
Mac & Cheese

3 T of butter
3 T of flour
1 can of evaporated milk
1 box of pasta
1 cup of milk
2 cups of sharp cheddar cheese
Sprinkle Italian bread crumbs on top before baking

While the noodles are cooking, melt butter into a saucepan and once 
melted, add flour and cook for 1 minute. Add the can of evaporated milk 
and the other cup of milk. Stir occasionally until it coats the back of a 
spoon (about 5 minutes). Remove from heat and let sit, add spices. After a 
minute, add grated cheddar cheese and stir until creamy. Add to drained 
pasta and serve.


