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My Japanese friends often ask me to cook "American" food. It's difficult
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. Cook the elbow macaroni as directed on the package.

. Drain and set to the side.

. Melt 2 tablespoons butter in a pan. Lightly toast the bread crumbs.
. Set to the side.

. Melt 1/4 cup butter in a large saucepan.

. Once butter is melted, slowly stir in flour. Try to keep the flour from clumping. Note: | usually only add some of the flour at this point.
. Slowly stir in the milk.

. Stir in flour slowly until the sauce is a little thick. You don't have to use all of the flour.
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Baked Macaroni and Cheese

Anna Whiteman

for me, because | don't know many "American" recipes. Usually | just
freestyle cook with whatever ingredients | have. If | do know a recipe, Ingredients
it's usually not American. 230 g uncooked elbow macaroni

Recently I've been turning to cheesy foods. Covering a whole dish in 2 cups shredded sharp cheddar cheese
cheese seems pretty American. This time | decided to make "baked (But that's hard to find in Japan so | use shredded mixed
mac and cheese" for my island friends. They enjoyed it, and | hope you cheese).
do too! 1/2 cup grated Parmesan cheese
3 cups milk

1/4 cup butter

2 1/2 tablespoons flour

2 tablespoons butter

1/2 cup bread crumbs

Paprika

gainbow pepper (mixed peppercorns)
alt

Slowly stir in the shredded cheese.
. Slowly stir in the Parmesan cheese. Add a little salt and pepper.

. Put tin foil in a baking pan. Place half the macaroni in the baking pan.

. Pour about half the sauce on the macaroni and mix well.
. Pour the rest of the macaroni in the pan.

. Pour the rest of the sauce on the macaroni. Mix well.

. Sprinkle the bread crumbs on top.

. Sprinkle some paprika on top.

Bake in the oven for 30 minutes at 175C.
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