.All you need are some practical cooking skills, a few high-quality
kitchen tools, and of course, strong upper body. Here, I share useful advice from many years of
failing in the kitchen, as well as teach you how to correct your own mistakes. As they say, failure
is the greatest teacher.Making pasta is a fun activity for people of all ages, too. Kids find joy in
cranking out sheets of dough and filling their ravioli with a ravioli plaque. Adults, on the other
hand, enjoy trying out different flavors, sauces, shapes, and fillings. Anyone likes the pasta’s
variety of shapes, textures, and flavors. Similar to simple foods like ice cream and bread, four
things about ingredients are crucial in pasta-making: their quality, technique, proportion, and
combination.CUTTING TIME WITHOUT LOSING QUALITYSeveral products that help us save
time in the kitchen are now available. Nowadays, extracting fresh squid ink from the small,
silvery-skinned sacs isn’t a tedious task for me anymore. Rather, I purchase squid ink imported
from Spain, then add color and flavor to my pasta dough using only one or two teaspoons of the
ink. While there are powdered beets and spinach for adding color to pasta, I’d rather cook and
purée my own veggies (except that I use prepared peppers frequently). What makes a pasta
really unique is the combination of extra bright color, texture, and flavor of puréed
vegetables.Creating Pasta is all about enjoying the process while you work with your hands,
making conventional and new shapes and flavors of fresh artisan pasta (for sharing with your
loved ones) through the use of a wooden table and simple kitchen tools. Majority of the pasta-
making techniques in this book are from Italy, but it also features those from China (pot stickers),
Eastern Europe (matzo balls), France (nouilles), Greece (trahana), Japan (udon noodles),
Poland (pierogi), and Turkey. These are creative and flavorful varieties on dough handmade from
liquid and flour.I hope you’d have a great time learning these pasta techniques and sustain your
pleasure and enjoyment of making artisan pasta. I welcome comments from my readers. Please
hit me a message, and I'll definitely respond.You also see more different types of pasta recipes
such as:LasagnaPasta by ShapePasta SauceVegetarian PastaBaked Pasta...Thank you for
choosing “Mac+Cheese 300 Volume 1”. I really hope that each book in the series will be always
your best friend in your little kitchen.Let’s live happily and eat mac+cheese every day!Enjoy the
book,Chapter 1: Stovetop Mac+Cheese Recipes***20Minute Spinach and Artichoke Macaroni
Cheese"This creamy mac cheese with spinach and artichokes is ready to serve in 20 minutes--
perfect for busy weeknights."Serving: 4 | Prep: 10 m | Cook: 10 m | Ready in: 20 mIngredients1
(6 ounce) box Horizon® ClassicMac™ Pasta Shells White Cheddar Cheese6 cups watersalt1/4
cup Horizon® Organic milk2 tablespoons Horizon® Organic unsalted butter4 ounces Horizon®



Organic cream cheese1 cup frozen chopped spinach - thawed, drained, and squeezed dry1/2
cup artichoke hearts, drained and chopped1/4 cup panko bread crumbsDirectionBring a pot of
lightly salted water to a boil. Cook shells in the boiling water, stirring occasionally until cooked
through but firm to the bite, about 10 minutes. Drain.Stir together cooked pasta shells, milk,
butter and cheese packet. Stir in cream cheese until smooth.Fold in spinach and artichokes. Top
with panko crumbs.Nutrition InformationCalories: 352 caloriesTotal Fat: 18.7 gCholesterol: 52
mgSodium: 902 mgTotal Carbohydrate: 37.7 gProtein: 11 gAvocado Mac and Cheese"Avocado
adds extra creaminess to this zesty, reduced-fat mac cheese with chili powder, lime juice and
chives."Serving: 6 | Cook: 15 m | Ready in: 15 mIngredients1 pound elbow macaroni1 1/2 cups
skim milk3 small garlic cloves1/4 teaspoon ground nutmeg1/4 teaspoon chili powder1 cup flat-
leaf parsley leaves2 fully ripened Avocados from Mexico, halved, pitted, peeled and diced,
divided5 ounces reduced-fat sharp Cheddar cheese cut in 1/2-inch cubes1 tablespoon lime
juice1/2 cup chopped chivesDirectionIn large sauce pot, cook pasta in salted water according to
package directions.Meanwhile, in a small saucepan, combine milk, garlic, nutmeg and chili
powder. Bring to a boil; reduce heat; simmer for 5 minutes. When pasta is almost cooked, place
in blender the parsley leaves, 1 1/2 cups of the diced avocado, the cheese, lime juice and hot
milk with garlic cloves; whirl until smooth. Drain pasta and return to sauce pot. Pour cheese
sauce over pasta; toss to combine. Add chives and remaining 1/2 cup diced avocado; toss
gently. Serve hot or at room temperature.Best when served the day of preparation.Nutrition
InformationCalories: 458 caloriesTotal Fat: 12.8 gCholesterol: 6 mgSodium: 187 mgTotal
Carbohydrate: 67.3 gProtein: 19.6 gBarilla Tomato Basil Mac Cheese"A simple weeknight dinner
that puts a twist on a family favorite dish."Serving: 8 | Prep: 25 m | Cook: 10 m | Ready in: 35
mIngredients1 (16 ounce) box Barilla® Elbows1 cup reduced sodium chicken or vegetable
broth1 cup peeled and shredded sweet potato1 cup Barilla® Tomato Basil Sauce1/4 teaspoon
salt1 1/2 cups shredded fontina cheese1/4 cup low-fat milk, plus more as needed2 tablespoons
chopped fresh basilDirectionBring 4 to 6 quarts of water to a rolling boil, add salt to taste and the
Elbows; stir gently.Cook pasta according to package directions; remove from heat and drain
well.Meanwhile, in a small pot bring the broth to a boil and add the sweet potato; cook 3 to 4
minutes or until soft, then remove from heat.In a blender combine the sweet potato, broth,
Tomato Basil Sauce and salt; cover and blend until smooth.In a very large skillet bring the
blended sauce mixture to a low simmer. Remove from heat; slowly stir in cheese until melted
(mixture may appear curdled). Stir pasta into the sauce in skillet. Let stand 5 minutes. Stir in
enough milk to make a creamy consistency.Serve topped with fresh basil.Nutrition
InformationCalories: 337 caloriesTotal Fat: 9.2 gCholesterol: 30 mgSodium: 400 mgTotal
Carbohydrate: 50.2 gProtein: 14.9 gBellas Mac and Cheese"A creamy, smooth macaroni and
cheese dinner in less than 30 minutes."Serving: 10Ingredients1 (16 ounce) package macaroni1
cup American cheese1 (8 ounce) package extra sharp Cheddar cheese1/2 cup
butterDirectionCook elbow macaroni according to package directions. Drain.Meanwhile, cut up
butter, American cheese, and sharp cheese into 1 inch squares for easy melting. Separate



butter and cheeses into two equal size portions.Begin with one of the butter and cheese
portions, microwave on 50% power for 7 minutes. Remove from microwave and stir well. Add
second portion of butter and cheese to melted mixture. Microwave an additional 7 minutes on
50% power. Remove and stir well.Pour cheese mixture over cooked macaroni and stir until
noodles are coated with butter and cheese mixture. Allow to stand for 10 minutes before
serving.Nutrition InformationCalories: 388 caloriesTotal Fat: 21.5 gCholesterol: 62 mgSodium:
421 mgTotal Carbohydrate: 34.5 gProtein: 14.6 gBest One Pot Cheese and Macaroni"This
recipe uses less milk and no thickener what-so-ever! Very cheesy, too! You can either serve it
from the pot, or top with buttered crumbs and put in 350 oven to brown for half an hour, but we
like ours fine without."Serving: 6 | Prep: 15 m | Cook: 15 m | Ready in: 30 mIngredients3 cups
water1/2 teaspoon salt8 ounces seashell pasta1 cup whole milk4 cups shredded Cheddar
cheese1 cup shredded Parmesan cheese1/4 teaspoon ground black pepper1 teaspoon Dijon
mustard (optional)DirectionPour water and salt into a medium pot and bring to a rolling boil over
high heat. Once the water is boiling, stir in the shell pasta, and return to a boil. Cook the pasta
uncovered, stirring occasionally, until the water has cooked down a bit, about 5 minutes.Stir in
the milk, and continue boiling for another 5 minutes. Add the Cheddar, Parmesan, pepper, and
mustard; stir until the cheese melts and the sauce is thick and creamy. The starch from the pasta
thickens the sauce as the pasta cooks.Nutrition InformationCalories: 518 caloriesTotal Fat: 30.8
gCholesterol: 93 mgSodium: 930 mgTotal Carbohydrate: 30.7 gProtein: 30.1 gBevs Mac and
Cheese"This is a quick and delicious version of an American classic made with sharp Cheddar.
Add diced ham or tomatoes, or top with more cheese and broil for a crispy Cheddar
crust."Serving: 4 | Prep: 20 m | Cook: 10 m | Ready in: 30 mIngredients1 cup elbow macaroni1
cup milk3 tablespoons all-purpose floursalt and pepper to taste2 tablespoons butter1 cup
shredded Cheddar cheeseDirectionBring a large pot of lightly salted water to a boil. Add pasta
and cook for 8 to 10 minutes or until al dente; drain and reserve.In a microwave-safe bowl,
combine milk, flour and salt and pepper to taste; whisk or beat until smooth. Add butter and
cheese; microwave on high for 5 minutes and whisk until smooth. Microwave for an additional 4
to 5 minutes and whisk or beat until smooth and no lumps remain.Add cooked pasta to mixture;
stir and serve.Nutrition InformationCalories: 314 caloriesTotal Fat: 16.8 gCholesterol: 50
mgSodium: 243 mgTotal Carbohydrate: 27.3 gProtein: 13.1 gBison Pepperoni
Macaroni"Chopped bison sausage with pepperoni seasoning is blended into this extra cheesy
macaroni and cheese dish."Serving: 8 | Prep: 10 m | Cook: 15 m | Ready in: 25 mIngredients2
cups dried elbow macaroni1/2 cup chopped green pepper or frozen peas2 tablespoons
butter1/3 cup finely chopped onion2 tablespoons all-purpose flour1/4 teaspoon salt or to
taste1/8 teaspoon black pepper2 cups milk1 1/2 cups shredded American and Cheddar cheese
blend1 cup shredded part-skim mozzarella cheese4 ounces bison sausage with pepperoni
seasoning, choppedDirectionCook macaroni according to package directions, adding green
pepper or peas during the last 3 minutes of cooking; drain. Cover and keep warm.Meanwhile, for
sauce, melt butter over medium heat in a large skillet. Cook onion in hot butter for 4 to 5 minutes



or until onion is tender. Stir in flour, salt, and black pepper. Add milk all at once. Whisk constantly
until thick and bubbly. Cook, whisking constantly, for 2 more minutes. Reduce heat to low.Add
American cheddar cheese blend and mozzarella cheese, stirring until sauce is smooth and
cheese is melted. Stir the sauce and bison pepperoni into the pasta. Heat through.Nutrition
InformationCalories: 321 caloriesTotal Fat: 16.4 gCholesterol: 49 mgSodium: 721 mgTotal
Carbohydrate: 25.8 gProtein: 19.5 gBleu Cheese Macaroni"This is not your average mac and
cheese! Macaroni is combined with a creamy mixture of bleu cheese, Parmesan cheese and
yogurt, and served with green and red bell peppers."Serving: 6 | Prep: 5 m | Cook: 20 m | Ready
in: 25 mIngredients2 cups uncooked elbow macaroni2 tablespoons butter1 teaspoon salt1/2
teaspoon black pepper1/2 cup sliced green bell pepper1/2 cup sliced red bell pepper3/4 cup
heavy cream1/3 cup all-purpose flour1/2 cup plain yogurt1 cup crumbled blue cheese1/2 cup
grated Parmesan cheeseDirectionBring a large pot of lightly salted water to a boil. Add macaroni
and cook for 8 to 10 minutes or until al dente; drain.Meanwhile, in a medium saucepan over
medium heat combine butter, salt, pepper and bell peppers. Simmer until heated through. Stir in
cream, flour, yogurt, bleu cheese and Parmesan cheese.Stir cooked macaroni into cheese
mixture and serve hot.Nutrition InformationCalories: 433 caloriesTotal Fat: 24.9 gCholesterol: 76
mgSodium: 883 mgTotal Carbohydrate: 36.5 gProtein: 15.7 gBuffalo Chicken Mac and Cheese"I
saw my local ballpark was introducing Buffalo chicken mac and cheese and thought it was a
great idea! This is what I whipped up. Serve with celery sticks and beer. Let me know what you
think."Serving: 8 | Prep: 15 m | Cook: 20 m | Ready in: 35 mIngredients1 (16 ounce) package
elbow macaroni1 rotisserie-roasted chicken6 tablespoons butter6 tablespoons all-purpose
flour3 cups milk1 pinch ground black pepper2 cups shredded Cheddar cheese2 cups shredded
Monterey Jack cheese1/2 cup hot sauce (such as Frank's® Redhot®), or more to taste1/2 cup
crumbled gorgonzola cheeseDirectionBring a large pot of lightly salted water to a boil. Cook
macaroni in the boiling water, stirring occasionally until tender yet firm to the bite, 8 minutes.
Drain.Cut wings and legs off rotisserie chicken. Skin and bone wings and legs; chop or shred
dark meat into bite-size pieces.Melt butter in a large Dutch oven over medium heat. Whisk in
flour gradually until a thick paste forms. Cook until golden, about 1 minute. Pour in milk, whisking
constantly, until thickened and bubbling, about 5 minutes. Continue to cook until sauce is
smooth, about 1 minute more. Reduce heat and season sauce with black pepper.Stir Cheddar
and Monterey Jack cheese into the sauce until melted and combined. Stir in hot sauce,
adjusting to reach desired level of spiciness. Add blue cheese, chicken, and macaroni; mix well
to combine.Nutrition InformationCalories: 781 caloriesTotal Fat: 41.9 gCholesterol: 157
mgSodium: 978 mgTotal Carbohydrate: 51.7 gProtein: 47.3 gButternut Squash Mac and Cheese
from Almond Breeze"Pairs well with a crisp autumn day and good company. For extra
creaminess use any Almond Breeze Almond-Cashew Blend instead of Almond Breeze
Unsweetened Original."Serving: 8 | Prep: 15 m | Cook: 20 m | Ready in: 35 mIngredients4 cups
diced butternut squash2 1/2 cups Almond Breeze Unsweetened Original OR any Almond
Breeze Almond-Cashew Blend1/2 teaspoon garlic powder1/2 teaspoon smoked paprika1 pinch



ground nutmeg1 (15 ounce) can white beans, drained and rinsed8 ounces white Cheddar
cheese, shredded3 cups packed chopped kale1 pound whole wheat (or alternative grain)
pastasalt and ground black pepper to tasteAdditional shredded Cheddar cheese for
toppingDirectionCombine the butternut squash, Almond Breeze, garlic powder, smoked paprika,
and nutmeg in a pot. Bring mixture to a boil over high heat, then reduce heat to low, cover, and
cook for 10-15 minutes, until the squash is tender.Add the butternut squash mixture to a blender
with the white beans and blend until completely smooth. A stick blender should also work here, if
you prefer.Transfer butternut squash/bean mixture back to the pot (no heat yet). Add the cheese
a little at a time, stirring until melted and incorporated. Then, add the kale.Return the pot to heat
and cook over low heat until kale is wilted. Season sauce to taste with salt and pepper.Cook the
pasta according to package directions, drain, then mix with the sauce.Serve mac cheese
immediately or pour into a baking dish, top with additional shredded cheese, and broil until
golden brown and bubbling.Nutrition InformationCalories: 421 caloriesTotal Fat: 11.8
gCholesterol: 31 mgSodium: 370 mgTotal Carbohydrate: 63.7 gProtein: 19.5 gCanadian Bacon
Macaroni and Cheese"Macaroni and cheese mixed with tomatoes and Canadian bacon.
Cheesy, eh?!"Serving: 2 | Prep: 15 m | Cook: 30 m | Ready in: 45 mIngredients1 cup elbow
macaroni6 slices Canadian-style bacon2 tablespoons margarine2 1/2 tablespoons all-purpose
flour1 cup canned tomatoes, half-drained1 cup shredded Cheddar cheeseDirectionBring a large
pot of lightly salted water to a boil. Add macaroni and cook for 8 to 10 minutes or until al dente;
drain.While macaroni is boiling, fry bacon and place on paper towels to drain. Cut into bite size
pieces.Melt margarine in a large saucepan over medium low heat. Stir in flour, then tomatoes
and wait for sauce to thicken, stirring occasionally. When thickness is to your liking, stir in
cheese until it has melted. Stir in cooked macaroni and bacon and heat through. Serve
hot.Nutrition InformationCalories: 668 caloriesTotal Fat: 34.6 gCholesterol: 85 mgSodium: 1344
mgTotal Carbohydrate: 54.1 gProtein: 34.6 gCauliflower MacNCheese"Simple mac-n-
cheese."Serving: 4 | Prep: 10 m | Cook: 20 m | Ready in: 30 mIngredients1 1/2 cups elbow
macaroni1/2 cup cauliflower floretscooking spray1 tablespoon olive oil1 tablespoon all-purpose
flour1/2 cup milk1 1/2 cups shredded Cheddar cheese1/2 (8 ounce) package cream cheese1/2
teaspoon salt1/8 teaspoon ground black pepperDirectionBring a large pot of lightly salted water
to a boil. Cook elbow macaroni in the boiling water, stirring occasionally until tender yet firm to
the bite, 8 minutes. Drain.Place a steamer insert into a saucepan and fill with water to just below
the bottom of the steamer. Bring water to a boil. Add cauliflower, cover, and steam until tender, 5
to 6 minutes. Place cauliflower in a blender or food processor; blend until smooth.Coat a large
saucepan with non-stick cooking spray; place over medium heat. Add oil and flour; cook, stirring
constantly, until a thick paste forms, 1 to 2 minutes. Add milk; cook and stir until mixture thickens,
3 to 4 minutes.Mix cauliflower, Cheddar cheese, cream cheese, salt, and pepper into milk
mixture; stir until sauce is smooth. Fold macaroni into sauce.Nutrition InformationCalories: 471
caloriesTotal Fat: 28.5 gCholesterol: 78 mgSodium: 655 mgTotal Carbohydrate: 34.3 gProtein:
19.3 gCheating Cheeseburger Macaroni"This is one of those happy accidents that happened



when I had to make up dinner from what I had in the cabinet. It serves a whole family and the
kids love it. I used a mixture of what was left in the bottom of the pasta boxes for the pasta. Any
short pasta will work. Try adding broccoli, peas or carrots as a variation."Serving: 8 | Prep: 5 m |
Cook: 20 m | Ready in: 25 mIngredients1 (8 ounce) package dry penne pasta1 1/2 pounds
ground beef1/4 cup chopped onion1 (10.75 ounce) can condensed cream of onion soup1
(10.75 ounce) can condensed cream of chicken soup with herbs1 (10.75 ounce) can condensed
Cheddar cheese soup1 cup water1/4 cup sour cream (optional)DirectionBring a large pot of
lightly salted water to a boil. Add penne, and cook for 8 to 10 minutes, or until tender. Drain.Heat
a large skillet over medium-high heat. Add ground beef and onion; cook, stirring to crumble the
beef, until evenly browned. Drain off excess grease, and mix in the cream of onion soup, cream
of chicken soup, and Cheddar cheese soup, along with the water and sour cream. Simmer over
medium heat for a few minutes. Stir in the cooked pasta, and serve immediately.Nutrition
InformationCalories: 380 caloriesTotal Fat: 18.1 gCholesterol: 67 mgSodium: 825 mgTotal
Carbohydrate: 31.3 gProtein: 21.1 gCheese and Tomato Macaroni"A family favorite. Very easy to
make and ideal if you have a tight budget."Serving: 4 | Prep: 15 m | Cook: 25 m | Ready in: 40
mIngredients1 (8 ounce) package elbow macaroni1 tablespoon vegetable oil1 tablespoon all-
purpose flour1 teaspoon garlic paste, or to taste1 (14.5 ounce) can plum tomatoes, chopped,
juice reserved4 ounces shredded Cheddar cheese, dividedwater, or as needed (optional)1
tomato, sliced (optional)DirectionSet oven rack about 6 inches from the heat source and preheat
the oven's broiler.Bring a large pot of lightly salted water to a boil. Cook elbow macaroni in the
boiling water, stirring occasionally until cooked through but firm to the bite, 8 minutes. Drain and
transfer pasta to a large baking dish.Heat vegetable oil and flour in a large skillet over medium
heat; cook and stir until mixture is frothy and smooth, about 5 minutes. Add reserved tomato
juice and garlic paste. Cook and stir until mixture is thickened and stir in chopped tomatoes and
about 3/4 the Cheddar cheese. Simmer until cheese is melted, about 5 minutes more. Stir water
into tomato sauce if mixture becomes too thick.Pour tomato sauce over macaroni and top with
remaining Cheddar cheese and sliced tomato.Broil in the preheated oven until cheese is melted
and browned, about 5 minutes.Nutrition InformationCalories: 385 caloriesTotal Fat: 13.9
gCholesterol: 30 mgSodium: 369 mgTotal Carbohydrate: 48.9 gProtein: 15.6 gCheeseburger
Macaroni from RED GOLD"Even the pickiest of eaters will love this cheesy-beefy dish. Quick
and nutritious; recipes just don't get much better than this! Perfect after a long day, it only takes
25 minutes to have dinner on the table."Serving: 8 | Prep: 10 m | Cook: 15 m | Ready in: 25
mIngredients1 pound ground beef1 cup onion, chopped1 (14.5 ounce) can RED GOLD® Petite
Diced Tomatoes with Onion, Celery Green Pepper1 cup water1 cup elbow macaroni2 cups
American processed cheese singles, shreddedDirectionIn a large skillet, brown the ground beef
and onion. Drain well. Add tomatoes and water; bring to a boil.Add macaroni and bring back to a
boil. Reduce the heat to simmer and cook for 10 minutes or until macaroni is done. Sprinkle
cheese on top and stir until cheese is melted.Nutrition InformationCalories: 282 caloriesTotal
Fat: 15.9 gCholesterol: 62 mgSodium: 560 mgTotal Carbohydrate: 15.9 gProtein: 18.2 gCheesy



One Pan Mac And Cheese from Barilla"Enjoy this delightfully cheesy version of classic Mac
Cheese. Quick and easy!"Serving: 6 | Prep: 5 m | Cook: 10 m | Ready in: 15 mIngredients1 box
Barilla® Pronto™ Rotini1/2 tablespoon dry mustard1 cup heavy cream1 1/2 cups sharp
Cheddar cheese, shredded3/4 cup Parmigiano-Reggiano cheese, grated2 tablespoons parsley,
choppedSalt and black pepper to tasteDirectionPOUR whole box of pasta into a large skillet
(approximately 12 inches in diameter).POUR 3 cups of cold water into the pan, ensuring that the
water covers the pasta.Turn the burner to high, then set your timer for 10 minutes (optional: add
a bit of salt to taste).COOK on high, stirring occasionally, until almost all of the liquid has
evaporated.ADD dry mustard and cream and bring to a simmer then, REMOVE the skillet from
heat and gently FOLD in the sharp cheddar, Parmigiano and parsley.Serve immediately.Nutrition
InformationCalories: 526 caloriesTotal Fat: 30.3 gCholesterol: 99 mgSodium: 409 mgTotal
Carbohydrate: 44.7 gProtein: 20.6 gCheezy Macaroni and Little Smokies"The combination of
macaroni, cheese, little smokies, and carrots is awesome--my kids will even eat this, and that is
saying something!"Serving: 8 | Prep: 5 m | Cook: 20 m | Ready in: 25 mIngredients1 (16 ounce)
package elbow macaroni1 (10.75 ounce) can condensed Cheddar cheese soup1 cup milk2
tablespoons dried minced onion flakes1 (16 ounce) package little smokie sausages8 ounces
processed cheese, cubed1 cup frozen diced carrotsDirectionFill a large pot with lightly salted
water, bring to a boil, and stir in the macaroni. Return to a boil and cook the pasta uncovered,
stirring occasionally, until cooked through but still firm to the bite, about 8 minutes. Drain
well.Whisk together the soup, milk, and onion flakes in a large saucepan over medium-low heat.
Bring to a simmer, and stir in the sausage links, cheese, and carrots. Bring the mixture back to a
boil, stirring frequently, until the cheese has melted and the mixture is bubbling.Stir in the hot
cooked macaroni, and serve.Nutrition InformationCalories: 530 caloriesTotal Fat: 25.8
gCholesterol: 62 mgSodium: 1218 mgTotal Carbohydrate: 52 gProtein: 21.2 gCollege Students
Gourmet Pasta"This recipe was a frequent favorite when I was in college, because it is made
with ingredients most students have in their kitchens. I have made this with low fat ingredients,
and it works very well. Since I have gotten older, I have added chicken and shrimp to the recipe;
it is very adaptable. Easy, tastes wonderful, but not very easy on the waistline."Serving:
2Ingredients16 ounces pasta2 tablespoons butter1/2 teaspoon garlic salt1/4 cup milk2
tablespoons Parmesan cheeseDirectionCook pasta in boiling salted water until tender. Drain.To
a saucepan, add butter or margarine, salt, milk, and Parmesan cheese. Cook over low heat until
combined. Pour mixture over pasta, and serve.Nutrition InformationCalories: 784 caloriesTotal
Fat: 18.7 gCholesterol: 201 mgSodium: 682 mgTotal Carbohydrate: 124.4 gProtein: 28.4
gCreamy Macaroni and Cheese"Macaroni and cheese is perfect supper food. It's a kids' favorite,
and adults like it too. My recipe is simple and almost as quick as the boxed variety."Serving:
10Ingredients1 tablespoon salt1 pound elbow, shell or other bite-size shaped pasta2 (12 fluid
ounce) cans evaporated milk1 cup chicken broth3 tablespoons butter1/3 cup flour1 1/2
tablespoons Dijon mustard1/2 cup grated Parmesan cheeseFreshly ground black pepper1
pound grated extra-sharp cheddar cheeseDirectionBring 2 quarts of water to boil in large soup



kettle. Add salt and pasta. Using package directions as a guide, cook until al dente. Drain. To
prevent sticking, drain and immediately pour onto a large lipped baking sheet and let cool while
preparing sauce.Meanwhile, microwave the milk and chicken broth in a 4-cup Pyrex measuring
cup or bowl until hot and steamy (not boiling). Melt butter in the empty pasta pot; whisk in flour,
then hot milk mixture. Continue to whisk until thick and bubbly, 3 to 4 minutes. Whisk in mustard,
Parmesan and pepper. Turn off heat, stir in cheddar until melted.Add drained pasta (and optional
flavoring ingredients, see notes) to sauce, and stir until everything is well combined over low
heat. Stir to heat through, and thin with a little water if the sauce is too thick. Serve hot.Nutrition
InformationCalories: 529 caloriesTotal Fat: 26.5 gCholesterol: 82 mgSodium: 1203 mgTotal
Carbohydrate: 47.1 gProtein: 25.1 gCreamy Poblano Mac Cheese"Mac cheese goes from
ordinary to extraordinary with the addition of sautéed fresh vegetables and creamy poblano
queso soup. This crowd-pleasing casserole is incredibly good, easy to prepare and sure to earn
rave reviews!"Serving: 8 | Prep: 20 m | Cook: 10 m | Ready in: 30 mIngredients1 tablespoon
butter1 medium onion, chopped1/2 cup red bell pepper, chopped1 cup medium tomato,
chopped1 clove garlic, chopped1/8 teaspoon salt1/8 teaspoon ground black pepper1 (10.75
ounce) can Campbell's® Condensed Creamy Poblano Queso Soup3/4 cup milk1 cup shredded
Cheddar cheese8 ounces elbow macaroni, cooked and drained2 tablespoons chopped
cilantroDirectionHeat the butter in a 3-quart saucepan over medium-high heat. Add the onion
and pepper and cook for 5 minutes or until the vegetables are tender, stirring occasionally.Add
the tomato and garlic to the saucepan and cook and stir for 1 minute. Season with the salt and
black pepper.Stir in the soup and milk and heat to a boil. Remove the saucepan from the heat.
Add the cheese and stir until melted. Stir in the macaroni. Sprinkle with the cilantro.Nutrition
InformationCalories: 240 caloriesTotal Fat: 9.9 gCholesterol: 22 mgSodium: 420 mgTotal
Carbohydrate: 28.6 gProtein: 9.1 gEasiest MacNCheese Ever"I have tried many more-
complicated recipes for macaroni and cheese. Not only is this one often requested for family
functions, but it is easy to make! Kids LOVE this recipe. It is so handy for busy moms."Serving: 6
| Prep: 5 m | Cook: 15 m | Ready in: 20 mIngredients4 ounces elbow macaroni4 ounces cubed
processed cheese food2 fluid ounces milk1/4 teaspoon ground black pepperDirectionBring a
large pot of lightly salted water to a boil. Add pasta and cook until al dente, 8 to 10 minutes;
drain.Place a saucepan over medium-low heat. Combine the cheese food, milk, and pepper in
the saucepan; cook until the cheese has melted, stirring frequently. Stir in the drained macaroni
until evenly coated.Nutrition InformationCalories: 136 caloriesTotal Fat: 5.2 gCholesterol: 16
mgSodium: 241 mgTotal Carbohydrate: 15.9 gProtein: 6.2 gEasy Weeknight Bacon Mac n
Cheese"Bacon-spiked macaroni and cheese in just 15 minutes! Our Progresso™ Recipe
Starters® creamy three cheese cooking sauce plus American cheese slices make it extra
cheesy and creamy. Check our oven directions if you prefer you mac baked."Serving: 4 | Prep:
10 m | Ready in: 15 mIngredients2 cups uncooked penne pasta1 (9 ounce) pouch Progresso™
Recipe Starters™ creamy three cheese cooking sauce8 slices American cheese, diced1 (3
ounce) package cooked real bacon pieces or bitsGarnish, if desired:Progresso® Italian style



panko crispy bread crumbsDirectionCook and drain pasta as directed on package; keep
warm.Meanwhile, in 2-quart saucepan, heat cooking sauce to boiling, stirring occasionally.
Remove from heat; stir in cheese until melted. Reserve 1 tablespoon of the bacon; set aside. Stir
in pasta and remaining bacon. If necessary, cook over medium heat until thoroughly heated,
stirring occasionally. Mix reserved bacon with bread crumbs; sprinkle over pasta.Nutrition
InformationCalories: 467 caloriesTotal Fat: 26.8 gCholesterol: 73 mgSodium: 1738 mgTotal
Carbohydrate: 30.2 gProtein: 27.9 gEds Macaroni Jumble"Kids will love this. It is easy to make
for supper when there's not a lot of time."Serving: 4 | Prep: 15 m | Cook: 30 m | Ready in: 45
mIngredients2 cups elbow macaroni2 teaspoons vegetable oil1 pound lean ground beef1/3 cup
chopped onion1 1/2 cups frozen corn1 (6.5 ounce) can tomato sauce1/2 cup ketchup1/2 cup
water2 teaspoons chili powder1/2 teaspoon white sugar1/2 teaspoon seasoned salt1/2 cup
grated Cheddar cheeseDirectionBring a large pot of lightly salted water to a boil. Cook elbow
macaroni in the boiling water, stirring occasionally until cooked through but firm to the bite, 8
minutes. Drain.Heat oil in a large pot over medium heat. Cook and stir beef and onion in the hot
oil until beef is browned and crumbly, 5 to 7 minutes; drain and discard grease. Add corn, tomato
sauce, ketchup, water, chili powder, sugar, and seasoned salt to the beef mixture; bring to a boil,
reduce heat to medium-low, and simmer, stirring occasionally, until slightly thickened, about 10
minutes.Stir macaroni into beef mixture; cook until heated through, about 5 minutes. Sprinkle
with Cheddar cheese; remove from heat and let stand until cheese melts, 1 to 2
minutes.Nutrition InformationCalories: 602 caloriesTotal Fat: 24.2 gCholesterol: 83 mgSodium:
861 mgTotal Carbohydrate: 64.8 gProtein: 33.4 gFried Mac and Cheese Balls"A fun and easy
recipe that the kids and guests will love! It's super cheesy and absolutely one of my faves. No
need for spoons with this mac dish!!"Serving: 8 | Prep: 40 m | Cook: 30 m | Ready in: 7 h 10
mIngredients1 (7.25 ounce) package macaroni and cheese mix2 tablespoons butter1/4 cup
milk1 cup shredded Cheddar cheese3/4 cup pimento cheese spread1 cup shredded Italian
cheese blend2 cups Italian seasoned bread crumbs1/2 teaspoon paprika1/2 teaspoon chili
powder1/2 teaspoon ground black pepper1/2 teaspoon white sugar1/4 teaspoon salt1 pinch
cayenne pepper, or to taste4 eggs3 tablespoons milk4 cups peanut oil for frying, or as
neededDirectionFill a pot with lightly salted water and bring to a rolling boil over high heat. Stir in
the macaroni, and return to a boil. Cook, uncovered, stirring occasionally, until the macaroni is
cooked through but still firm to the bite, about 7 minutes. Drain. Stir in the 2 tablespoons butter,
the 1/4 cup milk, and the cheese packet from the package.While the macaroni is still hot, stir in
the Cheddar cheese, pimento cheese spread, and Italian cheese blend, and continue to stir until
melted. Place the macaroni and cheese mixture in a container and refrigerate until firm, about 4
hours.Line a baking sheet with parchment paper. Remove the macaroni mixture from the
refrigerator, and, using a cookie scoop, scoop into balls. Place mac balls on the prepared baking
sheet and freeze for at least 2 hours.Heat oil in a deep fryer or large saucepan to 350 degrees F
(175 degrees C).Whisk the bread crumbs with the paprika, chili powder, black pepper, sugar,
and cayenne in a shallow dish; set aside. Beat the eggs with the 3 tablespoons milk in a small



bowl. Remove the mac balls from the freezer, coat in the egg wash, and then dredge in
breading.Fry the mac balls in small batches until golden brown, 3 to 5 minutes. Drain briefly on a
paper towel-lined plate; serve hot.Nutrition InformationCalories: 543 caloriesTotal Fat: 32.3
gCholesterol: 146 mgSodium: 1204 mgTotal Carbohydrate: 42.1 gProtein: 20.4 gGlutenFree
MacnCheese"Mascarpone makes this cheesy pasta extra creamy, and the addition of potato
starch means the sauce thickens without flour."Serving: 6 | Prep: 10 m | Cook: 20 m | Ready in:
30 mIngredients12 ounces gluten-free pasta (such as Barilla®)6 tablespoons butter1/2 onion,
chopped1/4 cup potato starch1 (12 fluid ounce) can evaporated milk2 cups shredded Cheddar
cheese1/3 cup mascarpone cheese3 dashes hot sauce (such as Tabasco®)
(optional)DirectionBring a large pot of lightly salted water to a boil. Cook pasta in the boiling
water, stirring occasionally until tender yet firm to the bite, about 7 minutes. Drain and reserve
1/2 cup cooking liquid. Transfer pasta to a serving bowl.Melt butter in a saucepan over medium
heat; add onion and cook until translucent, about 3 minutes. Stir potato starch into onion mixture
until dissolved, about 1 minute. Slowly pour evaporated milk into onion mixture and stir
constantly. Bring sauce to a simmer and remove saucepan from heat.Stir Cheddar cheese,
mascarpone cheese, and hot sauce into sauce until smooth, adding the reserved pasta cooking
liquid if needed to thin the sauce. The cheese sauce should be the consistency of gravy.Mix
cheese sauce into pasta and serve while warm and gooey.Nutrition InformationCalories: 620
caloriesTotal Fat: 35.6 gCholesterol: 104 mgSodium: 404 mgTotal Carbohydrate: 57.9 gProtein:
19 gGreat Mac and Cheese"Kids love it; easy to make. Also good if you add a cup of cubed
cooked ham!"Serving: 6 | Prep: 15 m | Cook: 20 m | Ready in: 35 mIngredients1/4 cup butter1
cup chopped onion1 1/2 tablespoons all-purpose flour1 teaspoon salt8 ounces macaroni3 cups
milk1 1/2 cups shredded Cheddar cheeseDirectionHeat the butter in a skillet over medium heat.
Stir in the onion; cook and stir until the onion has softened and turned translucent, about 5
minutes. Stir in flour and salt and cook, stirring constantly, for 2 minutes more.Add milk and
macaroni to saucepan, and bring to a boil. Reduce heat and cover. Simmer for 15 minutes or
until pasta is tender, stirring occasionally.Mix in cheese, and stir until cheese melts.Nutrition
InformationCalories: 408 caloriesTotal Fat: 20.4 gCholesterol: 60 mgSodium: 670 mgTotal
Carbohydrate: 38.9 gProtein: 17 gHorizon Mac Cheese"Steamed broccoli florets add color and
flavor to kid-pleasing mac and cheese. Delicious served with homemade meatballs and our
favorite orange smoothie!"Serving: 4 | Prep: 10 m | Cook: 12 m | Ready in: 22 mIngredients1 (6
ounce) box Horizon® ClassicMac™ Macaroni Mild Cheddar Cheese1 tablespoon butter1/2 cup
shredded sharp Cheddar cheese2 ounces Horizon® Organic MilkCooked broccoli florets
(optional)DirectionCook the noodles according to the package directions.Drain and pour into a
large bowl.Immediately add the butter and shredded cheese. Stir to mix while still hot. The
cheese should melt. If it doesn't, put the mixture back in the pan and heat for another minute on
medium, stirring constantly until the cheese has melted.Add the cheese mix, milk, and broccoli,
if using. Stir until combined.Nutrition InformationCalories: 255 caloriesTotal Fat: 9.3 gCholesterol:
25 mgSodium: 482 mgTotal Carbohydrate: 33 gProtein: 10.1 gImpromptu Mac and



Cheese"Quick and easy macaroni and cheese. Add sausage or hot dogs as desired or salsa
and taco meat for mac and cheese with a kick. I used pre-cooked chicken and cheese
sausages, and my 2 year old didn't want to share!"Serving: 2 | Prep: 10 m | Cook: 10 m | Ready
in: 20 mIngredients1 cup uncooked macaroni1 link of precooked chicken and cheese sausage1
tablespoon milk1 teaspoon butter1 tablespoon grated Parmesan cheese1/4 cup shredded
mozzarella cheeseDirectionFill a pot with lightly salted water and bring to a rolling boil over high
heat. Once the water is boiling, stir in the macaroni, and return to a boil. Cook the pasta
uncovered, stirring occasionally, until the pasta has cooked through, but is still firm to the bite,
about 8 minutes. Drain well in a colander set in the sink.Slice up the sausage, place on a
microwave-safe plate, and heat the sausage just until hot, about 30 seconds. Mix the sausage
slices into the hot macaroni, and stir in the milk, butter, Parmesan cheese, and mozzarella
cheese. Stir until the cheese is melted, and serve.Nutrition InformationCalories: 354
caloriesTotal Fat: 11 gCholesterol: 53 mgSodium: 651 mgTotal Carbohydrate: 42.1 gProtein:
19.6 gIsraeli Couscous and Cheese"Since Israeli couscous is nothing more than tiny balls of
lightly toasted pasta dough, it works well in this macaroni-n-cheese style dish."Serving: 4 | Prep:
15 m | Cook: 10 m | Ready in: 25 mIngredients2 teaspoons butter1 cup pearl (Israeli) couscous2
cups chicken broth1/2 cup heavy cream1/4 cup diced pimientos1 pinch cayenne pepper, or
more to taste3 ounces shredded sharp Cheddar cheese1 tablespoon chopped fresh chivessalt
and freshly ground black pepper to tasteDirectionMelt butter in a large skillet over medium heat.
Cook and stir couscous in the melted butter until slightly toasted, 2 to 3 minutes.Pour in chicken
broth and bring to a boil. Reduce heat to low and simmer until most of the stock is absorbed and
the couscous have plumped, 6 to 7 minutes.Stir heavy cream and pimientos into couscous; add
cayenne pepper and cook until couscous is tender, 2 to 3 minutes. Add more broth if
needed.Remove from heat and stir in Cheddar cheese until melted; add chives and stir to
combine. Season with salt, black pepper, and cayenne pepper to taste.Nutrition
InformationCalories: 358 caloriesTotal Fat: 20.6 gCholesterol: 71 mgSodium: 682 mgTotal
Carbohydrate: 31.3 gProtein: 11.4 gKicked Up Mac Cheese"A crunchy take of the comfort food
classic."Serving: 4 | Prep: 10 m | Cook: 15 m | Ready in: 25 mIngredients1 (14.5 ounce) package
macaroni and cheese mix1/2 cup milk1/2 cup butter, divided1 (15 ounce) can Libby's® Sweet
Peas, drained1 (15 ounce) can Libby's® Whole Kernel Sweet Corn, drained1 (4 ounce) jar
diced pimentos, drained1 1/2 cups panko bread crumbsDirectionPrepare macaroni and cheese
with milk and 1/4 cup butter, following package directions. Gently stir in peas, corn and
pimentos.Place in 3-quart casserole dish.Melt remaining 1/4 cup butter, mix with breadcrumbs,
and sprinkle evenly over casserole. Place under broiler about 2 minutes or until top is lightly
browned.Nutrition InformationCalories: 830 caloriesTotal Fat: 30.7 gCholesterol: 78 mgSodium:
1671 mgTotal Carbohydrate: 120.5 gProtein: 28.1 gKickedUp Goulash"This is no elementary
school goulash, although it's as easy and a teen-pleaser. I created this recipe with what I had on
hand, but the pearl onions and corn kick it up. It's hard to stop eating."Serving: 4 | Prep: 10 m |
Cook: 25 m | Ready in: 35 mIngredients2 1/2 cups elbow macaroni3/4 pound ground beef1 cup



frozen pearl onions1 cup canned corn kernels, drained1 1/2 teaspoons Italian seasoning, or
more to taste1 (26 ounce) jar chunky spaghetti sauce (such as Del Monte®)salt to taste1/3 cup
shredded Cheddar-Monterey Jack cheese blendDirectionBring a large pot of lightly salted water
to a boil. Cook elbow macaroni in the boiling water, stirring occasionally until cooked through but
firm to the bite, 8 minutes. Drain. Return drained macaroni to the pot.Heat a large skillet over
medium-high heat. Cook and stir beef in the hot skillet until partially browned, 3 to 5 minutes;
add pearl onions, corn, and Italian seasoning. Continue to cook and stir until the beef is no
longer pink, about 2 minutes. Place a cover on the skillet and cook until the onions are heated
through, 3 to 5 minutes. Drain and discard excess fat. Add beef mixture to macaroni.Pour
spaghetti sauce over the beef and pasta; stir to coat. Heat over medium-low heat, stirring
occasionally, until hot, about 5 minutes.Season pasta mixture with salt and more Italian
seasoning, as needed; top with Cheddar-Monterey Jack cheese blend to serve.Nutrition
InformationCalories: 659 caloriesTotal Fat: 19.8 gCholesterol: 65 mgSodium: 982 mgTotal
Carbohydrate: 88 gProtein: 30.2 gKids Favorite Easy Cheesy Busketti"Great comfort food for
kids, easy for parents!"Serving: 4 | Prep: 5 m | Cook: 10 m | Ready in: 15 mIngredients1 (10.75
ounce) can condensed tomato soup1 (8 ounce) package processed cheese food, cubed1 1/4
cups milk1/2 pound cooked and drained spaghettiDirectionCombine the tomato soup with about
half a can of milk and about half the cheese in a saucepan over medium heat, stirring constantly.
Melt all together.Continue to add the cheese, melting all together. DO NOT BOIL!Continue to
add milk until desired consistency is reached. Serve over warm, cooked spaghetti. Cheesy
goodness!Nutrition InformationCalories: 488 caloriesTotal Fat: 17.4 gCholesterol: 42 mgSodium:
1005 mgTotal Carbohydrate: 60.7 gProtein: 22.3 gMac and Cheese and Beer"Inspired by
cheddar beer soup and mac and cheese. Use a beer that isn't too hoppy, and remember the
quality of the beer influences the quality of the final dish."Serving: 12 | Prep: 20 m | Cook: 40 m |
Ready in: 1 hIngredients3 sourdough pretzels, crushed2 tablespoons grated Parmesan cheese1
(16 ounce) package whole wheat elbow macaroni6 slices bacon, chopped1 tablespoon butter1
onion, diced2 stalks celery, diced2 carrots, diced2 cloves garlic, minced3 tablespoons all-
purpose flour2 tablespoons Dijon mustard1 (12 fluid ounce) bottle beer2 1/2 cups milk3 cups
shredded sharp Cheddar cheese1/2 teaspoon ground red peppersalt and pepper, to
tasteDirectionCombine the crushed pretzels and parmesan cheese in a small bowl. Set
aside.Fill a large pot with lightly salted water, and bring to a rolling boil over high heat. Once the
water is boiling, stir in the macaroni, and return to a boil. Cook until the pasta has cooked
through, but is still firm to the bite, about 8 minutes. Drain well.Place the bacon in a large, deep
pot, and cook over medium-high heat, turning occasionally, until evenly browned, about 10
minutes. Place the bacon slices on a paper towel-lined plate. Pour off the bacon fat, reserving 2
tablespoons of the fat.Melt the butter in the saucepan with the reserved bacon fat over medium
heat. Stir in the onion, celery, carrots, and garlic; cook and stir until the onion has softened and
turned translucent, about 5 minutes. Add the flour, and stir until the mixture becomes paste-like
and light golden brown, about 3 minutes. Gradually whisk the mustard, the beer, and finally the



milk into the flour mixture; bring to a simmer over medium heat. Cook and stir until the mixture is
thick and smooth, 5 to 10 minutes.Stir in the cheese, bacon, red pepper, salt, and pepper. Turn
off the heat, and stir in the cooked macaroni. Sprinkle with the pretzel and cheese mixture before
serving.Nutrition InformationCalories: 342 caloriesTotal Fat: 14.1 gCholesterol: 42 mgSodium:
428 mgTotal Carbohydrate: 36.6 gProtein: 16.8 gMac and Shews Vegan Mac and
Cheese"Cashews are basically vegan dairy. Blend them with a little liquid and you've got a
smooth cream, similar to half-and-half. Mixed with broth, nutritional yeast, miso and seasonings
along with the macaroni and you've got delish mac 'n cheese."Serving: 4 | Prep: 5 m | Cook: 15
m | Ready in: 20 mIngredients1 cup unroasted cashews1 cup vegetable broth3 tablespoons
nutritional yeast flakes3 tablespoons fresh lemon juice2 teaspoons white miso2 teaspoons
onion powder1/2 teaspoon salt, or to tasteblack pepper to taste8 ounces small shell pasta or
macaroni1 1/2 cups arugula (optional)DirectionBlend cashews, broth, yeast, lemon juice, miso,
and onion powder in a high-powered blender (such as a Vitamix(R)), scraping down sides with a
spatula until completely smooth. Season with salt and pepper, keeping in mind that you want it
just a little saltier than usual because it's going to be poured over other ingredients.Meanwhile,
bring a pot of salted water to a boil and cook pasta according to package directions.Drain, return
to pot, and stir in cashew sauce. Cook over low heat, stirring, until sauce thickens a bit and
everything is deliciously creamy, about 3 minutes. Stir in arugula (if using) and add more salt, if
needed. Serve immediately.Nutrition InformationCalories: 430 caloriesTotal Fat: 16.8
gCholesterol: 0 mgSodium: 525 mgTotal Carbohydrate: 57.2 gProtein: 17.6 gMacaroni and
Cheese III"A rich macaroni and cheese recipe, with lots of sharp Cheddar cheese. Especially
good with the addition of browned ground beef or spicy sausage."Serving: 6 | Prep: 15 m | Cook:
10 m | Ready in: 35 mIngredients1 (16 ounce) package macaroni2 1/2 cups shredded sharp
Cheddar cheese1/2 cup plain yogurt1 tablespoon butter1 (14.5 ounce) can stewed tomatoes1/8
teaspoon celery seedsalt to tasteground black pepper to taste1/4 tablespoon dried
basilDirectionIn a large pot cook macaroni pasta in boiling salted water until al dente. Drain
well.In a large saucepan over medium heat, melt the grated Cheddar cheese, plain yogurt,
butter or margarine, and tomatoes. Cook until smooth. Add salt, black pepper, basil to taste,
celery seed and cooked pasta to saucepan. Stir until blended.Turn off the heat and let sit for 10
minutes with lid on, stirring occasionally. Serve hot.Nutrition InformationCalories: 557
caloriesTotal Fat: 22.6 gCholesterol: 67 mgSodium: 539 mgTotal Carbohydrate: 62.4 gProtein:
25.8 gMacaroni and Cheese with Chicken and Broccoli"Macaroni and cheese is perfect supper
food. It's a kids' favorite, and adults like it too. My recipe is simple and almost as quick as the
boxed variety. Try this variation with chicken broccoli, tomatoes and basil."Serving:
12Ingredients1 recipe Creamy Macaroni and Cheese4 cups small broccoli florets2 cups
shredded roasted chicken1 cup fresh Italian plum tomatoes, seeded if desired1/4 cup fresh basil
leaves, torn into pieces or snipped with scissorsDirectionFollow recipe for Creamy Macaroni and
Cheese, adding broccoli to the boiling pasta during the last 3 minutes of cooking. Drain, then
proceed to make the cheese sauce as directed. Stir chicken, tomatoes and basil along with the



sauce into the hot pasta. Serve hot.Nutrition InformationCalories: 51 caloriesTotal Fat: 1
gCholesterol: 20 mgSodium: 28 mgTotal Carbohydrate: 2.6 gProtein: 8.2 gMacaroni and Cheese
with Ground Beef Salsa and Green Chiles"For a little more heat, follow the recipe for Creamy
Macaroni Cheese replacing the cheddar with pepper jack cheese."Serving: 12Ingredients1
recipe Creamy Macaroni and Cheese1 pound lean ground beef1/8 teaspoon Salt and black
pepper to taste1 tablespoon chili powder1 cup salsa (your choice of hotness)1 (4.5 ounce) can
chopped green chilies1/4 cup minced fresh cilantroDirectionFollow basic recipe for Creamy
Macaroni and Cheese, but use pepper Jack cheese, not cheddar.Heat a 10-inch skillet over
medium-high heat. Cook ground beef, seasoning lightly with salt and pepper, until most of the
liquid evaporates, about 5 minutes. Stir in chili powder, salsa and chilies; simmer, 2 to 3 minutes.
Add cilantro, then stir mixture into macaroni. Serve hot.Nutrition InformationCalories: 75
caloriesTotal Fat: 4.1 gCholesterol: 23 mgSodium: 306 mgTotal Carbohydrate: 2.3 gProtein: 7.4 g
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Lilygirl, “Lots of recipes. Great book with lots of different recipes. Some take longer and some
are really fast to make. Enjoyable book overall :)”

The book by Jack Lemmon has a rating of  5 out of 5.0. 3 people have provided feedback.
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