
 
 

  

Recipe for Easy Mac ‘n’ Cheese 
activity sheet 

 

Macaroni Cheese is one of the most comforting dishes and there is no better time than the present to 
learn how to make it! 

Ingredients 

• 2 cups pasta – macaroni or elbow pasta are good, but not essential - cooked, drained and set 

aside reserving 2 cups of the pasta cooking water 

• ¼ cup butter 

• ¼ cup plain flour 

• 2 cups milk 

• pinch of salt and pepper, to taste 

• pinch of garlic powder (optional) 

• pinch of smoked paprika (optional) 

• 2 cups shredded cheese of your choice (tasty or cheddar works well) 

• 1 cup or frozen corn/peas 

• spring onion, finely sliced 

 
Method 

1. In a large, deep pot heat the butter until melted and frothy and sizzling. Add the flour and stir to 
create a paste (roux), cooking and stirring for about 3 minutes to cook off the flour. 
 

2. Slowly pour in the milk, stirring and whisking the whole time, and then whisk until the sauce 
begins to thicken. Add salt, pepper, garlic powder and smoked paprika to taste. It might take 3 
minutes or so, but the sauce will become lovely and creamy and thick. 
 

3. Stir in your cheese, continuing to whisk until all the cheese has melted and the sauce is thick and 

glossy. As is stiffens use a little of the reserved pasta water to loosen it again, this will help make 
the sauce silky and to coat our pasta when it goes in. 
 

4. Toss in your sliced spring onion and stir through and then add your peas and corn and mix. Throw 
in your cooked pasta and stir to coat. At this point you can add a little more pasta water to get the 
consistency of sauce you like. Serve hot and watch everyone melt into puddles of cheesy joy. 

 
Cooking Notes 

• You can customize the level and type of cheese based on your preferences.  
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