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T O T A L  T I M E

30 min

P R E P

15 min

C O O K

15 min

S E R V E S

4

P E R  S E R V I N G

$1.03

C A L O R I E S

629 kcal

Indulge in the creamy, dreamy delight of Butterkase Macaroni and Cheese, a dish that elevates

the classic comfort food to new heights. Perfectly suited for any occasion, whether as a side

dish, a satisfying lunch, or the star of your dinner table, this recipe is sure to please both kids

and adults a...

Ingredients

2 cups uncooked elbow macaroni 2 tablespoons butter

2 tablespoons Gold all-purpose flour 1 teaspoon salt

1 tablespoon grated or very finely chopped onion 2 cups milk

8 oz cups shredded Butterkase cheese ¼ cup chopped fresh cilantro or Italian (flat-
leaf) parsley

E Q U I P M E N T   Frying pan, Whisk
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Method

1 Cook and drain macaroni as directed on package.

2 In 10-inch skillet, melt butter over medium heat. Using whisk, stir in flour, salt and onion. Cook 2 to 3
minutes, or until mixture smells nutty and is lightly golden, stirring constantly with whisk.

3 Add milk. Continue to beat with whisk, scraping bottom of skillet until mixture heats to boiling.

4 Mixture will thicken.

5 Remove from heat; add cheese and cilantro. Stir with whisk until smooth. Stir in drained macaroni.

6 Serve with additional cilantro if desired.

Nutrition per serving

629
K C A L

27 g
P R O T E I N

30 g
F A T

62 g
C A R B S

Saturated Fat 17 g · 106% of daily needs

Fibre 2.4 g · 10% of daily needs

Sugar 8.1 g · 9% of daily needs

Sodium 1,048 mg · 46% of daily needs

Cholesterol 86.4 mg · 29% of daily needs

Adapted from bettycrocker.com. Find this recipe, ratings and more ideas at whatsheate.com/butterkase-macaroni-and-cheese-
19219
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