Cheese Macaroni
BB



Cheese Macaroni

Preparation time : 15 minutes
Cooking time  : 15 minutes

Ingredients (Serves 10-15 children)

Broccoli - chopped and blanched
Carrot - peeled, chopped and blanched
Cauliflower - chopped and blanched
Peas - blanched

Macaroni - boiled

Milk™ - warmed

White flour

Margarine”

Cheddar cheese™

Onion - peeled and chopped finely
Salt

Pepper

2 %2 cups
1% cups

2 Y2 cups
1% cups

5 cups

4 cups

5 teaspoons
5 teaspoons
14 slices

1% small

2 teaspoon
2 pinches

* Choose products with the Healthier Choice Symbol

Preparation Method
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. Serve

Heat margarine in a pan and stir-fry the onions
. Add the flour and mix. Take the pan off the heat and whisk in the milk gradually. Make sure no lumps are formed
. Return the pan to the heat and keep whisking until the sauce thickens
. Add the cheese, salt and pepper. Mix well
. Add the vegetables and macaroni. Mix lightly

Chef’s Tips

The sauce thickens as it
cools. If the dish is not

served immediately. add
more milk for a thinner

consistency.

. Milk and cheese are used

to substitute cream in this
home-made sauce to give
the same creamy texture.

Do You Know. . .

Macaroni is made from durum wheat and it contains more protein than rice noodles.
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