
easy macaroni and cheese recipe
Easy macaroni and cheese recipe is a beloved comfort food that transcends
generations. This creamy, cheesy dish has a way of bringing people together,
whether it's a casual weeknight meal or the centerpiece of a festive
gathering. The beauty of macaroni and cheese lies in its versatility; it can
be made from scratch or transformed by adding various ingredients to suit
your taste. In this article, we will walk you through a simple and delicious
macaroni and cheese recipe, along with tips, variations, and serving
suggestions to create the perfect dish for any occasion.

Ingredients for Easy Macaroni and Cheese

To make an easy macaroni and cheese, you will need the following ingredients:

For the Pasta

- 8 ounces of elbow macaroni (or any pasta of your choice)
- Salt (for boiling water)

For the Cheese Sauce

- 2 tablespoons unsalted butter
- 2 tablespoons all-purpose flour
- 2 cups milk (whole or 2% for creaminess)
- 1 teaspoon Dijon mustard (optional, for flavor)
- 1/2 teaspoon garlic powder
- 1/2 teaspoon onion powder
- 1/4 teaspoon paprika (optional, for a subtle kick)
- Salt and pepper to taste
- 2 cups shredded cheese (cheddar is classic, but you can mix in mozzarella,
gouda, or any cheese you prefer)

For Topping (Optional)

- 1/2 cup breadcrumbs (for a crunchy topping)
- 1/4 cup grated Parmesan cheese
- 1 tablespoon melted butter
- Fresh parsley (for garnish)



Instructions for Preparing Easy Macaroni and
Cheese

Follow these simple steps to create your easy macaroni and cheese:

Step 1: Cook the Pasta

1. Bring a large pot of salted water to a boil.
2. Add the elbow macaroni and cook according to the package instructions
until al dente (usually about 7-8 minutes).
3. Once cooked, drain the pasta in a colander and set aside. Do not rinse, as
this will remove the starch that helps the cheese sauce cling to the pasta.

Step 2: Make the Cheese Sauce

1. In a medium saucepan, melt the butter over medium heat.
2. Once melted, whisk in the flour and cook for about 1 minute, stirring
constantly to create a roux. The mixture should bubble and turn a light
golden color.
3. Gradually add the milk, whisking continuously to prevent lumps. Continue
to whisk until the mixture thickens and begins to bubble.
4. Stir in the Dijon mustard, garlic powder, onion powder, paprika, salt, and
pepper. Adjust the seasoning to your taste.
5. Remove the saucepan from heat and gradually add the shredded cheese,
stirring until melted and smooth. If the sauce seems too thick, you can add a
bit more milk to reach your desired consistency.

Step 3: Combine Pasta and Cheese Sauce

1. In a large mixing bowl, combine the cooked macaroni and the cheese sauce.
Stir until the pasta is evenly coated.
2. If you're planning to bake the macaroni and cheese, preheat your oven to
350°F (175°C).

Step 4: Optional Topping and Baking

1. If you like a crunchy topping, mix the breadcrumbs, grated Parmesan
cheese, and melted butter in a small bowl.
2. Pour the macaroni and cheese into a greased baking dish (about 2-quart
size) and sprinkle the breadcrumb mixture evenly on top.
3. Bake in the preheated oven for 20-25 minutes, or until the top is golden
brown and the cheese is bubbly.



Step 5: Serve and Enjoy

1. Once baked, remove the macaroni and cheese from the oven and let it cool
for a few minutes.
2. Garnish with fresh parsley if desired, and serve warm.

Tips for the Best Macaroni and Cheese

To elevate your macaroni and cheese game, consider the following tips:

- Use Quality Cheese: The type of cheese you use can significantly impact the
flavor. Aim for high-quality cheese and consider blending different varieties
for a more complex taste.
- Experiment with Add-ins: You can customize your macaroni and cheese by
adding cooked bacon, sautéed vegetables (like spinach or broccoli), or even
lobster for a gourmet twist.
- Don’t Overcook the Pasta: Since the macaroni will be baked, it's crucial to
cook it al dente. This prevents it from becoming mushy when combined with the
cheese sauce.
- Make it Ahead: This dish can be made in advance and refrigerated before
baking. Just add an extra 5-10 minutes to the baking time if cooking from
cold.

Variations of Macaroni and Cheese

Macaroni and cheese is a versatile dish, and there are countless variations
to try. Here are a few ideas:

1. Stovetop Macaroni and Cheese

If you're short on time, you can skip the baking step and make a creamy
stovetop version. Simply follow the same sauce instructions, combine with
cooked pasta, and serve immediately.

2. Baked Macaroni and Cheese with Veggies

Add steamed broccoli or peas into the mix before baking for a healthier take
on classic macaroni and cheese.



3. Spicy Macaroni and Cheese

For a kick, mix in jalapeños or a few dashes of hot sauce to the cheese
sauce.

4. Macaroni and Cheese with Meat

Incorporate cooked ground beef, sausage, or shredded chicken for added
protein and flavor.

5. Vegan Macaroni and Cheese

For a plant-based option, use cashews blended with nutritional yeast, garlic,
and lemon juice as a cheese substitute. Look for vegan pasta to complete the
dish.

Serving Suggestions

Macaroni and cheese can be a satisfying main dish or a delightful side. Here
are some serving suggestions:

- With a Side Salad: Pair it with a fresh salad to balance the richness of
the cheese.
- As a Side Dish: Serve it alongside grilled meats or roasted vegetables for
a comforting meal.
- In a Casserole: Layer it with other ingredients, like shredded chicken and
vegetables, for a hearty casserole.
- Garnished: Top with crispy bacon bits, sliced green onions, or a drizzle of
hot sauce for added flavor.

Conclusion

An easy macaroni and cheese recipe is both simple to prepare and endlessly
customizable, making it a favorite in many households. Whether you choose to
bake it or enjoy it stovetop, this dish is sure to please both kids and
adults alike. With the addition of various ingredients, you can create a
unique version that fits any occasion. So gather your ingredients, follow the
steps outlined in this article, and enjoy a warm, comforting bowl of homemade
macaroni and cheese that will surely become a staple in your cooking
repertoire. Happy cooking!



Frequently Asked Questions

What are the basic ingredients needed for an easy
macaroni and cheese recipe?
You will need macaroni pasta, cheese (cheddar is popular), milk, butter, and
flour.

How long does it typically take to make an easy
macaroni and cheese?
It usually takes about 30 minutes from start to finish.

Can I use different types of cheese in my macaroni
and cheese?
Yes, you can mix different cheeses like mozzarella, gouda, or pepper jack for
varied flavors.

Is it possible to make macaroni and cheese without
baking?
Absolutely! You can prepare a stovetop version that cooks everything in one
pot without the need for baking.

What can I add to my macaroni and cheese for extra
flavor?
Consider adding ingredients like cooked bacon, garlic, onions, or spices like
paprika and mustard for extra flavor.

Can I make macaroni and cheese ahead of time?
Yes, you can prepare it in advance and store it in the refrigerator. Just
reheat it in the oven or on the stove before serving.

What are some tips for making creamy macaroni and
cheese?
Use a combination of cheeses, add a bit of cream or sour cream, and avoid
overcooking the pasta for a creamy texture.
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