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FLOUR CITY
PASTA

TRADITIONAL PASTA WITH

JON’S HOMEMADE MAC AND CHEESE RECIPE

Ingredients:

1/2 Ib. Pasta cooked al dente (about 8 minutes).
Y cup grated parmesan cheese

2 cups shredded cheddar cheese

3 cups milk

Ya cup butter

2-1/2 tbs. flour

2 tbs. butter

% cup bread crumbs

1 pinch paprika

Directions:

1. Cook the pasta al-dente.

2. In asaucepan, melt the butter over medium heat. Stir in the flour to make a roux.

3. Add milk to roux slowly, stirring constantly.

4. Stir in the cheeses, and cook over low heat until all cheese is melted and the sauce is a little
thick.

Put pasta in a large casserole dish, and pour sauce over it. Stir well.

Melt a little more butter in a skillet over medium heat. Add bread crumbs and brown. Spread

over the pasta and cheese to cover. Sprinkle with a little paprika.

7. Bake at 350 for 30 minutes. Serve
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N u t ri t i o n Amount/serving %DV* Amount/serving %DV*

FaCtS Total Fat 3g 4% Total Carb. 81g 27%

Serv. Size 1/4 Ibs (113g) Sat. Fat 0.5g 3% Fiber 5g 18%
Serv. Per Cont. 3 Trans Fat g —
Calories 380
Fat Cal. 25 Cholest. Omg 0% Protein 16g
Sodium 0mg 0%
1

e D aues (DVI2€  Vitamin A 0%  + VitaminC 0% « Calcium4% « lron 20%

INGREDIENTS: Organic Wheat, Durum, Natural Wheat Protein
CONTAINS: Wheat
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