MINI MAC N’ CHEESE MUFFINS 

YOU WILL NEED:

1 LB SMALL ELBOW MACARONI 

6 OUNCES BUTTER

4 OUNCES FLOUR 

4 CUPS WHOLE MILK 

1 LB CHEDDAR CHEESE, GRATED 

3 EGGS, WHISKED

¾ CUP BREAD CUMBS 

1 TSP CAYENNE PEPPER 

SALT 

BRING SALTED WATER TO A ROLLING BOIL AND COOK PASTA ACCORDING TO PACKAGE DIRECTIONS.  COOK UNTIL SOFT, NOT AL DENTE.  DRAIN.  

WHILE PASTA IS COOKING, MAKE MORNAY SAUCE BY MELTING 3 OUNCES OF BUTTER AND MIXING IN FLOUR.  COOK BUTTER AND FLOUR FOR A FEW MINUTES TO COOK OUT THE RAW FLOUR TASTE.   OVER HEAT,  SLOWLY ADD THE MILK AND WHISK AS SAUCE THICKENS.  WHEN SAUCE IS THICKENED, REMOVE FROM HEAT AND ADD THE CHEDDAR.  SEASON WITH CAYENNE.  MIX SAUCE AND COOKED PASTA TOGETHER.  ADD ½ CUP OF BREAD CRUMBS AND EGGS TO PASTA.  STIR WELL.  

MELT REMAINING 3 OUNCES OF BUTTER AND BLEND WITH THE ¼ CUP OF REMAINING BREAD CRUMBS.  SET ASIDE.  

LIBERALLY GREASE OR SPRAY MINI MUFFIN TINS.  RECIPE MAKES 48 MUFFINS.    SPOON MAC N’CHEESE INTO MUFFIN TINS.  GARNISH WITH BREAD CRUMBS.  BAKE AT 350 DEGREES FOR 20 MINUTES OR UNTIL BROWNED ON TOP AND SOMEWHAT FIRM TO THE TOUCH.  

COOL FOR ABOUT 15 MINUTES BEFORE REMOVING FROM TINS.  

THIS RECIPE IS FROM:  Kristin Moretti

NEXT WEEK:  CORN DIP

