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Cheddar Mac & Cheese Recipe by Vyvacious 
Recipe Link:  http://vyvacious.wordpress.com/cheddar-mac-cheese 
*Tweaked from http://www.food.com/recipe/fannie-farmers-classic-baked-macaroni-and-cheese-135350 

Ingredients: 

• 8 oz of macaroni 

• Half a stick of butter 

• 4 TBSP flour 

• 1 cup milk 

• 1 cup cream 

• 1/2 tsp salt (truffle salt if possible, it makes a huge difference) 

• 1/2 TSBP freshly ground pepper, more to taste if preferred 

• 1/2 TBSP paprika (smoked if possible) 

• 2.5-3 cups of (a good brand of) cheese (I used Tillamook's medium cheddar cheese), shredded 

• 1/2 cup of breadcrumbs, buttered OR 1/2 cup of shredded cheese 

Equipment: 

• Large pot, coriander, large saucepan, whisk, large spoon 

• 8x8 baking dish, parchment paper 

Steps: 

1. Cook the pasta al dente according to package directions (6-7 mins).  The moment the pasta is 

done, drain the pasta in a coriander and rinse with cold water immediately to stop the cooking 

process. 

2. Preheat the oven to 400 degrees F. 

3. In a large saucepan, melt the butter then add the flour, (truffle) salt, freshly ground pepper, 

and paprika.  Whisk until well incorporated. 

4. Pour milk and cream in gradually while stirring constantly until everything is thoroughly 

incorporated. 

5. Bring the contents to a boiling point.  Boil for 2 mins while stirring constantly. 

6. Reduce the heat and cook for an additional 10 mins while stirring constantly. 

7. Add 2.5-3 cups of cheddar cheese in small bits while whisking slowly to incorporate all the 

cheese (I personally like an extra strong cheese flavor so I opted for the extra cheese).  Let 

simmer an additional 10 mins once all the cheese is added to ensure it melts. 

8. Whisk a few more times then turn off the stove. 

9. Add cooled macaroni to pan and use a large spoon to coat all the pieces with the cheese sauce. 

10. Line an 8x8 baking dish with parchment paper and then spoon the cheesy macaroni into it. 

11. Here is where you either butter your breadcrumbs and sprinkle them on top OR sprinkle the 

extra 1/2 cup of cheese on top at this point for an extra gooey mac and cheese.  Note:  I did 

the breadcrumbs and they got sort of soggy after the first day which isn't very tasty if you 

have leftovers. 

12. Bake 20-30 minutes until the top is golden brown for the breadcrumbs and a bubbling deep 

gold for the top cheese layer. 

13. Serve immediately.  Store leftovers in the fridge in an airtight container. 


