
THE STEPS INVOLVED IN MAKING CHEESE AND MACARONI DISH

Explore this Article Stovetop Macaroni and Cheese Baked Macaroni and If you want to know how to make macaroni and
cheese in a variety of ways, see Step 1 of your To make this tasty macaroni and cheese dish on the stove, you'll need
dry elbow . Yes, any cheese should work, I've even used brie.

It all starts with pasta, cooked about a minute shy of al dente. Cooking the cheese at high heat can cause your
sauce to become grainy. Ideally, time the macaroni so that it is cooked at the same time as you finish the
cheese sauce, then mix the two together straight away. Stir until the noodles are completely coated. This will
take about 10 mins. EQUIPMENT: 1 small saucepan with lid, 1 large saucepan, 1 medium saucepan, colander,
chopping board, sharp knife, grater, wooden spoon, ovenproof dish Recipe from Good Food magazine, March
Recipe Tip Carbonara For a smoky kick, add a little cooked chopped smoked bacon or pancetta to the sauce.
Melt in cream cheese: Reduce heat to low add in cream cheese and whisk until melted. Returning pan to warm
heat as needed to melt fully. Recipe Tip Creamy veg Gently fry some leeks and mushrooms in a little butter,
then stir into the pasta along with sauce. It should coat the back of a spoon. Increase heat slightly, then bring
mixture to a low boil whisking constantly. Season sauce with salt to taste. Here we go with cheddar,
mozzarella and cream cheese. Season, then stir until the cheese has melted. I also like using penne, campanelle
or shells. You could even be extra decadent and divide the pasta and cheese sauce into thirds and layer in 2
layers of the grated cheese! This is called roux, a sauce thickener. You're welcome! Now for the secret to
making this baked mac and cheese SO cheesy and irresistibleâ€¦ the layers. Sprinkle the Parmesan and
breadcrumbs over the top, then bake for mins until golden brown and bubbling. It doesn't have to be boiling
hot, warm is fine. Of course, elbows noodles are always classic. My version uses a combination of cheeses for
a gloriously cheesy dish!


