
Homemade Macaroni and Cheese 

Ingredients: 

1 box Macaroni Noodles 2 C Colby Jack Cheese 
5-7 T Butter Salt and Pepper, to taste 
1-2 C Milk Non-Stick Cooking Spray 
2 C Mild Cheddar Cheese  

Directions: 

1. Boil the macaroni noodles as directed until al dente. 
2. Spray an appropriate sized oven-safe dish (8"-9" diameter) with non-stick cooking 

spray. 
3. Place the al dente macaroni noodles in the pan. 
4. Salt and pepper the noodles to approximate taste. 
5. Place 5-7 T of butter in the noodles as desired. 
6. Add 2 C of mild cheddar and 2 C of Colby Jack. 
7. Add 1-2 C milk - not to fill the bowl but to make moist. 
8. Stir all ingredients together in the oven-safe dish (this is sometimes hard to do 

without spilling, but it works). 
9. Cover and bake at 350-degrees for about an hour.  Remove the lid after about 30 

minutes. This will give the top a nice brown crust AND the browning of the crust is a 
good indicator for knowing when it’s done. 

 


