Best Mac & Cheese Ever!


Step 1:  Cook elbow macaroni until it is al dente

Step 2:  In a mixing bowl, whisk together heavy cream, milk, salt & pepper

Step 3:  Spray a 9x13 baking dish with Pam and then spread a thin layer of bread crumbs on the bottom of the pan

Step 4:  On top of the bread crumbs place a layer of the cooked elbow macaroni (should be half of the pasta you cooked)

Step 5:  Cover the top of the macaroni with all of the different cheese and then pour half of the cream/ milk mixture over the cheese and pasta

Step 6:  Put another layer of pasta (use the remaining half of cooked pasta)

Step 7:  Put the remaining cheese on top of the macaroni and pour in the remaining cream/ milk mixture over the top

Step 8:  Sprinkle bread crumbs over the top and bake in the oven at 475 degrees until the cheese is bubbling and the top of the cheese is browning

