
	S3 BGE
	Macaroni Cheese



Success Criteria 

· Successfully make product in a safe and hygienic manner.

	Ingredients
	Equipment

	75g
250ml

25g
25g

50g

pinch
	macaroni

milk

plain flour

margarine

cheese

pepper
	Pot
Wooden spoon

Grater

Measuring jug

Plate

Plate

Foil tray



	
	
	

	
	
	


Method

1. Personal preparation. 

2. ¾ fill a pot with water. Boil. Add macaroni and simmer for 10-15 minutes.
3. Grate the cheese.

4. Melt the margarine in the pot. Stir in the flour as soon as it has melt. This will form a ‘roux’. (Your teacher will demonstrate this).

5. Gradually add the milk a little at a time, stirring vigorously with a wooden spoon. Keep adding the milk and stirring until it looks like a smooth creamy sauce of pouring consistency.

6. Stir in 2/3 of the cheese.

7. Add the cooked, drained macaroni and mix. Pour into a foil tray.
8. Sprinkle the remaining cheese on top and serve in a foil tray.

