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Macaroni & Cheese





2 Tablespoons butter


2 Tablespoons flour


1-cup milk


1cup of heavy cream


2 cups sharp (or mild) cheddar Cheese shredded or cut in small pieces


½ cup of cheese for topping


½ cup of herb stuffing mix


8 ounces elbow macaroni cooked per instructions on box


One-teaspoon salt


¼ teaspoon pepper














Cook the macaroni per instructions on box, drain out the water and then set it aside til rest of recipe is finished.





Turn oven on 375 degrees and let it preheat while fixing the mac & cheese





In a medium size pot, (make sure it is big enough to add the macaroni when you have finished the cheese sauce) melt the butter (be careful not to burn the butter, cause if you do you will have to start over) now add the flour and stir (I use a wire whisk) til they are mixed really good add the salt and pepper (you can use more or less salt & pepper. It is up to your taste buds) then start adding the milk and cream slowly and mix good while adding the rest of milk.  You have to stir this all the time. When it starts to boil slightly, take of stove and add 2 cups of cheese and mix it good.  Put drained macaroni in pot with cheese sauce and mix them good.  Get a casserole bowl that will fit all  the mixture in it (or even a pan, if  it is the right size).  Spray it good with Pam or whatever brand you like.  Pour mixture in the bowl (or pan). Sprinkle the cheese and herb mixing over the top and bake at 375 degrees for approximately 20 minutes











