Macaroni and Cheese

INGREDIENTS:
6 cups cooked (8 ounces uncooked) elbow macaroni

12 ounces  shredded cheddar and jack cheese

1 cup milk

1 egg

1/4 cup bread crumbs

¼ cup parmesan cheese

spray oil

SPICES:

1 teaspoon salt

½ teaspoon dry mustard

¼ teaspoon pepper

1/8 teaspoon cayenne pepper

½ teaspoon Worcestershire Sauce

Materials:

2-quart (9”x13”) baking dish 

cheese grater

measuring cups

measuring spoons

shaker/mixer cup

small mixing bowl

medium mixing bowl

Procedure:

1.  Boil macaroni in salted water, and drain under running cold water. 

2. Measure milk, add egg, and shake until all shaken up. Take turns shaking in your group.

3.  Add spices to milk/egg mixture, shake well and set aside.

4.  Grate cheeses and mix together.

5.  Add bread crumbs and parmesan cheese together in small bowl and mix with fork. Set aside.
6.  Spray bottom of a baking dish with oil.

7.  Cover the bottom of the 2-quart baking dish with layer of macaroni, and a layer of cheese.  Continue layers until all ingredients are used, ending with a layer of cheese on top.

8.  Carefully pour milk/egg/spice mixture over the top of the cheese and noodles.

9.  Sprinkle breadcrumb mixture to cover top layer of cheese and bake in a 350° oven for 25 to 35 minutes, until browned and cooked through.
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