Mac ‘n Cheese
1lb package elbow macaroni

10 Tbsp butter-divided

6 Tbsp flour

1 Tsp salt

6 cups milk

1 ½lbs sharp shredded cheddar cheese

¾ cup dry bread crumbs

1lb thick sliced bacon, diced and cooked’

· Cook macaroni according to package direction until almost tender.  Mean while, in a large kettle, melt 8 Tbsp butter.  Stir in flour and salt until smooth.  Gradually stir in milk.  Bring to a boil: cook and stir for 2 minutes or until thickened.  Reduce heat.  Add cheese, stirring until melted.  Drain macaroni; stir into sauce.

· Transfer into greased 13 x 9 inch baking dish.  Melt remaining butter; toss with bread crumbs.  Sprinkle over casserole.  Bake, uncovered at 350 degrees for 35-40 minutes or until golden brown.

Be sure your baking pan has high sides as this will fill it to the top.  

Try using different cheeses in with the cheddar.  I used 8oz of a Mexican blend.

