
Easy Mac And Cheese Recipe

Easy mac and cheese recipe: There’s nothing quite like the comfort of a warm, creamy bowl of mac and
cheese. This beloved dish has become a staple in many households, providing a quick meal option that’s
satisfying and delicious. In this article, we will explore a simple and straightforward recipe that will have
you whipping up this classic dish in no time. Whether you're cooking for yourself, your family, or a
gathering, this easy mac and cheese recipe is sure to please.



Ingredients You Will Need

To create the perfect mac and cheese, you need a few basic ingredients. Here’s a list of what you’ll need:

- Pasta:
- 2 cups of elbow macaroni (or any pasta shape you prefer)

- Cheese:
- 2 cups of shredded sharp cheddar cheese
- 1 cup of shredded mozzarella cheese (optional, for extra creaminess)

- Milk:
- 2 cups of whole milk (you can use low-fat milk, but whole milk gives a richer flavor)

- Butter:
- 4 tablespoons of unsalted butter

- Flour:
- 2 tablespoons of all-purpose flour (for thickening the cheese sauce)

- Seasonings:
- 1 teaspoon of salt
- 1/2 teaspoon of black pepper
- 1/2 teaspoon of garlic powder (optional)
- 1/2 teaspoon of mustard powder (optional, for added flavor)

- Breadcrumbs (optional):
- 1 cup of breadcrumbs (for topping, if you prefer a crunchy texture)

Equipment Needed

Before you start cooking, gather the necessary tools to make your experience smooth and efficient:

1. Large pot: For boiling the pasta.
2. Colander: To drain the pasta after cooking.
3. Medium saucepan: For making the cheese sauce.
4. Whisk: To mix the sauce and prevent lumps.
5. Baking dish: If you choose to bake your mac and cheese.
6. Spoon or spatula: For mixing ingredients.



Step-by-Step Instructions

Now that you have your ingredients and equipment ready, let’s dive into the step-by-step process of
making this easy mac and cheese recipe.

Step 1: Cook the Pasta

1. Boil Water: Fill a large pot with water and add a pinch of salt. Bring it to a rolling boil over high heat.
2. Add Pasta: Once the water is boiling, add the elbow macaroni. Cook according to the package instructions
until al dente, usually about 8-10 minutes.
3. Drain and Set Aside: Once cooked, drain the pasta in a colander and set it aside.

Step 2: Make the Cheese Sauce

1. Melt Butter: In a medium saucepan over medium heat, melt the 4 tablespoons of unsalted butter.
2. Add Flour: Once the butter is melted, whisk in the 2 tablespoons of flour. Continue to whisk for about 1-2
minutes until the mixture is bubbly and golden.
3. Add Milk: Gradually whisk in the 2 cups of whole milk, ensuring that there are no lumps. Keep
whisking until the mixture thickens, which should take about 5 minutes.
4. Add Seasonings: Stir in the salt, black pepper, garlic powder, and mustard powder. Taste and adjust the
seasonings as necessary.
5. Add Cheese: Remove the saucepan from heat and slowly add the 2 cups of shredded sharp cheddar
cheese and the mozzarella cheese (if using). Stir until the cheese is fully melted and the sauce is creamy.

Step 3: Combine Pasta and Sauce

1. Combine: Add the drained pasta to the cheese sauce in the saucepan. Mix well to ensure all the pasta is
coated with the creamy cheese sauce.
2. Transfer to Baking Dish (Optional): If you prefer a baked version, preheat your oven to 350°F (175°C).
Transfer the mac and cheese mixture to a greased baking dish.

Step 4: Add Topping (Optional)

1. Breadcrumb Topping: If you like a crunchy top, sprinkle 1 cup of breadcrumbs evenly over the mac and
cheese.
2. Bake: Place the baking dish in the preheated oven and bake for 20-25 minutes, or until the top is golden



brown and crispy.

Step 5: Serve and Enjoy

Once your mac and cheese is ready, remove it from the oven (if baked) and let it cool for a few minutes.
Serve it hot in bowls and enjoy the creamy goodness!

Variations of Easy Mac and Cheese

While the classic mac and cheese recipe is delicious on its own, there are plenty of ways to customize it to
suit your taste preferences. Here are some ideas:

- Add Protein: Mix in cooked bacon, ham, or shredded chicken for a heartier meal.
- Vegetable Additions: Incorporate steamed broccoli, peas, or spinach for added nutrition and color.
- Different Cheeses: Experiment with different types of cheese, such as gouda, Monterey Jack, or pepper
jack, for unique flavors.
- Spicy Mac and Cheese: Add diced jalapeños or a splash of hot sauce for a spicy kick.

Tips for Perfect Mac and Cheese

To ensure your mac and cheese turns out perfectly every time, keep these tips in mind:

- Choose the Right Pasta: While elbow macaroni is traditional, feel free to use any pasta shape you enjoy.
Shells, cavatappi, or even penne can be great alternatives.
- Grate Your Own Cheese: Pre-shredded cheese often contains anti-caking agents that can affect the
creaminess of your sauce. Grating your own cheese will yield a smoother texture.
- Don’t Overcook the Pasta: Since the pasta will continue to cook in the cheese sauce (and if baked), make
sure to cook it al dente.
- Adjust Consistency: If your cheese sauce is too thick, add a splash of milk to loosen it up. If it’s too thin, let
it simmer a bit longer to thicken.

Conclusion

In conclusion, this easy mac and cheese recipe is a fantastic dish that anyone can prepare with minimal
effort. Whether you opt for the stovetop version or choose to bake it for that golden crust, the creamy
texture and rich flavor are sure to delight everyone at the table. With endless variations and the ability to



customize it to your taste, mac and cheese can be as simple or as fancy as you desire. So gather your
ingredients, follow these steps, and enjoy a comforting bowl of homemade mac and cheese tonight!

Frequently Asked Questions

What are the basic ingredients needed for an easy mac and cheese recipe?
The basic ingredients are macaroni pasta, cheese (cheddar is popular), milk, butter, and salt.

How long does it take to prepare an easy mac and cheese from scratch?
It takes about 20 to 30 minutes to prepare an easy mac and cheese from scratch.

Can I make mac and cheese without using flour?
Yes, you can make mac and cheese without flour by using a cheese sauce made with just cheese, milk, and
butter.

What type of cheese works best for an easy mac and cheese recipe?
Sharp cheddar is commonly used, but you can also mix in mozzarella, gouda, or even cream cheese for
different flavors.

Is it possible to make mac and cheese in a microwave?
Yes, you can make mac and cheese in the microwave by cooking the pasta in water, then mixing in cheese
and milk until melted.

Can I add vegetables to my mac and cheese?
Absolutely! Adding vegetables like broccoli, spinach, or peas can enhance the flavor and nutrition of your
mac and cheese.

How can I make my mac and cheese creamy?
To make your mac and cheese creamy, use a combination of cheeses and ensure that you add enough milk
and butter.

What are some popular toppings for mac and cheese?
Popular toppings include breadcrumbs, bacon bits, chopped herbs, or additional cheese.



Can I freeze leftover mac and cheese?
Yes, you can freeze leftover mac and cheese. Just make sure to let it cool completely before transferring it
to an airtight container.
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package directions. That step usually takes 8 to 10 minutes. Next, make your cheese sauce! …

Easy Mac and Cheese Recipe: How to Make It - Taste of Home
Feb 2, 2025 · Salt and pepper: The simple seasonings make this an easy mac and cheese recipe. For
more flavor, stir in Italian seasoning, mustard powder, onion powder, garlic, chili powder or …

Simple Macaroni and Cheese Recipe (with Video)
Nov 21, 2024 · This mac and cheese recipe is simple to prepare with 7 ingredients you most likely
already have on hand for a deliciously rich, comforting meal.

EASIEST Baked Macaroni and Cheese (the best!) Recipe
Feb 8, 2023 · Easiest ever baked macaroni and cheese – this is a go-to recipe of many of my readers
and it will become the same for your family!

Easy Homemade Mac and Cheese - Tastes Better From Scratch
Aug 27, 2019 · Classic Homemade Mac and Cheese made with bite-size pasta, cheddar cheese, and a
simple creamy sauce all baked to perfection in the oven. This recipe includes tips, tricks, and photos
for making PERFECT baked mac and cheese. This mac and cheese recipe has many similarities to
another of my favorites; One Pan Baked Ziti.

Easy Baked Macaroni and Cheese (Grandma’s Recipe)
Feb 19, 2025 · Classic Easy Baked Macaroni and Cheese is the perfect thing to bring to all the pot
luck dinners, neighborhood barbecues and family events. This classic mac and cheese recipe was
handed down to me by my mom and to her by her mom and is a staple at Christmas, Thanksgiving,
Easter, and many other holidays because it is just THAT good!

Easy Stovetop Mac and Cheese - The Stay At Home Chef
May 30, 2025 · Skip the box and make the good stuff! This Mac and Cheese is easy to make on the
stovetop and it's ready in just 15 minutes. Mac and cheese is our favorite comfort food. …

Easy Mac and Cheese - Spend With Pennies
Sep 22, 2021 · Everyone loves Mac and Cheese and even better when it’s as easy and totally cheesy
like this recipe! This quick macaroni and cheese takes about 15 minutes (from scratch!) including
cooking the pasta and making a cheesy sauce.

Easy Mac and Cheese Recipe – Modern Honey
Nov 16, 2024 · How to make a quick, easy, creamy, cheesy homemade mac and cheese recipe. All of
the tips and tricks for making a velvety cheese sauce that is completely smooth. You will love this
easy mac and cheese recipe!

Easy Homemade Mac and Cheese Recipe - JoyFoodSunshine
Apr 22, 2019 · Once you taste this homemade mac and cheese you and your family will say
“goodbye” to powdered cheese forever, and say “hello” to this creamy dreamy real-cheese version
over and over again. This homemade mac and cheese recipe is …

Creamy Homemade Macaroni and Cheese (Super Easy Recipe!)
May 8, 2017 · To begin, cook your dry pasta in a large pot of salted boiling water according to the
package directions. That step usually takes 8 to 10 minutes. Next, make your cheese sauce! Cheese
sauce, also known as Mornay sauce, is the key to creamy mac n’ cheese.

Easy Mac and Cheese Recipe: How to Make It - Taste of Home



Feb 2, 2025 · Salt and pepper: The simple seasonings make this an easy mac and cheese recipe. For
more flavor, stir in Italian seasoning, mustard powder, onion powder, garlic, chili powder or crushed
red chili flakes. Milk: Adding milk to roux makes bechamel. I like to use whole milk for mac and
cheese.

Discover how to make a delicious and creamy easy mac and cheese recipe in just 30 minutes!
Perfect for a quick meal or a comforting side. Learn more!
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