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INGREDIENTS

2 tblsp
Flour
2 tblsp
Butter
1 tsp
Dried mustard
2 cups
Milk
1 Box
Elbow Macaroni
1 cup
Shredded Cheddar
1 cup
Parmesan
1 cup
Mozzarella
DIRECTIONS

1. Boil water to start cooking macaroni as directed on box.  Pre heat oven to 350 degrees.
2. Add butter to large pot heated to medium heat on stovetop.

3. Whisk in flour and continue to stir with wooden spoon until creamy and brown.

4. Whisk in milk slowly.  Simmer until thickened.

5. Add cheddar, mozzarella, and ½ cup of the parmesan cheeses.

6. Drain macaroni and place in a large casserole.  Pour cheese mixture over the top and stir.

7. Top with remaining parmesan and bake for 20 minutes or until top browns.



