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Havarti Macaroni and Cheese
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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

$1.27

C A L O R I E S

591 kcal

Indulge in the creamy, dreamy goodness of Havarti Macaroni and Cheese, a delightful twist on a

classic comfort food that will leave your taste buds dancing with joy. This dish is not just a side;

it can easily take center stage as a satisfying main course or a hearty lunch option. With its rich,

vel...

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 Havarti cheese 1 tablespoon chopped fresh dill weed

E Q U I P M E N T   Frying pan, Whisk

Method
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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 dill. Stir with whisk until smooth. Stir in drained macaroni.

6 Serve with additional dill weed if desired.

Nutrition per serving

591
K C A L

28 g
P R O T E I N

26 g
F A T

62 g
C A R B S

Saturated Fat 15.9 g · 99% of daily needs

Fibre 2.4 g · 10% of daily needs

Sugar 7.9 g · 9% of daily needs

Sodium 1,105 mg · 48% of daily needs

Cholesterol 79.6 mg · 27% of daily needs

Adapted from bettycrocker.com. Find this recipe, ratings and more ideas at whatsheate.com/havarti-macaroni-and-cheese-
18765
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