
Easy Macaroni and Cheese 
 
Makes 6 to 8 servings 
Time: about 1 hour 
 
6 tablespoons butter, softened  
Salt 
2½ cups milk 
2 bay leaves 
1 pound elbow, rigatoni or other cut pasta 
3 tablespoons all-purpose flour 
6 ounces cheddar cheese, grated (about 1½ cups) 
Freshly ground black pepper 
½ cup grated Parmesan cheese 
½ cup breadcrumbs, preferably fresh (recipe include)  
 
1. Heat the oven to 400oF.  
 
2. Grease a 9 x 13-inch baking dish with 2 tablespoons of the butter. 
 
3. Fill a stockpot or large saucepan with water and over high heat bring to a boil.   
 
4. Put the milk and the bay leaves in a small saucepan. Heat over medium-low until 
small bubbles appear along the sides of the pan, after about 5 minutes, turn off the heat 
and let the milk sit. 
 
5. When the water boils, salt it liberally and add the pasta. Stir the pasta and return to a 
boil. Cook the pasta to the point where it is just becoming tender but is still quite 
underdone and firm in the center. Start tasting after 3 minutes. Drain the pasta and rinse 
it quickly in cold water to stop the cooking. 
 
6. Fish the bay leaves out of the milk.  
 
7. To Make the Macaroni and Cheese: 

1. Spread a third of the pasta evenly in the baking dish.  
2. Sprinkle it with half of the flour. 
3. Dot with 2 tablespoons of the remaining butter. 
4. Cover with ½ cup of the cheddar, and sprinkle with salt and pepper. 
5. Repeat steps 1 through 4 once more. 
6. Spread out the last of the pasta. 
7. Top with the remaining cheddar and the Parmesan.  
8. Sprinkle with the breadcrumbs. 
9. Finally, pour the heated milk over the entire dish. 
10. Bake until bubbling and browned on top, 30 to 40 minutes. 

 
Adapted from How to Cook Everything the basics by Mark Bittman. 



Fresh Breadcrumbs 

 
Makes 1 ½ to 2 cups 
Time: 10 minutes 

 
½ loaf of any bread (1 or 2 days old is best) 

 
1. Tear the bread into pieces about 1 to 2 inches. Put some of the bread in a food 
processor. Pulse 3 or 4 times to break up the bread, then let the machine run for a few 
seconds to chop the bread to the desired texture.  
 
2. Remove the crumbs and repeat with the remaining bread. Use right away or store in 
the freezer for up to 3 months. 

 
Adapted from How to Cook Everything the basics by Mark Bittman. 

 
Tool List:  
    
 9 x 13 baking dish     
 stockpot or large saucepan 
 cheese grater 
 liquid measuring cup 
 dry measuring cups 
 tablespoon 
 dishes to hold premeasured ingredients 
 small saucepan 
 wooden spoon 
 colander 
 tongs or fork 
 food processor (breadcrumbs) 
 
Class Notes: A few helpful tips to set up for the class.  
 
1.  Premeasure all of the ingredients and grate the cheeses. 
  
2. Preheat the pasta water and hold covered with a lid so it comes to a boil quickly. 
 
3. Prepare breadcrumbs in advance to avoid the loud food processor noise on the 
video.  
     
  
  

   
  


