




Mike’s Mac & Cheese


(Mike doesn't usually use recipes, but this is what Marg thought she watched him do.)


Oven: 350°										Time: 30 min





In a large pan, heat on low (don't boil) 2 C Milk


Add to heated milk:


¾ stick Butter


~16 oz Sharp Cheddar, cubed


1/4 tsp Salt


1 tsp Dry Mustard


1 tsp BAM!


fresh ground Black Pepper to taste





Once everything is melted, thicken sauce, if necessary, by removing some, whisk with 1 TBS Corn Starch, and stir back into mixture.





Stir into mixture:


1 box (12 oz) cooked al dente Macaroni


 	cooked cubed Ham


 	blanched chopped Broccoli





Turn into Baking Dish.


Top with “Crunchies”; of choice.


Spray with Cooking Spray to help brown.


Bake.
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