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Baked Macaroni and Cheese Recipe
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Baked Macaroni and Cheese is just the easy dinner you need tonight. We know it will delight the kids!
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	Is there any better comfort food than baked macaroni and cheese? I think not. The weather is starting to get brisk and this is a great meal to come home to on a cold evening. But as far as Iâ€™m concerned, this meal is great all year round. As much as I donâ€™t like to heat up my oven in the summer, I love serving this dish as a side toÂ smoked ribsÂ or other summer barbecue food.


	It was just a few years ago that my eleven year old son only wanted boxed macaroni and cheese. Now he joins the rest of the family in wanting the good stuff. I am glad he smartened up. Â I donâ€™t think I could have stayed away from making this macaroni and cheese too long.
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	Now the way to his heart is by making this comforting casserole. After eating this last night, he declared it was the best thing he had ever eaten. That included any desserts heâ€™s had in his lifetime. I guess he wants me to make this mac and cheese again!



	My kids like to keep their mac and cheese simple, but I always use a few different types of cheeses. This time I used cheddar, but sometimes I will change things up and use Gouda or Fontina. I also like to add a few eggs to the dish. Eggs are my secret ingredient in my Mac and cheese. They make the dish hearty but creamy and light at the same time. I usually make aÂ saladÂ or side of thisÂ roasted broccoliÂ recipe, and then it's easy to call it a full meal. So comforting and so good!


	This recipe makes enough for a crowd but I make it even if itâ€™s just for my small family. My kids love the leftovers and it comes out perfect heated up in the microwave the next day.


	What type of cheese do you like to use in your macaroni and cheese?Â Â 


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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 40 m 
 10 Servings
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Rating:
4.1
/ 5.0


(28 Votes)







Ingredients

	1 pound Elbow Macaroni
	4 tablespoons Butter
	4 tablespoons All-Purpose Flour
	4 cups Low Fat Milk, 2%
	2 teaspoons Spicy Brown Mustard
	1 teaspoon Salt
	1 teaspoon Black Pepper
	8 ounces Cheddar Cheese, mild, shredded
	8 ounces Sharp Cheddar Cheese, shredded and divided
	4 Eggs, lightly scrambled








Directions



	
		Preheat the oven to 350°F. Spray a 9" x 13" inch casserole pan with cooking spray.
	
		Bring a large pot of salted water to a boil over high heat and cook macaroni according to instructions on the box. Do not overcook. Drain well and keep warm.
	
		In the same pot, melt the butter on medium heat and stir in the flour. Mix with a wire whisk and slowly add milk, mustard, salt and pepper.
	
		Add both shredded cheeses but reserve 4 ounces for the top. Mix well until the cheese sauce is smooth. Remove from heat.
	
		Add macaroni and mix well. Next mix in the beaten eggs.
	
		Pour mixture into the casserole dish.
	
		Bake until it's bubbling around the edges and cheese on top is starting to brown, about 35 minutes. Let sit for a few minutes before serving.
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Pyrex Baking Dish - 4.8 Quart
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Recipe Yields:
10 servings


Prep Time:
10 minutes


Cook Time:
40 minutes


Total Time:
50 minutes







Nutrition Facts


Serving Size
1 slice



Servings Per Recipe
10




Amount Per Serving

Calories from Fat 147

Calories
419




% Daily Value*



28%

Total Fat
18g



34%

  Saturated Fat
7g



17%

Sodium
416mg



14%

Total Carbohydrate
41g



2%

  Dietary Fiber
2g



  Sugars
11g



38%

Protein
19g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Lisa

Like all moms, Lisa needs quick and easy dinners during the week for her busy family. As our Easy Dinners Fanatic, she creates meals that you can make between soccer and band practice that are full of flavor and good for you too. You can see more from Lisa on Jersey Girl Cooks.
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Pioneer Woman Mac and Cheese
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6 Cheese Mac & Cheese
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Soul Food Mac and Cheese Recipe
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Darius Cook's 6 Cheese Mac & Cheese
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