
Macaroni Cheese 

A classic, especially good on a gloomy day!  Don’t be afraid of making a white sauce from scratch – if 
you warm the milk first and whisk constantly, you can’t go far wrong!  Macaroni cheese freezes well: 
cool after assembling, then freeze, making sure you defrost thoroughly before baking. 

Serves 4 

Ingredients 

350g macaroni or other short pasta 

2 tbsp butter 

1 garlic clove (optional) 

1 tsp English mustard powder (or use 1tsp of whatever mustard you have in the fridge)  

3 tbsp plain flour 

500ml milk (whole or semi-skimmed is best) 

250g cheddar cheese (mature is best), grated 

50g parmesan (or try pecorino or grana padano), grated 

 

To serve – all or any of the following: 

Bacon or pancetta 

Cherry tomatoes 

Toast/Crusty bread 

Green salad/Peas 

 

1. Heat oven to 200 degrees C/fan 180/gas mark 6. 
 

2. Cook the pasta for about 2 minutes less than the packet instructions, then drain and set aside. 
 

3. While the pasta is cooking, melt the butter in a saucepan.  While it’s melting, heat your milk 
through in the microwave for a minute or two. 

 
4. Add the garlic (if using) and mustard powder (if using mustard instead, don’t add until later).  

Cook for 1 minute, then stir in the flour.  Cook for another minute, stirring constantly, until the 
flour and milk have formed a glossy paste. 

 
5. Gradually whisk in the milk, a little at a time, until you have a lump free sauce.  Simmer for about 

5 minutes, whisking constantly, until thickened. 
 

6. Take the sauce off the heat and stir in the cheese, saving about 25g for later.  Add some pepper 
(and also 1tsp mustard, if using instead of powder).  Stir the drained pasta into the sauce. 



 
7. Tip into a large ovenproof dish, or 4 smaller dishes, and scatter over the remaining cheese (if 

freezing, stop at this point!).  Bake for about 20 minutes until crisp and golden. 
 

8. While the macaroni cheese is cooking, prepare your accompaniments: 
 

- If using, put some whole cherry tomatoes on a baking tray/roasting tin, drizzle with oil and 
roast in the oven for 10-15 mins. 

- Grill the bacon until crisp. 

 

 

 


