Baked Macaroni & Cheese
3 T. butter or margarine

3 T. flour

1 ½ cups milk

3 cups grated sharp cheddar or Monteray Jack

    or a combination of the 2 cheeses

½ tsp. salt

½ tsp. thyme leaves

¼ tsp. pepper

1 ½ cups macaroni 

     (I use 1 c. regular & ½ c. whole wheat.)
Cook the macaroni according to the package directions and drain.

Melt the butter in a saucepan.  Whisk in the flour until smooth.  
Slowly add the milk, whisking until smooth and boiling.  
Add the salt, pepper & thyme.  
Remove from heat.  Stir in the grated cheese.  
Grease an 8x8 inch baking dish.  
Add the cooked macaroni.  Stir in the cheese sauce.

Bake at 375 degrees for 25 minutes until browned and bubbly on top.
I usually serve this with a can of stewed tomatoes.  
It’s delicious!     Enjoy!
~~~ Kathy Nebhut
