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Indulge in the comforting embrace of homemade mac and cheese, a culinary masterpiece that warms the soul and delights the taste buds. With our comprehensive step-by-step guide, you’ll discover the secrets to crafting the perfect mac and cheese, from selecting the finest ingredients to achieving the ultimate creamy texture. Ingredients: The Foundation
of Flavor 1 pound elbow macaroni 8 tablespoons unsalted butter, divided 4 tablespoons all-purpose flour 4 cups whole milk 1 teaspoon salt 1/2 teaspoon black pepper 3 cups shredded sharp cheddar cheese 1 cup shredded Monterey Jack cheese 1/2 cup grated Parmesan cheese Optional: bread crumbs for topping Equipment: Essential Tools for Success
Large pot Colander Measuring cups and spoons Whisk Cheese grater Baking dish Step 1: Cook the Macaroni 1. Bring a large pot of salted water to a boil. 2. Add the macaroni and cook according to the package directions, stirring occasionally. 3. Drain the macaroni in a colander and set aside. 1. In a large saucepan, melt 4 tablespoons of butter over
medium heat. 2. Whisk in the flour and cook for 1 minute. 3. Gradually whisk in the milk until smooth. 4. Bring the mixture to a simmer and cook until thickened, about 5 minutes. 5. Season with salt and pepper. Step 3: Combine the Cheese and Sauce 1. Remove the saucepan from the heat. 2. Stir in the cheddar cheese, Monterey Jack cheese, and Parmesan
cheese until melted and smooth. Step 4: Add the Macaroni 1. Add the cooked macaroni to the cheese sauce and stir to combine. 1. Preheat oven to 350 degrees Fahrenheit (175 degrees Celsius). 2. Transfer the mac and cheese mixture to a greased 9x13 inch baking dish. 3. Top with bread crumbs, if desired. 4. Bake for 20-25 minutes, or until bubbly and
golden brown. Step 6: Serve and Enjoy 1. Remove the mac and cheese from the oven and let it rest for a few minutes before serving. 2. Serve hot and savor every creamy, cheesy bite. Tips for the Perfect Mac and Cheese Use high-quality cheese for the best flavor. Don’t overcook the macaroni. It should be al dente, with a slight bite. If the cheese sauce is
too thick, add more milk. If it’s too thin, cook it for a few minutes longer. Experiment with different cheeses to create unique flavor combinations. Add cooked vegetables, such as broccoli or cauliflower, to make a more nutritious meal. With a little patience and attention to detail, you can create mac and cheese that will become a beloved family favorite.
Whether you enjoy it plain, with a crispy bread crumb topping, or paired with your favorite sides, this classic dish is sure to warm your heart and satisfy your taste buds. Frequently Asked Questions Q: Can I use other types of pasta instead of macaroni? A: Yes, you can use any short pasta shape, such as penne, shells, or rotini. Q: Can I make mac and
cheese ahead of time? A: Yes, you can assemble the mac and cheese and bake it later. Just cover it and refrigerate for up to 24 hours before baking. Q: How do I reheat mac and cheese? A: You can reheat mac and cheese in the oven, microwave, or on the stovetop. Just make sure to reheat it until it’s warmed through. Pasta dish Macaroni and
cheeseAlternative namesMac and cheese, macaroni cheeseCourseMain or side dishPlace of originEngland[1]Region or stateWidespread across the United Kingdom, the United States, and CanadaServing temperatureHot or warmMain ingredientsMacaroni, cheese, milk, butter Cookbook: Macaroni and cheese Media: Macaroni and cheese Macaroni and
cheese (colloquially known as mac and cheese and known as macaroni cheese in the United Kingdom[2]) is a pasta dish of macaroni covered in cheese sauce, most commonly cheddar sauce.[2][3][4] Its origins trace back to cheese and pasta casseroles in medieval England.[5] The traditional macaroni and cheese is put in a casserole dish and baked in the
oven; however, it may be prepared in a sauce pan on top of the stove, sometimes using a packaged mix[4] such as became popular in the mid-20th century. The cheese is often included as a Mornay sauce added to the pasta. It has been described as "comfort food".[6][7] A recipe for macaroni and cheese was included in Elizabeth Raffald's 1769 book, The
Experienced English Housekeeper. Raffald's recipe is for a Béchamel sauce with cheddar cheese—a Mornay sauce in French cooking—which is mixed with macaroni, sprinkled with Parmesan, and baked until bubbly and golden.[1] To dress Macaroni with Permasent Cheese. Boil four Ounces of Macaroni 'till it be quite tender, and lay it on a Sieve to drain,
then put it in a Tolling Pan, with about a Gill of good Cream, a Lump of Butter rolled in Flour, boil it five Minutes, pour it on a Plate, lay all over it Permasent Cheese toasted; send it to the Table on a Water Plate, for it soon goes cold. Eliza Acton's 1845 Modern Cookery in All Its Branches has a recipe "Macaroni a la Reine", which directs the cook to
"dissolve gently ten ounces of any rich, well-flavoured white cheese in full three quarters of a pint of good cream" with salt, Cayenne pepper, mace, and butter.[8] The 1861 edition of Mrs. Beeton's Book of Household Management included two instances of "Macaroni, as usually served with the Cheese Course".[9] In the United Kingdom in the 21st century,
the dish has risen in popularity, becoming widespread as a meal and as a side order in both fast food and upmarket restaurants.[10] One theory is that James Hemings brought the recipe to the United States,[11] prompted by Thomas Jefferson who was interested in extruded pasta.[12] In 1802, Jefferson served "a pie called macaroni" at a state dinner. The
menu of the dinner was reported by Reverend Manasseh Cutler, who apparently was not fond of the cheesy macaroni casserole.[13] Baked macaroni and cheese A recipe called "macaroni and cheese" appeared in the 1824 cookbook The Virginia House-Wife written by Mary Randolph. Randolph's recipe had three ingredients: macaroni, cheese, and butter,
layered together and baked in a hot oven.[14] The cookbook was the most influential cookbook of the 19th century, according to culinary historian Karen Hess.[15] Similar recipes for macaroni and cheese occur in the 1852 Hand-book of Useful Arts, and the 1861 Godey's Lady's Book. By the mid-1880s, cookbooks as far west as Kansas and Festus, Missouri,
included recipes for macaroni and cheese casseroles. Factory production of the main ingredients made the dish affordable, and recipes made it accessible, but not notably popular. As it became accessible to a broader section of society, macaroni and cheese lost its upper-class appeal.[16] Macaroni and cheese was brought to Canada by British immigrants,
coming from other parts of the British Empire. Macaroni and cheese recipes have been attested in Canada since at least Modern Practical Cookery in 1845, which suggests a puff pastry lining (suggesting upper-class refinement); a sauce of cream, egg yolks, mace, and mustard; and grated Parmesan or Cheshire cheese on top. Canadian Cheddar cheese
was also becoming popularized at this time and was likely also used during that era.[17] Macaroni and cheese is very popular in contemporary Canada. Kraft Dinner is the most popular brand of packaged macaroni and cheese. Sasha Chapman, writing in The Walrus, considered it to be Canada's national dish, ahead of poutine.[17] In fact, Canadians
purchase nearly 25% of the 7 million boxes of Kraft Dinner sold worldwide each week.[18] While cheddar cheese is most commonly used for macaroni and cheese, other cheeses may also be used—usually sharp in flavour—and two or more cheeses can be combined. Other cheeses can be used such as Gruyere, Gouda, Havarti, and Jarlsberg cheese.[19]
Macaroni and cheese can be made by simply layering slices of cheese and pasta (often with butter or evaporated milk) then baking in a casserole, rather than preparing as a cheese sauce.[3] Macaroni and cheese pizza One novelty presentation is deep-fried macaroni and cheese found at fairs and food carts.[20] In Scotland, macaroni and cheese can often
be found in pies, known as a macaroni pie.[21] In 1731, the monastery of Disentis in Switzerland purchased a macaroni machine. Monasteries in the country were also known for cheesemaking.[22] Though it is unknown when exactly it was invented, around the 19th century, the traditional dish in Switzerland called Alplermagronen (Alpine herder's
macaroni) became popular. Alplermagronen are made of macaroni, cream, cheese, roasted onions, and in some recipes, potatoes. In the Canton of Uri, the potatoes are traditionally omitted, and in some regions, bacon or ham is added. The cheese is often Emmental cheese or Appenzeller cheese. It is usually accompanied by apple sauce.[23] A plate of pre-
packaged Kraft macaroni and cheese, served with tomato and sausage The earliest known iteration of boxed macaroni and cheese came from a salesman in St. Louis, Missouri, named Grant Leslie.[24] Leslie used rubber bands to attach processed cheese produced by Kraft Foods to boxes of pasta in an attempt to increase pasta sales.[25] Kraft hired Leslie
and began to produce Kraft Macaroni & Cheese (known as Kraft Dinner or KD in Canada) in 1937 with the slogan "make a meal for four in nine minutes". It was an immediate success in the US and Canada amidst the economic hardships of the Depression. During the Second World War, rationing led to increased popularity for the product, of which two
boxes could be obtained for one food rationing stamp, or one box for 19 cents.[25][26] Packaged macaroni and cheese are now available in frozen form or as boxed ingredients for simplified preparation. Boston Market, Michelina's, Kraft Foods, Cracker Barrel, and Stouffer's are some of the more recognizable brands of prepared and frozen macaroni and
cheese available in the United States. Macaroni and Cheese is also available canned and in microwavable containers. "Macaroni and cheese loaf", a deli meat which contains both macaroni and processed cheese bits, can be found in some stores.[27] A variety of packaged mixes that are prepared in a sauce pan on the stove or in a microwave oven are
available. Some different products on the market use this basic formulation with minor variations in ingredients.[28] Although high in carbohydrates, calories, fat, and salt, macaroni and cheese is a source of protein and certain variations of the dish can decrease the negative health aspects.[29] England portalFood portal Chili mac Kasespatzle List of
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Who Ate Everything. New York: Vintage. ISBN 0-375-70202-4. The chapter, "Back of the Box", was first published in 1992. Retrieved from " Italian wedding soup, a beloved culinary creation, captivates taste buds with its harmonious blend of flavors and textures. Originating in the southern regions of Italy, this cherished dish holds a special place in Italian
cuisine and has become a staple at weddings and family gatherings. Its name, “wedding soup,” derives from the tradition of serving it at wedding banquets, symbolizing the union of two individuals and the coming together of families. Exploring the Ingredients So, what does Italian wedding soup contain? A symphony of ingredients, each contributing its
unique essence, creates this extraordinary dish. 1. Meatballs Tender and flavorful meatballs are the heart of Italian wedding soup. Typically made with a combination of ground beef, pork, and veal, the meatballs are seasoned with a blend of herbs and spices, such as parsley, oregano, garlic, and nutmeg. 2. Escarole Escarole, a slightly bitter leafy green,
adds a vibrant freshness to the soup. Its distinct flavor complements the richness of the meatballs and broth, creating a harmonious balance. 3. Orzo Orzo, a small pasta shaped like rice, provides a delicate texture and a touch of substance to the soup. It absorbs the flavors of the broth and the other ingredients, enhancing the overall taste experience. 4.
Broth The broth, the foundation of the soup, is typically made from chicken or beef stock. It is infused with the flavors of the meatballs, vegetables, and herbs, resulting in a rich and savory base. 5. Carrots and Celery Carrots and celery add sweetness and depth to the soup. They are often diced and sautéed before being added to the broth, releasing their
natural flavors and aromas. 6. Spinach Spinach, tender and nutrient-rich, provides a vibrant green hue and a delicate flavor to the soup. It is usually added towards the end of the cooking process to maintain its freshness and color. 7. Parmesan Cheese Parmesan cheese, a symbol of Italian cuisine, is grated and sprinkled over the soup before serving. Its
salty, nutty flavor adds a touch of elegance and enhances the overall taste experience. Variations and Regional Adaptations While the core ingredients of Italian wedding soup remain consistent, there are regional adaptations and variations that add unique twists to this classic dish. Northern Italian Wedding Soup: Often includes a soffritto base made from
onions, carrots, and celery, and uses a lighter broth. Southern Italian Wedding Soup: Typically features a more robust broth made from beef or pork stock, and may include additional vegetables such as zucchini or bell peppers. Sicilian Wedding Soup: Known as “Minestra Maritata,” it incorporates seafood, such as mussels and clams, into the soup. Beyond
its delectable taste, Italian wedding soup offers a range of health benefits: Low in Calories: A bowl of Italian wedding soup is relatively low in calories, making it a guilt-free indulgence. Rich in Protein: The meatballs, orzo, and spinach provide a substantial amount of protein, essential for building and repairing tissues. Good Source of Fiber: Escarole and
spinach are excellent sources of fiber, which promotes digestive health and satiety. Contains Antioxidants: The vegetables and herbs in the soup contain antioxidants, which help protect against cellular damage. The Perfect Comfort Food Italian wedding soup is more than just a dish; it is a culinary masterpiece that embodies the warmth and hospitality of
Italian culture. Its comforting flavors, hearty ingredients, and versatility make it an ideal choice for any occasion. Whether served as a starter, a light lunch, or a cozy dinner, Italian wedding soup is sure to satisfy and delight. Creating your own Italian wedding soup at home is a rewarding experience that allows you to personalize the dish to your taste.
Here is a step-by-step guide: 1. Make the Meatballs: Combine the ground beef, pork, veal, bread crumbs, eggs, and seasonings in a bowl. Mix well and form into small meatballs. 2. Sauté the Vegetables: Heat olive oil in a large pot and sauté the carrots, celery, and onions until softened. 3. Add the Broth: Pour in the chicken or beef stock and bring to a boil.
4. Add the Meatballs: Gently drop the meatballs into the boiling broth. Reduce heat and simmer for about 30 minutes, or until the meatballs are cooked through. 5. Add the Escarole: Wash and chop the escarole and add it to the soup. Cook for about 5 minutes, or until wilted. 6. Add the Orzo: Stir in the orzo and cook according to the package instructions.
7. Add the Spinach: Add the spinach towards the end of the cooking process and cook just until wilted. 8. Season to Taste: Adjust the seasonings to your preference, adding salt, pepper, and additional herbs as needed. 9. Serve: Ladle the soup into bowls and sprinkle with grated Parmesan cheese. Italian wedding soup, a testament to the culinary artistry of
Italy, continues to enchant taste buds and bring joy to tables worldwide. Its harmonious blend of flavors, nutritious ingredients, and comforting warmth make it a dish that is both cherished and celebrated. Whether enjoyed at a wedding banquet or in the comfort of one’s home, Italian wedding soup is a culinary legacy that will continue to be passed down
through generations. Frequently Asked Questions 1. What is the origin of Italian wedding soup? Italian wedding soup originated in the southern regions of Italy, where it was traditionally served at wedding banquets. 2. What is the significance of the name “wedding soup”? The name “wedding soup” symbolizes the union of two individuals and the coming
together of families. 3. What are the key ingredients in Italian wedding soup? The key ingredients in Italian wedding soup include meatballs, escarole, orzo, broth, carrots, celery, spinach, and Parmesan cheese. 4. Are there any variations or regional adaptations of Italian wedding soup? Yes, there are regional variations and adaptations of Italian wedding
soup, such as northern Italian wedding soup, southern Italian wedding soup, and Sicilian wedding soup. 5. What are the health benefits of Italian wedding soup? Italian wedding soup is low in calories, rich in protein, a good source of fiber, and contains antioxidants. Mac and cheese, the beloved comfort food, deserves to be savored at its peak of warmth
and gooeyness. Whether you’'re reheating leftovers or preparing a freshly made batch, mastering the art of warming up mac and cheese is crucial. This comprehensive guide will walk you through various methods to ensure your mac and cheese journey is a culinary success. Microwave: The Speedy Solution Pros: Quick and convenient, ideal for small
portions. Instructions: 1. Place the mac and cheese in a microwave-safe bowl and cover it with plastic wrap, leaving a small opening for steam to escape. 2. Microwave on medium power for 30 seconds at a time, stirring in between, until heated through. 3. Remove from the microwave and let stand for a few minutes before serving. Stovetop: The Traditional
Approach Pros: Even heating, allows for customization with additional ingredients. Instructions: 1. Pour the mac and cheese into a saucepan over low heat. 2. Stir constantly to prevent burning and promote even heating. 3. If desired, add a splash of milk or cream to thin out the sauce. 4. Cook until heated through and bubbling slightly. Pros: Gentle
heating, ideal for large batches, allows for a crispy topping. Instructions: 1. Preheat oven to 350°F (175°C). 2. Place the mac and cheese in an oven-safe baking dish. 3. Cover with foil and bake for 15-20 minutes, or until heated through. 4. Uncover and bake for an additional 5-10 minutes for a golden-brown crust. Double Boiler: The Gentle Touch Pros:
Prevents scorching, ideal for delicate sauces. Instructions: 1. Fill the bottom of a double boiler with water and bring to a simmer. 2. Place the mac and cheese in the top of the double boiler and stir frequently. 3. Cook until heated through, stirring occasionally to prevent sticking. Slow Cooker: The Hands-Off Method Pros: Perfect for large gatherings, keeps
mac and cheese warm for hours. Instructions: 1. Pour the mac and cheese into the slow cooker and add a splash of milk or broth to prevent drying out. 2. Cook on low for 2-3 hours, or until heated through. 3. Stir occasionally to prevent scorching. Pros: Crispy exterior, tender interior, ideal for small batches. Instructions: 1. Preheat the air fryer to 350°F
(175°C). 2. Place a small amount of mac and cheese in the air fryer basket and cook for 5-7 minutes, or until heated through and slightly crispy. 3. Shake the basket halfway through cooking for even browning. Grill: The Outdoor Delight Pros: Unique flavor, perfect for summer gatherings. Instructions: 1. Preheat the grill to medium heat. 2. Wrap the mac
and cheese in aluminum foil packets and place on the grill. 3. Cook for 15-20 minutes, or until heated through. 4. Open the packets carefully to avoid steam burns. Once your mac and cheese is warmed to perfection, consider these additional tips to enhance its flavor and presentation: Add a sprinkle of grated cheese: Enhance the cheesy goodness with a
fresh layer of shredded cheddar, mozzarella, or Parmesan. Top with breadcrumbs: Create a crispy crust by sprinkling breadcrumbs on top of the mac and cheese before baking or grilling. Incorporate bacon: Add diced bacon for a smoky and savory twist. Stir in vegetables: Boost the nutritional value and add color by adding chopped broccoli, carrots, or
peas. Garnish with fresh herbs: Sprinkle chopped parsley, chives, or basil for a vibrant and aromatic finish. Answers to Your Most Common Questions 1. Can I reheat mac and cheese multiple times? Yes, but it’s best to limit reheating to one or two times to maintain the best texture and flavor. 2. Why does my mac and cheese separate when I reheat it? This
can happen due to the separation of fats and liquids. To prevent this, stir in a splash of milk or cream while reheating. 3. How can I prevent my mac and cheese from drying out when reheating? Cover the mac and cheese with plastic wrap or foil when reheating to retain moisture. 4. Can I freeze mac and cheese? Yes, mac and cheese can be frozen for up to
3 months. Thaw overnight in the refrigerator before reheating. 5. What is the best way to reheat frozen mac and cheese? Microwave on defrost for 5-7 minutes, then transfer to a baking dish and bake at 350°F (175°C) for 15-20 minutes, or until heated through. Enjoy sharper detail, more accurate color, lifelike lighting, believable backgrounds, and more
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both children and adults. It is a simple dish to prepare, requiring just a few staple ingredients. The process is straightforward: cook the macaroni, make a cheese sauce, and then combine the two. However, there are many ways to customise and adapt the recipe, from the type of cheese used to adding toppings and extra ingredients. Characteristics Values
Ingredients Macaroni, cheese, butter, flour, milk, salt, pepper, bread crumbs Cheese types Cheddar, Gruyere, Parmesan, Swiss, Monterey Jack, Gouda Preparation time 25 minutes Cooking time 15-30 minutes Storage Refrigerate in an airtight container for 3-4 days, freeze for up to 6 months Reheating Stir in milk or cream, reheat in the microwave or on
the stove Choosing the right pasta Firstly, dried pasta is always the superior choice when cooking mac and cheese. This is because dried pasta holds its structure better than fresh pasta, which is important when smothering it in a thick, heavy cheese sauce.When it comes to shape, you want to opt for pasta with ridges, nooks, and crannies. These will catch
and trap the cheese sauce, ensuring each mouthful has the perfect ratio of pasta to sauce. Good options include lumache (or 'shellbows'), elbow pasta, cavatappi (or 'double elbows'), shells, penne, ziti, and campanelle. Elbow pasta is a common choice, and you likely already have some in your pantry. However, if you want to branch out, try lumache, which
are short, ridged, shell-shaped pasta that almost look like snails, with a pinched end perfect for trapping sauces.It is best to avoid long, thin pasta shapes like spaghetti, angel hair, linguine, and fettuccine. These smooth shapes will let the sauce slide right off and are not ideal for holding the rich cheese sauce.Finally, it is important not to overcook your
pasta. It should be slightly undercooked, as it will continue to cook in the oven while your mac and cheese bakes. This will ensure your mac and cheese has the perfect texture and is not mushy and overcooked.Preparing the cheese sauce The next step is to slowly add milk to the roux. It is important to warm the milk before adding it to the flour and butter
mixture, as cold milk will cause the flour to seize and turn clumpy. Slowly pour and stir the milk into the roux until it is fully incorporated and you have a smooth, bubbling sauce. Be careful not to let the milk burn, as it boils quickly.Now it's time to add the cheese. Grate your own cheese for the best results, as pre-shredded cheese will not incorporate into
the sauce as well. Choose a good melting cheese, such as Cheddar, Gruyere, or Swiss, and a flavour cheese like Parmesan or Sharp Cheddar. Slowly stir the cheese into the sauce until it is melted and smooth. Taste the sauce as you go and adjust the seasoning as needed. Continue stirring until the sauce is thick enough to coat the back of a spoon.If you are
making the cheese sauce in advance, be aware that it may thicken as it sits. When reheating, stir in a little milk or cream to adjust the consistency.Adding toppings Macaroni and cheese is a versatile dish that can be customised with various toppings to suit your taste preferences. Here are some ideas for toppings to elevate your macaroni and
cheese:BreadcrumbsBreadcrumbs are a classic topping for macaroni and cheese, adding a crunchy texture to the creamy dish. You can use store-bought dried breadcrumbs or make your own at home. For an extra indulgent touch, try tossing the breadcrumbs in butter before sprinkling them over the macaroni and cheese. This will enhance the flavour and
create an even crispier texture.CheesesExtra cheese is always a good idea when it comes to macaroni and cheese. You can sprinkle shredded or grated cheese on top, choosing a variety that melts well and adds a bold flavour. Some popular options include sharp cheddar, Gruyere, Parmesan, or Swiss cheese. If you're feeling adventurous, you can
experiment with different types of cheese to find your favourite combination.Spices and SeasoningsAdding spices and seasonings to your macaroni and cheese can take the dish to the next level. Sprinkle paprika, black pepper, red pepper, garlic powder, or onion powder on top for an extra kick of flavour. You can also try seasoning salts or hot sauces to add
some heat. Just remember to taste as you go to ensure the flavours are balanced.Bacon and VeggiesIf you want to add some heartiness to your macaroni and cheese, try topping it with bacon bits or chopped vegetables. Crispy bacon will add a salty, savoury element, while vegetables like peppers or onions can provide a nutritious boost and additional
texture. You can sauté or roast the veggies beforehand to enhance their flavour and make them softer.Crushed CrackersFor a fun crunch, sprinkle crushed crackers over your macaroni and cheese before baking it. This topping adds a similar texture to breadcrumbs and is a great option if you're looking for something a little different. Choose a cracker
variety that you enjoy, and consider crushing them to varying sizes for added texture.When it comes to toppings for macaroni and cheese, the possibilities are endless. Get creative and experiment with different combinations to find your perfect match! Baking Macaroni and cheese is a popular dish that can be made in many ways. The baking method
involves cooking the macaroni and preparing a cheese sauce separately, which are then combined and baked in the oven.First, the macaroni pasta is boiled in salted water for a short period, usually around 4 to 8 minutes, as it will continue to cook in the oven. The pasta is then drained and set aside.Next, the cheese sauce is made. This involves melting
butter in a saucepan and whisking in flour and mustard to form a smooth paste. Milk is then stirred in, along with seasonings like onion, bay leaf, paprika, salt, and pepper. The mixture is heated until thickened, and an egg is often added at this stage. Shredded cheese is then stirred into the sauce. Common cheeses used include cheddar, Gruyéere, Colby,
Monterey Jack, and Fontina, but many variations are possible.The cooked macaroni is then combined with the cheese sauce and poured into a buttered baking dish. More shredded cheese is often sprinkled on top, and some recipes also add a crunchy topping of breadcrumbs or crushed crackers. The dish is then baked in the oven at 350°F (175°C) for 20 to
35 minutes, until the top is golden and bubbly.The result is a comforting and delicious meal with a crispy top and a soft, creamy interior. This baked macaroni and cheese can be served hot and enjoyed immediately, or it can be refrigerated and reheated later.Storing and reheating When reheating, you can use either the microwave or a stove. If using the
microwave, add a splash of milk or cream to the macaroni and cheese, and stir periodically to ensure even heating. Alternatively, you can reheat it on the stove, again adding a small amount of milk or cream and stirring frequently.If you wish to freeze macaroni and cheese, it is best to do so as soon as it has cooled down after cooking. Transfer the dish to a
freezer-safe bag, removing as much air as possible, and seal. It can be stored in the freezer for up to six months. When ready to eat, thaw the frozen macaroni and cheese, and then follow the reheating instructions above. However, please note that freezing and thawing may affect the creamy texture of the dish.Frequently asked questions Boil macaroni
pasta, make a cheese sauce with butter, flour, and milk, and combine the two. For extra flavour, season with salt and pepper. Start by making a roux with butter and flour. Then, slowly add milk and stir until the mixture is smooth. Finally, add grated cheese. Cheddar is a popular choice, but you can also use Gruyere, Parmesan, Swiss, or Monterey Jack. Yes,
you can. Combine cooked macaroni with the cheese sauce, top with breadcrumbs, and bake at 350 degrees F (177 degrees C) for about 15 minutes, or until golden brown. Yes, but it may lose some of its creaminess. If you're making it ahead of time, consider increasing the amount of sauce. Store leftovers in the refrigerator for up to four days. There’s
something special about a warm, creamy bowl of mac and cheese. It brings back memories of childhood and family gatherings. Making it from scratch is a whole new experience. Creating your own mac and cheese recipe lets you choose the flavors and ingredients. It’s easy to make and only needs a few ingredients and basic cooking skills. To start, you'll
need pasta, cheese, milk, and butter. With these basics, you can try different variations and add-ins. This way, you can make your perfect mac and cheese. The History of Mac and Cheese The story of macaroni and cheese is fascinating, crossing continents and cultures. It started in medieval Europe, where pasta and cheese were common. These ingredients
were key in many dishes. The first mac and cheese recipe was in a 14th-century Italian book, “Liber de Coquina.” But in North America, it became a favorite. In the United States, it gained huge popularity. During the Great Depression, mac and cheese became a comfort food in America. It was cheap and filled you up. Different places made their versions,
creating many recipes. Region Mac and Cheese Variation United States Classic macaroni and cheese with a baked crust Italy Maccheroni al formaggio with parmesan and cream Canada Kraft Dinner, a boxed mac and cheese mix Now, mac and cheese is a popular comfort food worldwide. It has many variations. Its creamy taste and nostalgic feel make it
loved by many. Why Homemade Mac and Cheese Beats Boxed Versions Homemade mac and cheese is far better than boxed versions in many ways. The biggest plus is the rich, creamy flavor you get from mixing different cheeses and cooking the pasta just right. Homemade mac and cheese also has better nutritional value. You can pick the pasta and
cheese you like, controlling sodium and saturated fat. Plus, you can add veggies or lean proteins to make it healthier. Another great thing about homemade mac and cheese is you can customize the recipe to your heart’s content. Want it spicy or smoky? You can tweak the ingredients to match your taste. Feature Homemade Mac and Cheese Boxed Mac and
Cheese Flavor Rich, creamy, customizable Processed, uniform Nutritional Value Controllable sodium and saturated fat, possible added nutrients High sodium, saturated fat Customization Highly customizable Limited options All Ingredients for Your Mac and Cheese Recipe Making the perfect mac and cheese begins with picking the right ingredients. The
quality and type of ingredients greatly affect the dish’s flavor and texture. The heart of a great mac and cheese is the cheese. Mixing different cheeses creates a richer, more complex taste. Sharp Cheddar Sharp Cheddar is a key ingredient in many mac and cheese recipes. It brings a tangy, rich flavor that’s classic. Gruyere Gruyere is another great choice,
known for its creamy, slightly sweet taste. It melts well, adding depth to the dish. Other Cheese Options Other cheeses like Parmesan, Gouda, and Fontina can also enhance the flavor. Trying different combinations can help you find your favorite mac and cheese. Here’s a summary of the essential ingredients needed for the mac and cheese recipe:
Ingredient Quantity Macaroni 1 pound Sharp Cheddar 2 cups, shredded Gruyere 1 cup, shredded Milk 2 cups Butter 4 tablespoons Kitchen Equipment You’ll Need For Mac and Cheese To start making mac and cheese, you need some basic kitchen tools. Here’s what you'll need: A large pot for boiling pasta A colander for draining pasta A saucepan for
making the cheese sauce A whisk for mixing the sauce A baking dish for baking the mac and cheese Having these basic tools will make the process smoother and more efficient. The Complete Mac and Cheese Recipe Our complete mac and cheese recipe is the ultimate comfort food. It’s creamy, cheesy, and will quickly become a family favorite. To make
this mac and cheese, you'll need a few ingredients: Ingredient Quantity Macaroni 8 oz Butter 4 tbsp All-purpose flour 2 cups Milk 2 cups Cheddar cheese 2 cups Parmesan cheese 1 cup Key to a great mac and cheese recipe: Mixing cheddar and parmesan cheese adds a rich flavor. Here’s what you need to do: Cook the macaroni as the package says. Melt
butter in a saucepan, then whisk in flour to make a roux. Slowly add milk, whisking continuously to avoid lumps. Add cheddar and parmesan cheese, stirring until melted and smooth. Now, let’s put it all together. Mix cooked macaroni with cheese sauce, then put it in a baking dish. Top with extra cheese and breadcrumbs for a golden crust. Some tips to
keep in mind: Use high-quality cheese for the best flavor. Don’t overcook the macaroni. Experiment with different types of cheese for variations. With this complete mac and cheese recipe, you’ll enjoy a delicious, comforting meal in no time. Step-by-Step Cooking Instructions Now that we have all the ingredients and equipment ready, let’s dive into the step-
by-step cooking instructions for the best mac and cheese recipe. The process involves cooking the pasta, making the cheese sauce, and combining them together. Here’s how to do it: Cook the Pasta: Bring a large pot of salted water to a boil. Add the macaroni and cook until al dente. Reserve 1 cup of pasta water before draining. Make the Roux: In a large
saucepan, melt butter over medium heat. Add flour and whisk to form a smooth paste. Cook for 1-2 minutes. Add Milk: Gradually pour in milk, whisking continuously to avoid lumps. Bring to a simmer and cook until the sauce thickens. Add Cheese: Remove the sauce from heat. Stir in cheddar, Parmesan, and any other cheeses you’re using until melted and
smooth. Season with salt, pepper, and any additional spices. Combine Pasta and Cheese Sauce: In a large mixing bowl, combine cooked pasta and cheese sauce. If the sauce seems too thick, add a bit of the reserved pasta water. Transfer to Baking Dish: Transfer the mac and cheese to a baking dish. Top with additional cheese if desired. Bake: Bake in a
preheated oven at 375°F (190°C) for 20-25 minutes, or until the top is golden brown and the mac and cheese is heated through. Here’s a summary of the cooking times and temperatures for easy reference: Step Time/Temperature Cook Pasta 8-10 minutes Make Roux 1-2 minutes Simmer Sauce 5-7 minutes Bake Mac and Cheese 20-25 minutes at 375°F
(190°C) Classic Mac and Cheese Recipe Variations Turn simple mac and cheese into a fancy dish with a few tweaks. Mac and cheese is great because you can try many ingredients. This lets you make dishes with unique tastes. Lobster Mac and Cheese Add chunks of lobster meat for a fancy twist. Lobster mac and cheese is great for special times or when
you want something rich. Add the lobster meat just before baking to keep it tender. Bacon and Jalapefio Mac and Cheese Make your mac and cheese smoky and spicy with bacon and jalapefios. This mix is perfect for those who like a little heat. The bacon mac and cheese is classic, and jalapeilo makes it even better. Truffle Mac and Cheese Make your mac
and cheese fancy with truffles. Truffle mac and cheese is a fancy dish that will wow anyone. Use truffle oil or shaved truffles in the cheese sauce for a gourmet touch. These ideas show how many ways you can make mac and cheese. Try different ingredients and mixes to make your special mac and cheese. Dietary Adaptations for Mac and Cheese Dietary
adaptations for mac and cheese are not only possible but also delicious. Whether you’re gluten-free, vegan, or watching your fat intake, there are simple tweaks to make this classic comfort food suit your needs. For a gluten-free version, use gluten-free pasta. Also, be mindful of the ingredients in your cheese sauce. Many brands offer gluten-free
alternatives that work well in mac and cheese. If you're vegan, you can replace traditional cheese with vegan cheese alternatives. Or, use nutritional yeast to achieve a cheesy flavor. There are also many vegan pasta options available. To make a low-fat mac and cheese, consider using reduced-fat cheese and low-fat milk. You can also add steamed
vegetables to enhance the nutritional value without sacrificing flavor. Gluten-free pasta for gluten-free diets Vegan cheese or nutritional yeast for vegan diets Reduced-fat cheese and low-fat milk for low-fat diets Common Mac and Cheese Problems Fixing Mac and Cheese issues is simpler than you might think. With these tips, you’ll soon enjoy a perfect
macaroni and cheese. A common problem is a sauce that’s either too thick or too thin. To fix a too thick sauce, add a bit of milk or cream. If it’s too thin, you can thicken it with more cheese or a slurry of flour and butter. Common Mac and Cheese Issues and Solutions Issue Solution Too thick sauce Add milk or cream Too thin sauce Add more cheese or a
slurry Undercooked pasta Cook for a few more minutes Overcooked pasta Use a timer to avoid overcooking Another problem is undercooked or overcooked pasta. To solve this, check your pasta often while it cooks. Use a timer to prevent overcooking. Pro Tips for the Best Mac and Cheese Recipe Make your mac and cheese a gourmet dish with these easy
tips. To elevate your mac and cheese, follow these expert advice. Salt and Pepper Balance Finding the right balance of salt and pepper is key. Season your mac and cheese in layers. Start with the pasta, then the sauce, and finish with a sprinkle on top before serving. Mustard and Nutmeg Magic Adding a teaspoon of mustard boosts the cheese taste. A
pinch of nutmeg adds depth. These ingredients may seem unusual, but they make a big difference. Ingredient Purpose Amount Mustard Enhances cheese flavor 1 teaspoon Nutmeg Adds depth A pinch Heat Elements For a spicy kick, try adding diced jalapefios or red pepper flakes. Start with a small amount and adjust to taste. With these pro tips, you're on
your way to making the best mac and cheese. It’s sure to wow everyone. Serving Suggestions and Pairings To make your mac and cheese better, try these serving tips. Mac and cheese is great as a main dish, side, or snack. When thinking about pairing mac and cheese, you have many choices. You can add grilled chicken, bacon, or ham for a filling meal.
Pairing Option Description Grilled Chicken Adds a lean protein to your mac and cheese Bacon Smoky flavor complements the richness of mac and cheese Roasted Vegetables Provides a contrast in texture and flavor For a fancy meal, serve mac and cheese with a side salad or roasted veggies. The goal is to mix the creamy mac and cheese with lighter,
fresher tastes. Conclusion Making the perfect mac and cheese is all about knowing the right ingredients, tools, and techniques. This article has given you a detailed guide to making a tasty homemade mac and cheese. It beats any boxed version hands down. The guide demonstrates the versatility of mac and cheese. You can change it up to fit your diet or
taste. It covers everything from classic recipes to fixing common issues. If you follow the cooking steps and tips, you can make a delicious mac and cheese. It’s perfect for a quick dinner or a cozy side dish. This recipe will quickly become a favorite. Don’t be afraid to try new ingredients and variations. With this guide, you're all set to start cooking. Enjoy
making the ultimate comfort food your way. For mac and cheese, choose short, tubular pasta like cavatappi, shells, or elbows. They catch the cheesy sauce well. Yes, you can make mac and cheese ahead. Just stop before baking, then refrigerate or freeze it until baking time. To avoid dry mac and cheese, don’t overbake it. Use enough cheese and sauce.
Adding extra cheese or breadcrumbs on top helps keep it moist. Yes, you can try different cheeses for a unique taste. Cheddar, Gruyere, Parmesan, and Gouda are all good choices. Reheat leftover mac and cheese in the oven at 325°F until warm. Or, microwave it in short bursts, stirring each time. Yes, you can make mac and cheese in a slow cooker. Mix
cooked pasta with cheese sauce, then cook on low for hours. Popular mac and cheese variations include adding lobster, bacon, jalapefios, or truffle oil. These give the dish a special flavor. Mac and cheese, a classic American comfort food, holds a special place in our hearts and stomachs. Its creamy, cheesy goodness can make anyone smile. If you're
yearning to create this culinary masterpiece at home, follow our comprehensive guide on how to make mac and cheese step by step. Gather Your Ingredients Before embarking on this culinary adventure, ensure you have the following ingredients: 1 pound elbow macaroni 8 tablespoons (1 stick) unsalted butter, divided 4 tablespoons all-purpose flour 4 cups
milk (whole or 2%) 1 teaspoon ground mustard 3 cups shredded sharp cheddar cheese 1 cup shredded Monterey Jack cheese Salt and black pepper to taste Prepare the Macaroni 1. Bring a large pot of salted water to a boil. 2. Add the macaroni and cook according to the package directions, usually about 8-10 minutes. 3. Drain the macaroni in a colander
and set it aside. Make the Cheese Sauce 1. Melt 6 tablespoons of butter in a large saucepan over medium heat. 2. Whisk in the flour and cook for 1 minute. 3. Gradually whisk in the milk until smooth. 4. Add the ground mustard and bring the mixture to a simmer. 5. Reduce heat and simmer for 5 minutes, or until thickened. 1. Remove the saucepan from
heat. 2. Add the macaroni to the cheese sauce and stir to combine. 3. Stir in 2 cups of cheddar cheese and 1/2 cup of Monterey Jack cheese. 4. Season with salt and black pepper to taste. Bake the Mac and Cheese (Optional) 1. Preheat oven to 350°F (175°C). 2. Transfer the mac and cheese mixture to a 9x13 inch baking dish. 3. Top with the remaining 1
cup of cheddar cheese and 1/2 cup of Monterey Jack cheese. 4. Bake for 20-25 minutes, or until the cheese is melted and bubbly. Serve and Enjoy Once the mac and cheese is baked, let it cool for a few minutes before serving. Garnish with fresh parsley or chives for a touch of color and flavor. Add-ins: Experiment with different add-ins to your mac and
cheese, such as cooked bacon, diced ham, or roasted vegetables. Cheese: Use a blend of different cheeses to create a unique flavor profile. Try Parmesan, Gruyere, or Fontina. Sauce: For a richer flavor, use a combination of whole milk and evaporated milk in the cheese sauce. Use a good quality cheese that melts well. Don’t overcook the macaroni. It
should be al dente, or slightly firm to the bite. Make the cheese sauce slowly to prevent lumps. Season the mac and cheese to taste. Let the mac and cheese rest for a few minutes before serving to allow the flavors to meld. The cheese sauce is too thick: Add a little more milk to thin it out. The cheese sauce is too thin: Cook it for a few minutes longer to
thicken it. The mac and cheese is bland: Add more salt, pepper, or ground mustard to taste. The mac and cheese is dry: Add a little more butter or milk to the cheese sauce. Creating mac and cheese from scratch is a rewarding culinary experience. By following these step-by-step instructions, you can master the art of this classic dish. Whether you prefer it
baked or not, with add-ins or not, there’s a perfect mac and cheese waiting to be enjoyed. Frequently Asked Questions Q: Can I use different types of pasta? A: Yes, you can use any type of short pasta, such as penne, shells, or rotini. Q: Can I make mac and cheese ahead of time? A: Yes, you can make mac and cheese up to 2 days ahead of time. Store it in
the refrigerator and bake it before serving. Q: How do I reheat mac and cheese? A: You can reheat mac and cheese in the microwave or oven. Add a little milk to the mac and cheese if it’s too dry. Q: Can I freeze mac and cheese? A: Yes, you can freeze mac and cheese for up to 3 months. Thaw it in the refrigerator overnight before reheating it. Q: What are
some healthy ways to make mac and cheese? A: Use whole wheat pasta, low-fat milk, and reduced-fat cheese. Add vegetables to the mac and cheese, such as broccoli, cauliflower, or carrots. I present to you: my pretty-famous-among-friends-and-family mac & cheese recipe. :D I've made it for tons of get togethers and holidays - it's normally the one thing
that doesn't have any leftovers! This recipe is based on Fannie Farmer's classic baked mac and cheese, but I've edited it quite a bit over the years and found out all sorts of things that you should and shouldn't do. This instructable will cover making a super easy mac and cheese, how to turn that into a baked mac and cheese, and also how to get the best
mac and cheese that you can. It really is pretty simple to make mac and cheese from scratch - and it tastes so much better than mac and cheese out of a box! 2 cups whole milk (room temp is best! - set it out a little before you begin) 4 tablespoons butter 4 tablespoons flour 1 pound elbow pasta (dried) 1 pound cheese of choice - go for sharp and/or stinky.
I'm using an aged medium cheddar! bread crumbs salt & pepper to taste 1 teaspoon dried mustard 1/2 teaspoon paprika 1/2 teaspoon onion powder 1/4 teaspoon cayenne Additional tip/tricks/comments: I prefer to use whole milk - I've used lower fat milks in the past and it just tastes a little flat. You can even do one cup of milk and one of cream if you're
feeling crazy! This recipe is easily doubled, but I've found that when I double it I don't increase the flour/butter. 4 tablespoons of each still make enough roux to thicken additional milk/cream. :) The additional butter also made it greasy. Use a high quality cheese - cheese that comes shredded and covered in cornstarch is bad. Velveeta is bad. Blocks of Kraft
cheese is acceptable. The more processed the cheese is, the greasier it will get. Sharp cheese is better! The flavor will be slightly diluted in the roux/milk mix. You probably won't use the whole pound of pasta, but it's good to cook the whole thing so you get the right sauce/pasta ratio. You can change up the seasonings as you like! I've just included what I
use in mine. Boil the pasta for the minimum time it reads on the package - you want it al dente and no further. If you boil it to death it'll make the mac and cheese soggy. :) Once it's done, drain it and set it aside. Shred the cheese using the large side on a box grater or with a food processor. I actually broke my food processor the day before I did this.
Shredding the cheese by hand will take a few minutes. Brace yourself. :D (make sure you have your spices measured out and ready to go or you could burn the roux!) Melt the butter in a pan over medium heat. Once it's melted, add in the flour and a few grinds of black pepper. Using a whisk, stir the flour into the butter until it is combined and has no
lumps. Keep mixing this around until it turns a light brown color and smells nutty. :) This will take a few minutes over medium heat and you will want to stir it constantly or it could burn. Once it's brown and nutty, dump in your spices and stir them around until fragrant. Once they're combined, add the milk! Once the milk is in, turn up the heat a little and
stir like a maniac. You want to break up the roux so the mixture is nice and smooth - you'll see lots of clumps at first. Keep stirring until it comes up to a boil - let it boil for two minutes while stirring constantly. It should get nice and thick during this time - the whisk will begin to leave marks in the sauce as shown in the third picture. :) Once the two minutes
is up, turn down the heat to low and keep stirring until the crazy bubbling stops. At this point, taste it - does it taste like flour? If so, you will want to simmer it a few more minutes. If it tastes good, move on to adding the cheese! You'll want to add the cheese little by little. I normally put in two handfuls at a time. Mix each batch of cheese in until it's melted
and then add more. Make sure to keep the heat on low and keep stirring. :) Once all the cheese is in, taste the sauce. You can add more salt and pepper at this point, or any other seasonings you like. Add in half of it at first, and then keep adding until you reach what looks like a good ratio of sauce to macaroni. :D I ended up using 3/4 of the pasta. Congrats!
You're awesome. And probably about to eat a ton of it and then take an accidental nap. :D But... if you feel the need to go above and beyond and eat the best macaroni and cheese you've ever had, please continue to the next step. Baked macaroni and cheese is the best as far as I'm concerned. The crispy top and edges, the extra melty cheese, the sound it
makes when it comes out of the oven. NOM. And it's super easy to do. Preheat the oven to 425 F Fill a 9x9 baking dish with macaroni and cheese Sprinkle a couple of handfuls of breadcrumbs over the top Bake for 20 minutes, or until the top is browned and crispy A video of the macaroni and cheese when it comes out of the oven. Just in case you needed an
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on Sunday of the Julian calendar. July 10 - King Ladislaus IV of Hungary ("the Cuman") is assassinated at the castle of Kérosszeg (modern Romania). He is succeeded by Andrew III ("the Venetian"), after an election by Hungarian nobles, who is crowned by Archbishop Lodomer as new ruler of Hungary and Croatia in Székesfehérvar on July 23.[1][2]
December 18 - King Magnus III of Sweden ("Birgersson") dies after a 15-year reign. He is succeeded by his 10-year-old son Birger ("Magnusson"). Although, Sweden is an elective monarchy, Birger had already been appointed heir to the throne in 1284. July 18 - Edict of Expulsion: King Edward I of England ("Longshanks") orders all Jews (at this time
probably numbering around 2,000) to leave the country by November 1 (All Saints' Day[3]). The edict was decreed on Tisha B'Av on the Hebrew calendar, a day that commemorates many calamities. They are eventually allowed back in 1656. September - The 7-year-old Margaret, Maid of Norway, queen-designate and heir to the crown of Scotland, dies en
route to the British Isles in Orkney, leading to thirteen competitors for the crown of Scotland, a succession crisis. November 28 - Eleanor of Castile, wife of Edward I, dies while traveling in the North. She has been suffering from illness for some time, and the cold and dampness of the winter months probably aggravate her condition. December - Edward I
travels with the body of Queen Eleanor from Lincoln to London. Remembering his wife, Edward erects a series of crosses at each location that the body rests overnight. These are known as the twelve Eleanor crosses. Winter - The second of the Statutes of Mortmain passed during the reign of Edward I prevents land from passing into the possession of the
Church. Quia Emptores, a statute passed by Edward I, puts an end to the practice of subinfeudations. The statute allows land to be sold according to royal approval, as long as the new owner answers directly to his lord or the king. June - Genoa concludes a new commercial treaty with the Mamluks; five galleys sent by King James II of Aragon ("the Just")
join the Venetian Crusader fleet (some 20 ships) on its way to Acre. On board the fleet are Italian urban militias and mercenary forces under Seneschal Jean I de Grailly, who have fought for the Papal States in the so-called Italian Crusades.[4] August - Italian Crusaders massacre Muslim merchants and peasants, and some local Christians in Acre. Some
claim it began at a drunken party - others that a European husband found his wife making love to a Muslim. The barons and local knights try to rescue a few Muslims and take them to the safety of the castle, while some ringleaders are arrested.[5] August 30 - Survivors and relatives of the massacre at Acre take bloodstained clothing to Sultan Qalawun
("the Victorious") in Cairo, who demands that the leaders of the riot be handed over for trial, but the nobles refuse to send them and Qalawun now obtains legal clearance from the religious authorities in Cairo to break the truce with Crusader states.[6] October - Qalawun orders a general mobilization of the Mamluk forces. In a council, it is decided that a
peace delegation be sent to Cairo under Guillaume de Beaujeu, Grand Master of the Knights Templar. However, Qalawun demands huge compensation for those killed in Acre, and sends a Syrian army to the coast of Palestine, near Caesarea.[7] November 10 - Qalawun ("the Victorious") dies as the Egyptian Mamluk army sets out for Acre. He is succeeded
by his eldest son Al-Ashraf Khalil as ruler of the Mamluk Sultanate. Khalil orders his allies and tributaries in Syria to prepare for a campaign next spring. Governors and castle commanders are ordered to assemble siege equipment and armor.[8] June 13 - Shamsuddin Kayumars, Mamluk ruler of the Delhi Sultanate, is murdered and succeeded by Jalal-ud-
din Khalji (or Firuz Shah I), founder of the Khalji dynasty, ending Mamluk rule and instigating the Khalji Revolution.[9] September 27 - The 6.8 Ms Zhili earthquake affects the province of Zhili in China, with a maximum Mercalli intensity of IX (Violent), killing 7,270-100,000 people. June 8 - Beatrice Portinari, muse of the Italian poet Dante Alighieri, dies in
Florence. In his Divine Comedy (La Divina Commedia), he transforms his memory of Beatrice into an allegory of divine love.[10] "Year without winter" - An exceptionally rare instance of uninterrupted transition, from autumn to the following spring, in England and the mainland of Western Europe.[11] March 1 - The University of Coimbra is founded in
Lisbon by Denis I ("the Poet King"). He decrees that Portuguese is the official language of Portugal, replacing classical Latin in that capacity. The Dnyaneshwari is written in India. This holy book is a commentary on the Bhagvad Gita and is narrated by Dnyaneshwar. January 3 - Constance of Portugal, queen consort of Castile (d. 1313) January 6 - Otto
Bodrugan, English landowner and politician (d. 1331) June 23 - Jakushitsu Genko, Japanese Rinzai master and poet (d. 1367) August 4 - Leopold I, Duke of Austria ("the Glorious"), German nobleman (d. 1326) October 15 - Anne of Bohemia, queen consort of Bohemia (d. 1313) December 24 - Khwaju Kermani, Persian poet and mystic (d. 1349) Agnes
Haakonsdatter, Norwegian noblewoman and princess (d. 1319) Andrea Pisano (or Pontedera), Italian sculptor and architect (d. 1348) Barlaam of Seminara, Italian cleric, scholar and theologian (d. 1348) Beatrice of Silesia, queen of Germany (House of Piast) (d. 1322) Buton Rinchen Drub, Tibetan Buddhist religious leader (d. 1364) Daichi Sokei, Japanese
Buddhist monk, disciple and poet (d. 1366) Giovanni Visconti, Italian cardinal, archbishop and co-ruler (d. 1354) Guido Gonzaga, Italian nobleman and knight (condottiero) (d. 1369) Hugues Quiéret, French nobleman, admiral and advisor (d. 1340) Jacob van Artevelde, Flemish merchant and statesman (d. 1345) Jacopo Dondi dell'Orologio, Italian doctor and
polymath (d. 1359) Johannes de Muris, French mathematician and astronomer (d. 1344) John Maltravers, English nobleman, knight and governor (d. 1364) John Parricida, German nobleman (House of Habsburg) (d. 1312) Jyotirishwar Thakur, Indian playwright, poet and writer (d. 1350) Ke Jiusi, Chinese landscape painter and calligrapher (d. 1343)
Kitabatake Tomoyuki, Japanese nobleman and poet (d. 1332) Kujo Fusazane, Japanese nobleman, official and regent (d. 1327) Peter of Castile, Lord of Cameros, Spanish nobleman and prince (infante) (d. 1319) Pierre Bersuire (or Bercheure), French translator and encyclopaedist (d. 1362) Rabbenu Yerucham, French rabbi and scholar (posek) (d. 1350)
Richard de Willoughby, English landowner and politician (d. 1362) Rudolf Hesso, Margrave of Baden-Baden, German nobleman (House of Zahringen) (d. 1335) Sesson Yubai, Japanese Buddhist monk, priest and poet (d. 1347) Theodore I, Marquis of Montferrat ("Palaiologos"), Byzantine nobleman and writer (d. 1338) Willem van Duvenvoorde, Dutch
nobleman and knight (d. 1353) January 28 - Dervorguilla of Galloway, Scottish noblewoman (b. 1210) February 3 - Henry XIII, Duke of Bavaria, German nobleman, co-ruler and knight (b. 1235) March 24 - John dal Bastone, Italian monk, priest and preacher (b. 1200) March 26 - John Kirkby, English bishop, vice-chancellor and statesman April 26 - Gaston
VII, Viscount of Béarn ("Froissard"), French nobleman and knight (b. 1225) May 10 - Rudolf II, Duke of Austria, German nobleman (House of Habsburg) (b. 1270) June 8 - Beatrice Portinari, Italian muse of Dante (b. 1266) June 13 - Shamsuddin II, Mamluk ruler of the Delhi Sultanate (b. 1285) June 23 - Henryk IV Probus ("the Righteous"), High Duke of
Poland (b. 1258) July 10 - Ladislaus IV ("the Cuman"), king of Hungary and Croatia (b. 1262) September 26 - Margaret, Maid of Norway, queen of Scotland (b. 1283) November 10 - Qalawun ("the Victorious"), Mamluk ruler of Egypt (b. 1222) November 28 - Eleanor of Castile, queen consort of England (b. 1241) December 18 Herman I, German nobleman
(House of Henneberg) (b. 1224) Magnus III (or I) ("Birgersson"), king of Sweden (b. 1240) December 21 - Gerhard I, Count of Holstein-Itzehoe, German nobleman, knight and regent (b. 1232) Adelaide, Countess of Auxerre, French noblewoman and ruler (suo jure) (b. 1251) Alice de Lusignan, Countess of Gloucester, French noblewoman (House of
Lusignan) (b. 1236) Cecilia Cesarini (or Caecilia), Italian noblewoman and nun (b. 1203) Eison, Japanese Buddhist scholar-monk, disciple and priest (b. 1201) Elizabeth the Cuman, queen of Hungary (House of Arpad) (b. 1244) Fakhr al-Din Mustawfi, Persian finance minister, advisor and vizier ™ Engel, P4l (2001). The Realm of St Stephen: A History of
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Hemisphere at the beginning of the 12th century The 12th century is the period from 1101 to 1200 in accordance with the Julian calendar. In the history of European culture, this period is considered part of the High Middle Ages and overlaps with what is often called the "'Golden Age' of the Cistercians". The Golden Age of Islam experienced significant
development, particularly in Islamic Spain. In Song dynasty China, an invasion by Jurchens caused a political schism of north and south. The Khmer Empire of Cambodia flourished during this century, while the Fatimids of Egypt were overtaken by the Ayyubid dynasty. Following the expansions of the Ghaznavids and Ghurid Empire, the Muslim conquests
in the Indian subcontinent took place at the end of the century. Main article: 1100s The Ghurid Empire converted to Islam from Buddhism. 1101: In July, the Treaty of Alton is signed between Henry I of England and his older brother Robert, Duke of Normandy in which Robert agrees to recognize Henry as king of England in exchange for a yearly stipend
and other concessions. The agreement temporarily ends a crisis in the succession of the Anglo-Norman kings. 1101-1103: David the Builder takes over Kakheti and Hereti (now parts of Georgia). 1102: King Coloman unites Hungary and Croatia under the Hungarian Crown. 1102: Muslims conquer Seforio de Valencia. 1103-1104: A church council is
convened by King David the Builder in Urbnisi to reorganize the Georgian Orthodox Church. 1104: In the Battle of Ertsukhi, King David the Builder defeats an army of Seljuks. 1104: King Jayawarsa of Kadiri (on Java) ascends to the throne.[citation needed] 1106: Battle of Tinchebray. 1107-1111: Sigurd I of Norway becomes the first Norwegian king to
embark on a crusade to the Holy Land. He fights in Lisbon and on various Mediterranean isles and helps the King of Jerusalem to take Sidon from the Muslims. 1108: By the Treaty of Devol, signed in September, Bohemond I of Antioch has to submit to the Byzantine Empire, becoming the vassal of Alexius I. 1109: On June 10, Bertrand of Toulouse captures
the County of Tripoli (northern Lebanon/western Syria). 1109: In the Battle of Nakto, Boleslaus III Wrymouth defeats the Pomeranians and re-establishes Polish access to the sea. 1109: On August 24, in the Battle of Hundsfeld, Boleslaus III Wrymouth defeats Emperor Henry V of Germany and stops German expansion eastward. Main article: 1110s 1111:
On April 14, during Henry V's first expedition to Rome, he is crowned Holy Roman Emperor. 1113: Paramavishnulok is crowned as King Suryavarman II in Cambodia. He expands the Khmer Empire and builds Angkor Wat during the first half of the century. He establishes diplomatic relations with China. 1115: The Georgian army occupies Rustavi in the war
with the Muslims. 1115: In Java, King Kamesvara of Kadiri ascends to the throne. Janggala ceases to exist and comes under Kadiri domination, highly possible under royal marriage. During his reign, Mpu Dharmaja writes Kakawin Smaradahana, a eulogy for the king which become the inspiration for the Panji cycle tales, which spread across Southeast Asia.
[1] 1116: The Byzantine army defeats the Turks at Philomelion. 1116: Death of dofia Jimena Diaz, governor of Valencia from 1099 to 1102. c. 1119: The Knights Templar are founded to protect Christian pilgrims in Jerusalem. Main article: 1120s A Black and White Photo of the 12th century Cuenca Cathedral (built from 1182 to 1270) in Cuenca, Spain 1120:
On January 16, the Council of Nablus, a council of ecclesiastic and secular lords in the crusader Kingdom of Jerusalem, establishes the first written laws for the kingdom. 1120: On November 25, William Adelin, the only legitimate son of King Henry I of England, drowns in the White Ship Disaster, leading to a succession crisis which will bring down the
Norman monarchy of England. 1121: On August 12, in the Battle of Didgori, the greatest military victory in Georgian history, King David the Builder with 45,000 Georgians, 15,000 Kipchak auxiliaries, 500 Alan mercenaries and 100 French Crusaders defeats a much larger Seljuk-led Muslim coalition army. 1121: On December 25, St. Norbert and 29
companions make their solemn vows in Premontre, France, establishing the Premonstratensian Order. 1122: The Battle of Beroia (Modern-day Stara Zagora, Bulgaria) results in the disappearance of the Pechenegs Turkish tribe as an independent force. 1122: On September 23, the Concordat of Worms (Pactum Calixtinum) is drawn up between Emperor
Henry V and Pope Calixtus II bringing an end to the first phase of the power struggle between the papacy and the Holy Roman Empire. 1122: King David the Builder captures Thilisi and declares it the capital city of Georgia, ending 400 years of Arab rule. 1123: The Jurchen dynasty of China forces Koryo (now Korea) to recognize their suzerainty. 1124: In
April or May, David I is crowned King of the Scots. 1125: On June 11, in the Battle of Azaz, the Crusader states, led by King Baldwin II of Jerusalem, defeat the Seljuk Turks. 1125: In November, the Jurchens of the Jin dynasty declare war on the Song dynasty, beginning the Jin-Song wars. 1125: Lothair of Supplinburg, duke of Saxony, is elected Holy Roman
Emperor instead of the nearest heir, Frederick of Swabia, beginning the great struggle between Guelphs and Ghibellines. 1127: The Northern Song dynasty loses power over northern China to the Jin dynasty. 1128: On June 24, the Kingdom of Portugal gains independence from the Kingdom of Leo6n at the Battle of Sdo Mamede; (recognised by Leo6n in
1143). Main article: 1130s The temple complex of Angkor Wat, built during the reign of Suryavarman II in Cambodia of the Khmer Era. 1130-1180: 50-year drought in what is now the American Southwest. 1130-1138: Papal schism, Pope Innocent II vs. Antipope Anacletus II. 1130: On March 26, Sigurd I of Norway dies. A golden era of 95 years comes to an
end for Norway as civil wars between the members of Harald Fairhair's family line rage for the remainder of the century. 1130: On Christmas Day, Roger II is crowned King of Sicily, the royal title being bestowed on him by Antipope Anacletus II. 1132: The Southern Song dynasty establishes China's first permanent standing navy, although China had a long
naval history prior. The main admiral's office is at the port of Dinghai. 1132-1183: the Chinese navy increases from a mere 3,000 to 52,000 marine soldiers stationed in 20 different squadrons. During this time, hundreds of treadmill-operated paddle wheel craft are assembled for the navy to fight the Jin dynasty in the north. 1135: King Jayabaya of Kadiri
ascends to the throne.[2] 1135-1154: The Anarchy takes place, during a period of civil war in England. 1136: Suger begins rebuilding the abbey church at St Denis north of Paris, which is regarded as the first major Gothic building. 1137: On July 22, the future King Louis VII of France marries Eleanor, the Duchess of Aquitaine. 1138: On October 11, the
1138 Aleppo earthquake devastates much of northern Syria. 1139: in April, the Second Lateran Council ends the papal schism. 1139: On July 5, in the Treaty of Mignano, Pope Innocent II confirms Roger II as King of Sicily, Duke of Apulia, and Prince of Capua and invests him with his titles. 1139: On July 25, the Portuguese defeat the Almoravids led by Ali
ibn Yusuf in the Battle of Ourique; Prince Afonso Henriques is acclaimed King of Portugal by his soldiers. Main article: 1140s Averroes in a 14th-century painting by Andrea di Bonaiuto 1140-1150: Collapse of the Ancestral Puebloan culture at Chaco Canyon (modern-day New Mexico). 1141: The Treaty of Shaoxing ends the conflict between the Jin dynasty
and Southern Song dynasty, legally establishing the boundaries of the two countries and forcing the Song dynasty to renounce all claims to its former territories north of the Huai River. The treaty reduces the Southern Song into a quasi-tributary state of the Jurchen Jin dynasty. 1143: Manuel I Komnenos is crowned as Byzantine emperor after the death of
John IT Komnenos. 1143: Afonso Henriques is proclaimed King of Portugal by the cortes. 1143: The Treaty of Zamora recognizes Portuguese independence from the Kingdom of Le6n. Portugal also recognizes the suzerainty of the pope. 1144: On December 24, Edessa falls to the Atabeg Zengi. 1145-1148: The Second Crusade is launched in response to the
fall of the County of Edessa. 1147: On October 25, the four-month-long Siege of Lisbon successfully brings the city under definitive Portuguese control, expelling the Moorish overlords. 1147: A new Berber dynasty, the Almohads, led by Emir Abd al-Mu'min, takes North Africa from the Almoravides and soon invades the Iberian Peninsula. The Almohads
began as a religious movement to rid Islam of impurities. 1147: The Wendish Crusade against the Polabian Slavs (or "Wends") in what is now northern and eastern Germany. Main article: 1150s 1150: Ramon Berenguer IV, Count of Barcelona marries Petronilla, the Queen of Aragon. 1151: The Treaty of Tudilén is signed by Alfonso VII of Le6n and Raymond
Berengar IV, Count of Barcelona, recognizing the Aragonese conquests south of the Jucar and the right to expand in and annex the Kingdom of Murcia. 1153: The Treaty of Wallingford, ends the civil war between Empress Matilda and her cousin King Stephen of England fought over the English crown. Stephen acknowledges Matilda's son Henry of Anjou as
heir. 1153: The First Treaty of Constance is signed between Emperor Frederick I and Pope Eugene III, by the terms of which, the emperor is to prevent any action by Manuel I Comnenus to reestablish the Byzantine Empire on Italian soil and to assist the pope against his enemies in revolt in Rome. 1154: the Moroccan-born Muslim geographer Muhammad
al-Idrisi publishes his Geography. 1154: On December 27, Henry II is crowned King of England at Westminster Abbey. 1155: Pope Adrian IV grants overlordship of Ireland to Henry II of England in the bull Laudabiliter. 1156: On June 18, the Treaty of Benevento is entered into by Pope Adrian IV and the Norman Kingdom of Sicily. After years of turbulent
relations, the popes finally settles down to peace with the Hauteville kings. The kingship of William I is recognized over all Sicily, Apulia, Calabria, Campania, and Capua. The tribute to the pope of 600 schifati agreed upon by Roger II in 1139 at Mignano is affirmed and another 400 shift is added for the new lands. 1158: The Treaty of Sahagun ends the war
between Castile and Ledn. Main article: 1160s The Liuhe Pagoda of Hangzhou, China, 1165 1161: the Song dynasty Chinese navy, employing gunpowder bombs launched from trebuchets, defeats the enormous Jin dynasty navy in the East China Sea in the Battle of Tangdao and on the Yangtze River in the Battle of Caishi. 1161: Kilij Arslan II, Sultan of Rum,
makes peace with the Byzantine Empire, recognizing the emperor's primacy. 1161: In the siege of Ani, troops from the Kingdom of Georgia take control over the city, only to have it sold for the second time to the Shaddadids, a Kurdish dynasty. 1162: Genghis Khan, the founder of the Mongol Empire, is born as Temiijin in present-day Mongolia. 1163: The
Norwegian Law of Succession takes effect. 1165-1182: Tensions and disputes between the Pagan Empire and the Kingdom of Polonnaruwa causes the Sinhalese under Parakramabahu the Great to raid Burma. 1168: King Valdemar I of Denmark conquers Arkona on the Island of Riigen, the strongest pagan fortress and temple in northern Europe. 1169:
Political disputes within the Pandya Empire sparks the decade-long Pandyan Civil War. 1169: On May 1, the Norman invasion of Ireland begins. Richard fitzGilbert de Clare ('Strongbow') allies with the exiled Irish chief, Dermot MacMurrough, to help him recover his kingdom of Leinster. Main article: 1170s The defense of the Carroccio during the battle of
Legnano (1176) by Amos Cassioli (1832-1891) 1170: The Treaty of Sahagun is signed by Alfonso VIII of Castile and Alfonso II of Aragon. Based on the terms of the accord, Alfonso VIII agrees to provide Alfonso II with three hostages, to be used as tribute payments owed by Ibn Mardani$ of Valencia and Murcia. 1170: On December 29, Thomas Becket is
murdered in Canterbury Cathedral. 1171: Saladin deposes the last Fatimid Caliph Al-'Adid and establishes the Ayyubid dynasty. 1171: On November 11, Henry II of England lands in Ireland to assert his claim as Lord of Ireland. 1172: The Pandyan city of Madurai is sacked by the Sinhalese army due to an attempt to drive off the rival throne claimant,
Kulasekara Pandyan. 1173: Sinhalese king Parakramabahu the Great gains a decisive victory by invading the Chola Empire as an ally of the Pandyas in the Pandyan Civil War. 1174: On July 12, William I of Scotland is captured by the English in the Battle of Alnwick. He accepts the feudal overlordship of the English crown and pays ceremonial allegiance at
York. 1175: Honen Shonin (Genki) founds the Jodo shi (Pure Land) sect of Buddhism. 1175: The Treaty of Windsor is signed by King Henry II of England and the High King of Ireland, Ruaidri Ua Conchobair. 1176: On May 29, Frederick Barbarossa's forces are defeated in the Battle of Legnano by the Lombard League which results in the emperor's
acknowledgment of the pope's sovereignty over the Papal States and Alexander acknowledging the emperor's overlordship of the imperial Church. 1176: On September 17, The Battle of Myriokephalon (Myriocephalum; Turkish: Miryakefalon Savasi) is fought between the Byzantine Empire and the Seljuk Turks in Phrygia. It is a serious reversal for the
Byzantine forces and will be the final, unsuccessful, effort by the Byzantines to recover the interior of Anatolia from the Seljuk Turks. 1177: The Treaty or Peace of Venice is signed by the papacy and its allies, and Frederick I, Holy Roman Emperor. The Norman Kingdom of Sicily also participates in negotiations and the treaty thereby determines the
political course of all of Italy for the next several years. 1178: Chinese writer Zhou Qufei, a Guangzhou customs officer, writes of an island far west in the Indian Ocean (possibly Madagascar), from where people with skin "as black as lacquer" and with frizzy hair were captured and purchased as slaves by Arab merchants. 1179: The Treaty of Cazola
(Cazorla) is signed by Alfonso II of Aragon and Alfonso VIII of Castile, dividing Andalusia into separate zones of conquest for the two kingdoms, so that the work of the Reconquista would not be stymied by internecine feuding. Main article: 1180s 1180: The Portuguese Navy defeats a Muslim fleet off the coast of Cape Espichel. 1180-1185: the Genpei War
in Japan. 1181: Parakramabahu the Great conducts a large-scale raid on Burma, after a ship transporting a Sinhalese princess to the Khmer Empire is attacked by Burmese naval fleets. 1182: Religious reformations of Theravada Buddhism in Pagan Burma under the patronage of Narapatisithu are continued with the end of the Polonnaruwa-Pagan War.
1182: Revolt of the people of Constantinople against the Latins, whom they massacre, proclaiming Andronicus I Comnenus as co-emperor. 1183: On January 25, the final Peace of Constance between Frederick Barbarossa, the pope and the Lombard towns is signed, confirming the Peace of Venice of 1177. 1183: On September 24, Andronicus I Comnenus
has his nephew Alexius II Comnenus strangled. 1184: On March 24, Queen Tamar, King of Georgia, accedes to the throne as sole ruler after reigning with her father, George III, for six years. 1184: Diet of Pentecost organised by Emperor Frederick I in Mainz. 1185: The Uprising of Asen and Peter against the Byzantine Empire leads to the restoration of the
Bulgarian Empire. 1185: Andronicus I Comnenus is deposed and, on September 12, executed as a result of the Norman massacre of the Greeks of Thessalonika. 1185: The cathedral school (Katedralskolan) in Lund, Sweden, is founded. The school is the oldest in northern Europe and one of the oldest in all of Europe. 1185: Beginning in this year the
Kamakura shogunate deprives the emperor of Japan of political power. 1186: On January 27, the future Holy Roman Emperor Henry VI marries Constance of Sicily, the heiress to the Sicilian throne. 1187: On July 4, in the Battle of Hattin, Saladin defeats the king of Jerusalem. 1187: In August, the Swedish royal and commercial center Sigtuna is attacked by
raiders from Karelia, Couronia, and/or Estonia.[3] 1188: The Riah were introduced into the Habt and south of Tetouan by the Almohad caliph, Abu Yusuf Yaqub al-Mansur, and Jochem and Acem were introduced in Tamesna.[4] 1189: On September 3, Richard I is crowned King of England at Westminster. 1189: On November 11, William II of Sicily dies and
is succeeded by his illegitimate cousin Tancred, Count of Lecce instead of Constance. 1189-1192: The Third Crusade is an attempt by European leaders to wrest the Holy Land from Saladin. Main articles: 1190s and 1200s Richard I of England, or Richard the Lionheart. 1190: On June 10, Emperor Frederick Barbarossa drowns in the River Salef, leaving the
Crusader army under the command of the rivals Philip II of France and Richard I of England, which ultimately leads to the dissolution of the army. 1191: Holy Roman Emperor Henry VI attacked the Kingdom of Sicily from May to August but fails and withdrawn, with Empress Constance captured (released 1192). 1191: On September 7, Saladin is defeated
by Richard I of England at the Battle of Arsuf. 1192: In April, Isabella I begins her reign as Christian Queen of the Kingdom of Jerusalem 1192: In the Battle of Jaffa, King Richard the Lionheart defeats Saladin. 1192: In June, the Treaty of Ramla is signed by Saladin and Richard Lionheart. Under the terms of the agreement, Jerusalem will remain under
Muslim control. However, the city will be open to Christian pilgrims. The Latin Kingdom is reduced to a coastal strip that extends from Tyre to Jaffa. 1192: Minamoto no Yoritomo is appointed Sei-i Taishogun, "barbarian-subduing great general", shogun for short, the first military dictator to bear this title. 1192: Sultan Shahabuddin Muhammad Ghori
establishes the first Muslim empire in India for 14 years (1192-1206) by defeating Prithviraj Chauhan. 1193: Nalanda, the great Indian Buddhist educational centre, is destroyed. 1194: Emperor Henry VI conquers the Kingdom of Sicily. 1195: On June 16, the struggle of Shamqori. Georgian forces annihilate the army of Abu Baqar. 1198: The brethren of the
Crusader hospital in Acre are raised to a military order of knights, the Teutonic Knights, formally known as the Order of the Knights of the Hospital of St. Mary of the Teutons in Jerusalem. 1199: Pope Innocent III writes to Kaloyan, inviting him to unite the Bulgarian Church with the Roman Catholic Church. 1200: Construction begins on the Grand Village
of the Natchez near Natchez, Mississippi. This ceremonial center for the Natchez people is occupied and built until the early 17th century.[5] Eastern Hemisphere at the end of the 12th century China is under the Northern Song dynasty. Early in the century, Zhang Zeduan paints Along the River During the Qingming Festival. It will later end up in the

Kyoto. In Oceania, the Tu‘i Tonga Empire expands to a much greater area. Europe undergoes the Renaissance of the 12th century. The blast furnace for the smelting of cast iron is imported from China, appearing around Lapphyttan, Sweden, as early as 1150. Alexander Neckam is the first European to document the mariner's compass, first documented by
Shen Kuo during the previous century. Christian humanism becomes a self-conscious philosophical tendency in Europe. Christianity is also introduced to Estonia, Finland, and Karelia. The first medieval universities are founded. Pierre Abelard teaches. Middle English begins to develop, and literacy begins to spread outside the Church throughout Europe.[6]
In addition, churchmen are increasingly willing to take on secular roles. By the end of the century, at least a third of England's bishops also act as royal judges in secular matters.[7] The Ars antiqua period in the history of the medieval music of Western Europe begins. The earliest recorded miracle play is performed in Dunstable, England. Gothic
architecture and trouvere music begin in France. During the middle of the century, the Cappella Palatina is built in Palermo, Sicily, and the Madrid Skylitzes manuscript illustrates the Synopsis of Histories by John Skylitzes. Fire and plague insurance first become available in Iceland, and the first documented outbreaks of influenza there happens. The
medieval state of Serbia is formed by Stefan Nemanja and then continued by the Nemanji¢ dynasty. By the end of the century, both the Capetian dynasty and the House of Anjou are relying primarily on mercenaries in their militaries. Paid soldiers are available year-round, unlike knights who expected certain periods off to maintain their manor lifestyles.[8]
In India, Hoysala architecture reaches its peak. In the Middle East, the icon of Theotokos of Vladimir is painted probably in Constantinople. Everything but the faces will later be retouched, and the icon will go to the Tretyakov Gallery of Moscow. The Georgian poet Shota Rustaveli composes his epic poem The Knight in the Panther's Skin. Shahab al-Din
Suhrawardi founds his "school of illumination". In North Africa, the kasbah of Marrakesh is built, including the city gate Bab Agnaou and the Koutoubia mosque. In sub-Saharan Africa, Kente cloth is first woven. In France, the first piedfort coins were minted. The city of Tula burns down, marking the end of the Toltec Empire In West Africa the Ife Empire is
established. See also: Timeline of historic inventions § 12th century 1104: The Venice Arsenal of Venice, Italy, is founded. It employed some 16,000 people for the mass production of sailing ships in large assembly lines, hundreds of years before the Industrial Revolution. 1106: Finished building of Gelati. 1107: The Chinese engineer Wu Deren combines the
mechanical compass vehicle of the south-pointing chariot with the distance-measuring odometer device. 1111: The Chinese Donglin Academy is founded. 1165: The Liuhe Pagoda of Hangzhou, China, is built. 1170: The Roman Catholic notion of Purgatory is defined.[9] 1185: First record of windmills. Wikimedia Commons has media related to 12th century.
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1204 (links | edit) View (previous 50 | next 50) (20 | 50 | 100 | 250 | 500) Retrieved from " WhatLinksHere/12th century" Making good food is all about the right combination of flavors. Some combinations work really well, other ones....well....they simply don’t. The funny thing is some of the flavor combinations you see really don’t look like they would work,
yet they end up working well. Just think of all the great flavor partnerships out there: peanut butter and jelly, apple pie and vanilla ice cream, bacon and eggs, spaghetti and meatballs, burgers and fries, butter and popcorn, rum and coke, pizza and beer, pumpkin spice and just about anything. They all come together to create something unique and
delicious, and better than the individual parts. Macaroni and cheese is another such combination. It has been a classic (if not the quintessential) American food since the Colonial era. But where did it come from? Who “invented” it? And how did it become one of the most treasured comfort foods of all time? Let’s start with pasta, the one food that has
become synonymous with Italian cuisine, and the foundation for macaroni and cheese. Though most people think of Italy when they think of well-known pasta variations and renowned pasta recipes, unexpectedly, the actual genesis of pasta lies elsewhere. The Talmand, which contains the teachings and opinions of thousands of rabbis on a variety of
subjects (Jewish ethics, philosophy, customs, and many more topics) has a reference to itrium, a kind of pasta that was cooked by boiling which was common in Palestine. This section of the Talmud was written in the 5th Century AD. During the Arab conquests of Sicily in the 7th, 8th and 9th centuries, it is believed that African Arabs from North Africa
(especially from Libya) brought pasta along with spinach, eggplant and sugarcane to the Mediterranean basin. By the 12th century, the Italians had learned from the Arabs methods for drying pasta to preserve it while traveling. The celebrated Italian-born food writer Marcella Hazan contended that the presence of Arabic people (from North Africa to the
Byzantine Empire to Turkey) in the south of the Italian peninsula during the Middle Ages is the reason for the profusion of pasta in the Italian culinary landscape. The word macaroni is derived from the Sicilian term for kneading dough forcefully, as early pasta making was often an arduous, day-long process. Dough was also kneaded for a substantial
amount of time with the feet. What early macaroni dishes contained is not known, but many Sicilian pasta recipes to this day include Middle Eastern ingredients, such as raisins and cinnamon, which probably mirror original medieval recipes. Ancient History Many point to the origin of macaroni and cheese as being from a 13th cookbook named Liber de
Coquina. The two authors were from France and Italy. Included in the cookbook is a recipe called “de lesanis” that many food historians believe is the first macaroni and cheese recipe. The recipe calls for the sheet to be cut into two-inch squares, cooked in water and tossed with grated cheese, likely parmesan. The recipe sounds more like lasagne but it is
probably the first recorded recipe that marries pasta and cheese. Over the course of a century the pasta and cheese dish traveled from Italy to France to England. England’s oldest cookbook Forme of Cury (1390), written by master cooks of King Richard II, contains a recipe called “Makerouns.” In modern English, it instructs its readers to cut a thin piece
of pastry dough into smaller pieces, boil it in water, and cook it. Afterwards, the chef is to “take grated cheese, melted butter, and arrange in layers like lasagna; then serve.” During the late 15th century, this cookbook and its recipes were a prime source for households across Europe, serving as a guide to gourmet cooking. The first so-called modern recipe
for a pasta and cheese dish was written in Elizabeth Raffald’s 1769 book The Experienced English Housekeeper. Raffald’s recipe calls for a bechamel sauce which is mixed with macaroni, sprinkled with parmesan and baked until bubbly and golden. Many articles state that cheddar cheese was used in the recipe but we have read the recipe and nowhere is
there mention of cheddar cheese. Macaroni and cheese are seen many times in 19th century cookbooks, but we could find no recipes that specifically mention cheddar cheese. Some More on Cheddar Before we travel to America, let’s remain in England for a little longer. There are some good reasons why England may have been the country where cheddar
cheese was added to the dish. “Cheddaring” is a process that gives the cheese its namesake. Cheddar is also a village in England and specifically where the name came from. There are caves at Cheddar Gorge near the village of Cheddar that have the perfect humidity and temperature for making cheddar cheese. Cheddar cheese has been made since the
12th century and is currently the most consumed cheese in the UK. So macaroni and cheese migrated from Italy to England. Since macaroni was mentioned for the first time in an English cookbook, and cheddar cheese was very popular, it makes sense the two were combined in England, though we have no direct proof. What does make sense is that the
U.S. has very strong historical ties with England, so cheddar cheese would have migrated along with ever so many other things. The history of macaroni and cheese now leads us to America. Macaroni and cheese trickled down from palaces to Europe’s aristocratic homes, where the dish was enjoyed well into the 18th century. Wealthy Americans who
traveled across the pond fell in love at first bite and, eager to mimic the Continental lifestyle, started serving macaroni and cheese on their own tables when they returned home. Virginia The poster child for this foreign food love affair was surely Thomas Jefferson, who first ate macaroni and cheese during a diplomatic stint in France in the late 1780s. Food
historians are not sure where Jefferson exactly happened upon the dish, Paris or Italy, but nonetheless, he was enamored by it. Jefferson went so far as to have a macaroni maker shipped to Virginia for him to use. By indulging in macaroni and cheese in Europe, a mythology came to be that Jefferson was the sole creator of the dish and the one who
popularized it in America. Thus, a simplified version of the history of macaroni and cheese in America became popular. Similarly, striving to credit the Jefferson family with all things connected to macaroni and cheese, myths go so far as to credit Jefferson’s cousin Martha Randolph with inventing the dish using macaroni and parmesan cheese after
becoming the hostess at Monticello (his home) when his wife died. Unfortunately, no written record of the Jefferson household’s macaroni and cheese survives, but a recipe by Mary Randolph from the 1824 cookbook The Virginia Housewife is probably much like what was served at Monticello. However, Jefferson nor his cousin did the cooking themselves.
According to written accounts, Jefferson only entered the kitchen to wind the clock. Many stories fail to mention that cooking at Monticello was done by enslaved people. James Hemings Arriving in Paris, James was apprenticed to a caterer named Combeaux who provided Jefferson’s meals during the first year of his stay in Paris. He then underwent more
training with chefs at the Chateau de Chantilly, a five star kitchen of 18th century France. In particular, Jefferson’s enslaved chef, James Hemings, is uncredited in many accounts for encountering macaroni and cheese while with Jefferson on a trip to Europe, and in preparing the dish for guests upon their return to Monticello. James was 19 when he sailed
with Jefferson from Boston to Paris. His sister Sally, who was about 14, was also on the voyage (she was a slave who bore six of Jefferson’s children). James learned quickly and became chef de cuisine at the Hotel de Langeac which was Jefferson’s private residence on the Champs-Elysées. He received wages, albeit half of the previous chef, and used a
portion to pay a tutor for French lessons. French law held that any slave that stepped onto French soil would be free if they chose to legally pursue that option. Hemings and his sister did not. Different reasons have been researched for why they chose to return to slavery, but according to NPR it’s likely that they didn’t want to remain in France separated
from the rest of the family. Upon returning to Virginia, Hemings brought revolutionary changes to colonial cooking including European-style macaroni and cheese, though (as we have noted) no written recipe has been found. James Hemings was one of only two slaves to be freed by Jefferson on the condition that James would train his younger brother
Robert to replace him as chef in Jefferson’s household. Sadly, James died at 36, in 1801. His only material legacy was an inventory of kitchen utensils and four recipes. Hemings’ considerable influence on American food culture include the introduction of macaroni and cheese, ice cream, whipped cream, and french fries for the first time in America. Many of
these dishes have been attributed to Thomas Jefferson when they were actually Hemings’ own creative interpretations of French haute cuisine. In 1802, Jefferson served a macaroni pie at a state dinner, more than likely prepared from a recipe by James Hemings and cooked by his brother Robert. In the first half of the 19th century, macaroni and cheese
remained a dish for the elite. In the early days of the republic, macaroni was not readily available, and ordinary Americans did not know how to make quality pasta nor could they afford the Italian cheeses that were used in the dish at the time. There aren’t many historic references to macaroni and cheese being prepared in slave cabins, as the ingredients
were rare and expensive. However, as the industrial revolution took hold, factory production of macaroni and cheese made the dish much more affordable, accessible, and popular among lower classes. Even further, the individual ingredients (and replacing parmesan with cheddar) of macaroni and cheese declined in price making it a much more practical
meal for impoverished communities. Macaroni and Cheese Post Emancipation After emancipation, macaroni and cheese took on many dispositions with the Black community: it became a dish for celebrations, a handy comfort food, and a penny pinching meal for poor families. Poor households, relying on government and other relief entities, often received
macaroni and processed cheese, the fixings of a quick meal. After emancipation, macaroni and cheese took on many dispositions with the Black community: it became a dish for celebrations, a handy comfort food, and a penny pinching meal for poor families. Poor households, relying on government and other relief entities, often received macaroni and
processed cheese, the fixings of a quick meal. This is the century when macaroni and cheese took off in a big way. In 1937, Kraft began selling the boxed version that is still popular today. It was a big deal. One box could serve four at a very affordable price in a time period where the average American was still feeling the impact of the Great Depression.
Then, during the food rationing of WWII, macaroni and cheese became an even more valuable food. Shoppers could get two boxes of the stuff for one food stamp. This is when the dish entered “great American” status. Over the years, every home cook has homemade recipes that include pasta, butter or cream, and parmesan cheese, American cooks
improvised using cheddar, Colby, or even processed cheese like Velveeta, and spices like nutmeg and paprika. Today, gourmet versions call for a variety of cheeses including Gruyere, smoked Gouda, Monterey Jack, Havarti, and add- ons like bacon, shallots, and even truffles. Macaroni and cheese is the all-time comfort food. No matter how old you are, mac
and cheese fills your stomach and soothes your soul. There is nothing better than a bowl of pasta and melted cheese to make a day brighter and put a smile on your face. Classic Baked Macaroni and Cheese Yield: 4 to 6 servings Time: About 1 hr Ingredients: For the macaroni and cheese 1 pound elbows, shells, farfalle, fusille, or other short tubed
pastaKosher salt4 tablespoons unsalted butter’s cup all-purpose flour4 cups whole milk1 clove garlic, finely grated1 teaspoon smoked or hot paprikaFreshly ground pepperl2 ounces sharp or white Cheddar cheese, grated12 ounces fontina or Gruyere grated For the Topping (Optional) 1 cup coarse bread crumbs or panko4 tablespoons melted butter or
olive 0il% cup finely grated Parmesan cheeseKosher salt and freshly grounded pepper Preparation Cook pasta in a large pot of salted boiling water until it’s barely al dente. (It should be more al dente than your normal average pasta; it’'s going to continue to cook in the oven). Drain and set aside.Meanwhile, heat butter in a medium pot over medium heat.
(The pot should be large enough to hold all the pasta when cooked). Whisk in flour and cook, whisking constantly, until flour is foamy and just starting to turn a light golden brown, about 4 minutes. Slowly whisk in milk to avoid clumping. Add garlic, paprika, and season with salt and pepper. Bring to a simmer, whisking constantly and paying special
attention to the edges of the pot to make sure the flour mixture is totally incorporated.Add grated cheeses and whisk to blend until the cheese is completely melted. (The sauce will seem thick at first and thin out as the cheese melts. It will thicken while it bakes). Add cooked pasta, stirring to coat well.Heat oven to 425 degrees. Line a rimmed baking sheet
with aluminum foil to catch any drips.Make the optional topping: Combine bread crumbs, melted butter and Parmesan in a medium bowl. Season with salt and pepper. Using your hands, mix well to ensure bread crumbs are evenly coated.Transfer macaroni and cheese mixture to a 3-quart or 9x13 baking dish and scatter bread crumbs (if using) evenly over
the top. Place on a prepared baking sheet and bake approximately 25-30 minutes until macaroni and cheese is bubbling, thickened, and creamy, and bread crumbs are evenly golden brown. Let cool slightly before serving. Macaroni and cheese is a favorite comfort food—and always a crowd pleaser. Whether you serve it for family dinner or a Thanksgiving
side, you know the casserole dish will be empty and everyone will be full and happy. This is Martha's favorite macaroni and cheese recipe, a version of which appeared in The Martha Stewart Living Cookbook: The Original Classics. Her easy-to-make version is popular for good reason. It uses two cheeses, sharp white cheddar and Gruyére. Cheddar is the
cheese most often used for macaroni and cheese, and Gruyéere is one of the best melting cheeses. The recipe is broken down into simple steps; guiding you through making breadcrumbs, stirring up the cheese sauce, cooking the macaroni, assembling the dish, and baking. Credit: Bryan Gardner Macaroni and cheese means different things to different
people. There’s the quicker stovetop version and the baked casserole-like version, which this recipe is a great example of. Each has its fans. Stovetop: Stovetop mac and cheese tends to be creamier, it has more sauce to pasta than baked versions. On the downside, it can be mushy if overcooked and lacks the textural contrast found in baked mac and
cheese. Baked: Baked macaroni and cheese can lay claim to being the original dish. The first known recipe appeared in Elizabeth Raffald's 1769 book The Experienced English Housekeeper. There is a great deal of variation within the category of baked mac and cheese. Recipes use a variety of cheeses, from cheddar to Fontina to Monterey Jack to Gouda to
Parmesan. Many use a combination of cheeses because each cheese brings something different to the dish. And not all recipes use macaroni—some substitute other types of short pasta. Some skip making a béchamel sauce to flavor with cheese; instead, they use evaporated milk as a shortcut. Adding a crunchy breadcrumb topping, like in this recipe, is
popular for bringing a crunchy contrast to the dish—it also insulates the pasta underneath, preventing it from drying out. You can make this mac and cheese ahead and reheat it, but our preferred make-ahead method is to assemble the dish beforehand but only bake it when you are ready to serve it. To do so, after completing step 9, cover the dish tightly
with plastic wrap and freeze for up to three months. To cook, replace the plastic wrap with aluminum foil and bake until bubbling in a 375-degree Fahrenheit oven (about 60 to 70 minutes). Remove foil and continue baking until golden, 5 to 10 minutes more. Jump to RecipeRate RecipeThis post may contain affiliate links. Please see our disclosure policy.
This is our basic formula for homemade macaroni and cheese. Pick your favorite cheeses and pasta cuts to make it your own. Macaroni and cheese is quintessential comfort food, but if you’'ve only ever had the blue box variety, you're really missing out! Whether stovetop or baked, we’ve got the formula for getting creamy, delicious results every time. Read
on for tips on choosing the right pasta and cheeses, and get our step-by-step instructions for making the perfect mac and cheese sauce. When making macaroni and cheese, this sauce serves as the base and whatever cheeses you choose are melted into it. Béchamel is one of the “mother sauces” in the classic French system. It’'s made by cooking equal parts
butter and flour until smooth and golden (this is called a roux), then whisking in warm milk to make a smooth, creamy sauce. The thickness of a béchamel sauce is determined by the ratio of milk to butter and flour. Making macaroni and cheese from scratch is an easy process that leaves a lot of room for personal taste and creativity. There are a few basic
guidelines you need to follow when choosing your ingredients, but once you know what they are, the sky’s the limit on the varieties of cheese and add-ins you can choose from. When making mac and cheese, it doesn’t pay to use low-fat ingredients, so enjoy the indulgence and save the calorie counting for another night. A smooth, creamy cheese sauce with
no lumps or separation is much easier to achieve when you use full-fat ingredients. We recommend using a good quality unsalted butter and whole milk to make your béchamel sauce. Next, you want to choose the right type of pasta. Smaller cuts allow for the most cheese “coverage” and cuts with ridges are particularly nice because they hold the sauce so
well. In addition to the ever-popular elbows, we like pipette (slightly larger elbow-shaped with ridges), cavatappi (small, twisted tubes with ridges), mini farfalle (bow ties or butterflies) and conchiglie (small shell-shaped macaroni with ridges). Of course, the most important ingredient is cheese. You want to choose varieties that melt easily and are not likely
to separate. Our top recommendations (in no particular order) are fontina, Muenster, Gruyere, Gouda, Havarti, mozzarella, Jack, and Cheddar. All of these cheeses should be easy to find in just about any supermarket. Keep your cheese in the refrigerator until you're ready to grate it, then use small holes on your box grater. This will give you fine shreds
that melt quickly and help produce a smooth, creamy sauce. Last but not least, if you’re making a baked version of macaroni and cheese, you’ll want a toasty crumb topping. Fresh breadcrumbs, coarsely chopped and toasted are the best choice, but store-bought panko will work nicely too. While a casserole of nicely browned, baked macaroni and cheese
may be more traditional, some cheese combinations simply taste better when served straight out of the saucepan without ever visiting the oven. As a general rule of thumb, macaroni and cheese recipes that incorporate semi-soft cheeses like fontina, Gruyére and Gouda can be baked with consistently delicious results. Here are a few examples of baked
macaroni and cheese recipes and the cheese varieties we’ve chosen for each. Goat Cheese and Sun-Dried Tomato - Pictured in this post, this recipe is made with fontina, chevre (goat cheese), bits of sun-dried tomatoes, and a crispy crumb topping. French-Inspired - This recipe is made with three fabulous varieties of French cheese: Ossau-Iraty (sheep’s
milk cheese), chévre (soft goat cheese), and Mimolette (aged cow’s milk cheese). Baked Truffle - Made with a combination of fontina and fresh mozzarella cheese, sautéed mushrooms, and white truffle oil, this recipe is one of our all-time favorites. Recipes that include soft, velvety cheeses like Brie and mascarpone are at their creamy best when served
stovetop style. Here’s a couple for you to try. Creamy Stovetop - Made with a mild combination of fontina and cottage cheese, this super creamy rendition is a favorite for kids. Stovetop Lobster - This recipe uses mascarpone and Gruyére cheese, chunks of lobster, and fresh chives to make a decadent treat that we reserve for special occasions. Regardless
of the recipe you make or the cheeses you choose, all homemade macaroni and cheese recipes start with the same ingredients (the béchamel) and use the same cooking techniques. Here’s our basic recipe: Prepare a roux: The first step in making macaroni and cheese from scratch is to make the roux for your béchamel sauce. A roux is a mixture of equal
parts flour and fat that is used to thicken sauces, soups, and stews. For macaroni and cheese, we use butter as the fat component and make a light-colored (blond) roux.Whisk in the milk: When the roux has reached the right color and consistency, whisk in some warm milk and continue cooking until the sauce is smooth and creamy, and thick enough to
coat the back of a spoon.Add the cheese: When the béchamel sauce has reached the right thickness, it’s time to stir in your grated cheese.Add the pasta: Once all the cheese has melted and the sauce is smooth and creamy, it’s ready for the pasta and any other ingredients you might be adding.Bake or serve: Baked mac and cheese needs a little time in the
oven before serving., but if your recipe is for a stovetop mac and cheese, you can serve right away. Calories: 399, Total Fat: 24g, Cholesterol: 70mg, Sodium: 362mg, Carbohydrates: 28¢g, Fiber: 1g, Sugar: 1g, Protein: 18gNutrition information is automatically calculated, so should only be used as an approximation. Jump to Recipe Jump to Video Print Recipe
Sharing the Best Mac and Cheese recipe today! My easy homemade mack and cheese is incredibly creamy, cheesy, and delicious comfort dish that you will fall in love with. Even the mac and cheese sauce is made from scratch! If you love mac and cheese recipes like we do, try our Bacon Mac and Cheese Recipe too! There’s nothing like homemade mac and
cheese, am I right? What makes the perfect mac and cheese in your opinion? Good ol’ Kraft right out of the box? Homemade thick and cheesy on the stovetop? Baked with a crispy topping and lots of ingredients inside? I think it’s a bit different for everyone, but let me tell you about my perfect mac and cheese. I like a thick and creamy perfectly flavorful
cheese sauce like my picture above shows. If that sounds good to you, then you will LOVE this recipe too Great For Any Occasion. Whether it’s weeknights, weekend entertaining or Holidays, you'll love this easy homemade mac and cheese recipe. Easy To Follow. With my step by step instructions, you’ll have no trouble making this recipe. Be sure to follow
Picky Palate on Instagram for daily recipe inspiration! Here are the ingredients you’ll need to make the perfect mac and cheese recipe! See the recipe card located at the bottom of the post for full details and instructions. Small Dry Pasta- Elbow pasta is most common for classic mac and cheese, but you can use any small pasta of your choice. Salted
Butter- Salted butter gives a little extra flavor. In general, I use salted butter for most of my cooking and baking. Kosher Salt- Kosher salt is a course salt that works great for cooking. Black Pepper- Use fresh cracked black pepper for best results. All-Purpose Flour- The flour in the recipe is used to prepare the roux. 2% milk- You want to use a higher fat
milk when making mac and cheese. 2% or higher is preferred. Shredded Cheddar Cheese of your choice. I use mild for my family. Cook Pasta. Cook pasta according to package directions. I recommend cooking the pasta a minute less than the directions. Drain and set aside for a few minutes. Prepare Roux. To prepare roux, melt butter into a medium
saucepan over medium heat. Once melted whisk in flour, salt and pepper. Stir and cook for 3-4 minutes until color of roux gets slightly darker. Slowly whisk in milk, stirring continuously until thickened, about 2 minutes. Reduce heat to a simmer and stir in cheese until melted. Add Pasta To Cheese Sauce and Simmer. Transfer cooked pasta to large dutch
oven or pot over low heat. Pour cheese sauce over top, stirring to combine. This is a thick and creamy sauce. To thin the sauce, add a few tablespoons of milk at a time until at desired consistency. To make a simple and flavorful roux, start by melting a stick of butter in a medium saucepan. Whisk in the salt and pepper. A very important step is to continue
stirring for a good 2-3 minutes until roux turns a bit darker in color. It becomes richer and even more fabulous. Slowly whisk in the milk until mixture is thick and creamy. This step will take a couple minutes over medium heat. Stir in cheese until creamy and cheese is melted through. I prefer a finely shredded mild cheddar. It melts quickly and has a
perfect “cheddar” flavor. Yes, use your favorite cheeses such as freshly shredded gruyere, smoked cheddar, mozzarella and even provolone. Add cooked pasta back to cheese sauce stirring to combine. If needed, add splashes of milk to thin sauce. Add additional salt and pepper as needed. At this point of stovetop mac and cheese, you can choose to transfer
to a 9 x 13 inch baking dish, top with more cheese and other toppings of choice, bake at 350 degrees F. for 20-25 minutes for a baked mac and cheese. This is another fantastic option. Adding buttered bread crumbs and bacon is another winning option before baking to add a nice crunch. Try adding cooked beef or chicken for more dinner options too. Serve
mac and cheese as a main dish with a side salad or as an appetizer with your favorite protein. It’s also great on your Holiday dinner menus! Store leftover mac and cheese in an airtight container in the refrigerator for up to 3 days. Re-heat as needed. Note, sauce thickens once chilled. Add splashes of milk to thin as needed. To reheat this mac and cheese,
place desired amount into a bowl, losely covered with plastic wrap. Microwave for 60-90 seconds, until hot. Add a splash or two of milk to loosen sauce, stirring to combine. Chicken Alfredo Pasta Bake Creamy Sausage Pasta Pesto Pasta 3/4 pound dry small pasta I used elbow1 stick unsalted butter1/2 cup all purpose flourl teaspoon kosher salt1/2 teaspoon
freshly cracked black pepper2-2 1/2 cups milk I use 2%?2 cups finely shredded mild cheddar cheese Cook pasta according to package directions. I recommend cooking the pasta a minute less than the directions. Drain and set aside for a few minutes.To prepare roux, melt butter into a medium saucepan over medium heat. Once melted whisk in flour, salt
and pepper. Stir and cook for 3-4 minutes until color of roux gets slightly darker. Slowly whisk in milk, stirring continuously until thickened, about 2 minutes. Reduce heat to a simmer and stir in cheese until melted.Transfer cooked pasta to large dutch oven or pot over low heat. Pour cheese sauce over top, stirring to combine. This is a thick and creamy
sauce. To thin the sauce, add a few tablespoons of milk at a time until at desired consistency. Calories: 451kcal | Carbohydrates: 55g | Protein: 20g | Fat: 16g | Saturated Fat: 10g | Cholesterol: 48mg | Sodium: 661mg | Potassium: 282mg | Fiber: 2g | Sugar: 6g | Vitamin A: 510IU | Calcium: 375mg | Iron: 1.5mg Keywords: best homemade mac and cheese,
best mac and cheese recipe, best macaroni and cheese recipe, how to make mac and cheese The eternal question that haunts every mac and cheese enthusiast: does mac and cheese thicken in the oven? The answer, my dear reader, is a resounding yes! Baking this beloved comfort food in the oven not only enhances its flavor but also transforms its
consistency, resulting in a luscious, melt-in-your-mouth delight. The Science Behind the Thickening The thickening process in oven-baked mac and cheese is attributed to two key factors: evaporation and the role of starches. Evaporation: As the mac and cheese bakes in the oven, the liquid evaporates, reducing its volume. This evaporation concentrates the
cheese sauce, making it thicker and richer. Starch Gelatinization: The pasta in mac and cheese contains starch, which undergoes a process called gelatinization when heated. This process causes the starch granules to swell and absorb water, creating a viscous, thickened texture. Enhancing the Thickening Effect To maximize the thickening effect of oven-
baked mac and cheese, consider the following tips: Use a thicker cheese sauce: Start with a cheese sauce that is slightly thicker than you would normally use for stovetop mac and cheese. This will give it a head start in the thickening process. Bake at a lower temperature: Baking at a lower temperature (around 350°F) for a longer period allows for more
gradual evaporation and starch gelatinization. Add extra cheese: Grating additional cheese over the mac and cheese before baking will not only enhance its flavor but also contribute to its thickness. Use a casserole dish: Baking mac and cheese in a casserole dish rather than a baking pan creates a deeper, smaller surface area, promoting more evaporation.
Benefits of Oven-Thickened Mac and Cheese Baking mac and cheese in the oven offers several advantages over stovetop preparation: Creamier texture: The slow and even heating of the oven allows the cheese sauce to become incredibly creamy and velvety. Golden-brown crust: The top layer of mac and cheese develops a delectable golden-brown crust
that adds a satisfying crunch. Retains heat: Baked mac and cheese retains its heat better than stovetop mac and cheese, making it perfect for serving at gatherings or potlucks. Easy cleanup: Baking mac and cheese in the oven eliminates the need for constant stirring and reduces the likelihood of splatters. Conclusion: A Thickened Symphony of Flavors
Oven-baking mac and cheese transforms it into an irresistible culinary masterpiece, elevating its consistency to a level of pure indulgence. Embrace the thickening power of the oven and embark on a journey of creamy, cheesy, and utterly satisfying mac and cheese experiences. Q: How long should I bake mac and cheese to thicken it? A: Baking time varies
depending on the size and depth of the baking dish. As a general guideline, bake for 25-35 minutes at 350°F. Q: Can I use any type of cheese for oven-baked mac and cheese? A: Yes, you can use any type of cheese you prefer. However, some cheeses, such as cheddar, Monterey Jack, and Gruyere, melt better and create a thicker sauce. Q: Can I add other
ingredients to my oven-baked mac and cheese? A: Absolutely! Feel free to incorporate your favorite ingredients, such as cooked vegetables, crumbled bacon, or even truffle oil, to enhance the flavor and texture. Mac & cheese is an undisputed comfort food classic that can mean something different to everyone: For some, it’s the decadent holiday side their
plate just isn’t complete without. For others, it’s the reliable box they grab when the 1 a.m. cravings start to hit. For me, the best mac & cheese is perfect for any occasion, from weeknight dinners to potlucks to special occasions. In my book, the perfect recipe has to nail three things: be extra creamy, plenty cheesy, and paired with a golden, crunchy
topping. I tested this recipe over and over to make sure it aces all of these requirements (and more!) with flying colors, so you can put that box back on the shelf. Keep reading below the recipe (and watch in the video above!) for all my top tips on making this creamy, cheesy mac.What People Are Saying:"Always a huge hit with friends and family! This is my
go-to if I'm bringing a dish to a holiday dinner with friends. I've rarely had leftovers to take home!" -Zafire Shadows"This is exactly what mac and cheese dreams are made of. Love the gruyere funk and the mustard powder (so clever!)." -PastagoferHow To Make Baked Mac & CheeseINGREDIENTSPHOTO: JOSEPH DE LEO; FOOD STYLING: SPESHYL
SMITHe Salt: You may have noticed that all of our recipes call for kosher salt—because it has larger, lighter, and quicker-dissolving grains than table salt, it’s way easier to season and taste your food as you go. If you're using iodized or sea salt, keep in mind that you might need to use less to salt your pasta water or season your cheese sauce.* Pasta:
Though a lot of people think mac & cheese must be made with elbow macaroni, I disagree. Instead, I personally like something with a little more corkscrew action going on, like cavatappi. Whatever you choose, make sure it has lots of surface area to really catch and hold onto the cheese sauce (penne need not apply).* Mustard Powder: Though you could
make a delicious mac & cheese with nothing but salt and pepper, I like to stir in some additional seasonings to give it a little more depth. Dry mustard really accents the cheese, and I've been known to thrown in a little cayenne for zip sometimes too. Let me know what your go-tos are in the comments below too.* Cheese: Why choose just one when you can
have three? Each cheese here fills a specific role—the base, the funk, and the Parm. For the base cheese, you can go with mild or sharp cheddar, or even a little Monterey or Colby Jack. For the funk, you want something to add intrigue. I like to use Gruyere, but Fontina or something similar would work too. Finally, you need a little something nutty and
sharp, like Parmesan, Asiago, or Parmiggiano-Reggiano, to give your cheese sauce a little depth and zip. The most important thing to remember? Always shred your cheese fresh from the block (I like to use the medium shred side of a box grater)—this is the difference between good and great homemade mac & cheese. The pre-shredded bags just won'’t
melt as well, so if you’'re looking for the ultimate creamy, cheesy mac, then freshly shredding your cheese is always the way to go.* Bread Crumbs: You could use regular bread crumbs as a topper here, but because they are finer than panko, your end texture won't be as crispy. Panko breadcrumbs are more like bunches of tiny shards, so they will crisp up
and pick up color in the oven better.STEP-BY-STEP INSTRUCTIONS First, you'll boil your pasta. Start with a pot of salted water (and I mean super salty, it should taste like the ocean), then add your pasta and cook it until before al dente—I'm talking still-has-a-ring-of-hard-white-pasta-in-the-middle-when-you-bite-in uncooked. You want it to meld and
absorb with your cheese sauce in the oven, not turn into mush. Undercooking now guarantees the perfect bite when you pull it out of the oven.PHOTO: JOSEPH DE LEO; FOOD STYLING: SPESHYL SMITHThen it’s cheese sauce time, and that means making a béchamel. You’ll start by melting your butter in your pan over medium heat, then sprinkling your
flour over top and stirring everything together until it starts pulling away from the pan slightly. You're looking for what’s called a “blonde roux”, which has a slightly yellow tint and should smell a bit like baked goods. You don’t want it super dark (so keep an eye on your heat!), but you definitely don’t want it as light as it started.PHOTO: JOSEPH DE LEO;



FOOD STYLING: SPESHYL SMITHPHOTO: JOSEPH DE LEO; FOOD STYLING: SPESHYL SMITHNext, add your milk in slowly, stirring constantly so you don’t get thick lumps. Want to shortcut this process a bit? Heat your milk ahead of time to room temperature or even slightly warm. You're going to cook it until it’s thick and bubbly (about 2 minutes), so
having your milk warm will help you get there faster. It’s going to get a LOT thicker when you add cheese, so if it’s still a little thin but you want to get on with it, that’s okay too.PHOTO: JOSEPH DE LEO; FOOD STYLING: SPESHYL SMITHOnce you're ready to add your cheese, it’s very important to take it off the heat before so that the sauce doesn’t start
to separate. That said, if you've been at it for a minute and are still having trouble getting your cheese to melt, pop your pot back on the heat for just a few seconds to bring the temperature up and help the process along. PHOTO: JOSEPH DE LEO; FOOD STYLING: SPESHYL SMITHOnce it comes together, you can stir in your macaroni until every noodle is
coated. PHOTO: JOSEPH DE LEO; FOOD STYLING: SPESHYL SMITHALt this point, you could eat this mac & cheese right now, and it would taste wonderful. But! If you want exceptional mac & cheese, you’ve gotta bake it. So pour it into a pan, then get ready for the best part—the topping. To make it, you’ll combine your breadcrumbs and the remaining half
cup of Parmesan into a bowl, then add the olive oil and mix. Then, sprinkle it on top of your mac and cheese in the casserole dish. PHOTO: JOSEPH DE LEO; FOOD STYLING: SPESHYL SMITHThen all you have to do is pop it into your preheated 375° oven, then bake it until it's golden brown on top. Go ahead, snag a bite before it's fully cooled—you'll really
be able to taste all your extra effort. PHOTO: JOSEPH DE LEO; FOOD STYLING: SPESHYL SMITHFull list of ingredients and directions can be found in the recipe below.Recipe TipsPrep ahead. Before you get started with anything else, I recommend you grate all your cheese, making sure to split your Parm (you’re going to need 1 cup for the cheese sauce
and a Y2 cup for the topping). Getting all your cheese grated and ready to go ahead of time means there will be no delay when it comes time to add them all to your sauce. While you’re at it, get your milk and flour measured separately too to make them easy to add when it’s time. How to make the creamiest mac & cheese. The way to get the creamiest,
dreamiest baked mac and cheese is to make a béchamel. Stay with me! Let me demystify it for you: béchamel is the French word for a simple milk sauce that is thickened with a roux, which is just flour and butter cooked together until they get blonde and bubbly. For me, this is THE way to achieve the perfect creamy base to hold all that cheesy goodness.
Trust me, it's way less complicated and fancy than it sounds too. Don't forget the topping. Trust me when I say the baked breadcrumb topping will take your mac & cheese to new heights, adding a golden, crispy top that’ll contrast perfectly with the soft cheesy pasta below. Hot tip: this crunchy, almost-buttery crumbly topping is the kind of thing you can
add to almost any casserole, so take my advice and bookmark it for the next time you need to really impress (hello, potlucks!).Mac & Cheese Variations & Toppingse Southern Baked Mac & Cheese: Baked macaroni and cheese is a quintessential Southern side dish.s Butternut Squash Mac & Cheese: In this recipe, butternut squash lends a sweetness and
added richness to the classic dreamy cream sauce, giving an elevated, fall twist to this staple meal.* Queso Mac & Cheese: This one-pot recipe starts by cooking macaroni, then uses the same pot and pasta water to create a very creamy queso sauce that coats every curly noodle.What To Serve With Mac & Cheese* Pulled Pork: Sweet and tangy pulled meat
is the perfect foil for this creamy, cheesy dish. Not a pork fan? Our brown sugar BBQ chicken would also be great. Try mixing them into your mac too.* Caramelized Brussels Sprouts: Tossed in a honey and vinegar dressing and roasted until glazed and crisp, these sweet and tangy sprouts will win over any and all haters.* Oven-Baked Salmon: You've
already got your oven going, so why not let it do double duty? This baked salmon is simple to prep and to clean up, thanks to the easy extra step of lining the sheet pan.* Fried Chicken Strips: Sometimes we ALL want to feel like a kid again, so lean in and serve your mac & cheese alongside this nostalgic classic.* Meatloaf: There might not be a better
pairing than meatloaf and mac & cheese, and our recipes are the best. They're also incredible meal prep options—make a batch, then separate them into containers and freeze. Reheat in your oven or microwave for a comforting meal, in a flash.If you’'re looking to make this dish ahead of time, prepare your mac and cheese up until step 4, then cover in your
baking dish and refrigerate (or freeze). When ready to serve, add your Parmesan and panko mixture, bake, and serve. If baking from frozen, allow to thaw in the refrigerator overnight before baking. Mac and cheese, a classic comfort food dish, has been a staple in many cuisines around the world for centuries. Its creamy, cheesy goodness has captured the
hearts of people of all ages, making it a popular choice for family dinners, casual gatherings, and even upscale events. But have you ever wondered what goes into making this beloved dish? In this article, we will delve into the process of making mac and cheese, exploring the ingredients, techniques, and tips that will take your mac and cheese game to the
next level.Introduction to Mac and CheeseMac and cheese is a dish that consists of cooked macaroni pasta baked in a cheese sauce, typically made with a combination of milk, butter, and various types of cheese. The dish has a long history, dating back to the 18th century in Europe, where it was served as a main course or side dish. Over time, mac and
cheese has evolved, with different regions and cultures adding their own twist to the recipe. Today, you can find countless variations of mac and cheese, from classic recipes to innovative creations featuring unique ingredients and flavors.Choosing the Right IngredientsWhen it comes to making mac and cheese, the quality of the ingredients is crucial. Fresh
and high-quality ingredients will result in a better-tasting dish, so it’s essential to choose the best pasta, cheese, and other components. Here are some key ingredients to consider:Macaroni pasta is the traditional choice for mac and cheese, but you can also use other types of pasta, such as shells, elbows, or cavatappi. For the cheese sauce, you'll need a
combination of milk, butter, and cheese. The type of cheese you use will greatly impact the flavor of the dish, so choose a variety that melts well and has a rich, creamy flavor. Popular cheese options include cheddar, Parmesan, Gruyére, and mozzarella.Understanding the Role of Each IngredientEach ingredient in mac and cheese plays a vital role in the
overall flavor and texture of the dish. The pasta provides a foundation for the cheese sauce, while the milk and butter help to create a creamy and smooth texture. The cheese, of course, is the star of the show, adding a rich, tangy flavor that binds the dish together. Using a combination of cheeses will result in a more complex and interesting flavor profile,
so don’t be afraid to experiment with different types and blends.The Process of Making Mac and CheeseNow that we’ve covered the ingredients, let’s dive into the process of making mac and cheese. This involves several steps, from cooking the pasta to preparing the cheese sauce and assembling the final dish.Cooking the PastaThe first step in making mac
and cheese is to cook the pasta. It’s essential to cook the pasta al dente, which means it should still have a bit of bite or chew to it. Overcooking the pasta will result in a mushy, unappetizing texture that’s not suitable for mac and cheese. To cook the pasta, bring a large pot of salted water to a boil and add the macaroni. Cook for 8-10 minutes, or until the
pasta is al dente, then drain and set aside.Preparing the Cheese SauceWhile the pasta is cooking, you can start preparing the cheese sauce. This involves melting the butter and milk in a saucepan, then adding the cheese and stirring until it’s fully incorporated. The key to a smooth and creamy cheese sauce is to use a combination of low heat and constant
stirring. This will help to prevent the cheese from separating or becoming grainy, resulting in a smooth and velvety texture.Adding Flavor and Depth to the Cheese SauceTo add flavor and depth to the cheese sauce, you can include a variety of ingredients, such as spices, herbs, and other seasonings. A pinch of salt and a few grinds of black pepper can
make a big difference in the overall flavor of the dish, so don’t be shy when it comes to seasoning. You can also add other ingredients, such as cooked bacon, ham, or vegetables, to create a more complex and interesting flavor profile.Assembling and Baking the Mac and CheeseOnce the pasta and cheese sauce are ready, it’s time to assemble the final dish.
This involves combining the cooked pasta and cheese sauce in a baking dish, then topping with additional cheese and breadcrumbs. The dish is then baked in the oven until the top is golden brown and the cheese is melted and bubbly.Tips for Achieving the Perfect Mac and CheeseTo achieve the perfect mac and cheese, there are a few tips to keep in mind.
First, use a combination of cheeses to create a rich and complex flavor profile. Second, don’t overcook the pasta, as this can result in a mushy texture. Finally, use a variety of toppings and add-ins to create a unique and interesting flavor profile. Some popular toppings include crispy bacon, caramelized onions, and toasted breadcrumbs.Experimenting with
New and Innovative RecipesOne of the best things about mac and cheese is its versatility. You can experiment with new and innovative recipes by adding unique ingredients and flavors, such as truffle oil, lobster, or spicy peppers. This will help to keep the dish interesting and exciting, even for those who have been eating it for years.In conclusion, making
mac and cheese is a process that involves several steps, from cooking the pasta to preparing the cheese sauce and assembling the final dish. By using high-quality ingredients, following a few simple tips, and experimenting with new and innovative recipes, you can create a mac and cheese dish that’s truly unforgettable. Whether you’'re a seasoned chef or a
beginner in the kitchen, this classic comfort food is sure to become a staple in your culinary repertoire.IngredientQuantityMacaroni pastal poundMilk2 cupsButter4 tablespoonsCheese (cheddar, Parmesan, etc.)2 cups, shreddedCook the pasta al dente to prevent a mushy textureUse a combination of cheeses to create a rich and complex flavor profileBy
following these tips and using the right ingredients, you’ll be well on your way to creating a mac and cheese dish that’s sure to please even the pickiest of eaters. So go ahead, get creative, and start experimenting with new and innovative recipes today!What are the essential ingredients for making mac and cheese?The essential ingredients for making mac
and cheese include macaroni, cheese, milk, and butter. Macaroni is the base of the dish, and it’s recommended to use a type that holds its shape well, such as elbow macaroni or cavatappi. Cheese is the star of the show, and a combination of cheddar, Parmesan, and mozzarella works well. Milk is used to create a creamy sauce, and butter is added to enrich
the flavor and texture. Additional ingredients such as flour, salt, and pepper are also necessary to enhance the flavor and texture of the dish.When it comes to the type of cheese to use, it’s best to choose a combination of cheeses that melt well and have a rich, creamy flavor. Cheddar cheese is a classic choice for mac and cheese, as it has a sharp, tangy
flavor that works well with the pasta. Parmesan cheese adds a salty, nutty flavor, while mozzarella cheese helps to create a creamy, smooth sauce. It’s also possible to add other ingredients to customize the flavor of the dish, such as cooked bacon, ham, or vegetables. By using a combination of these ingredients, you can create a delicious, creamy mac and
cheese that’s sure to please.How do I cook the macaroni for mac and cheese?Cooking the macaroni is an important step in making mac and cheese, as it needs to be cooked until it’s al dente, or slightly firm in the center. To cook the macaroni, bring a large pot of salted water to a boil and add the macaroni. Cook the macaroni according to the package
instructions, usually around 8-10 minutes. It’s essential to stir the macaroni occasionally to prevent it from sticking together. Once the macaroni is cooked, drain it in a colander and set it aside to wait for the cheese sauce.It’s crucial to not overcook the macaroni, as it can become mushy and unappetizing. If you’re unsure whether the macaroni is cooked,
try biting into a piece - if it still has a bit of bite or chew to it, it’s ready. If it’s too soft or mushy, it’s overcooked. After cooking the macaroni, it’s essential to rinse it with cold water to stop the cooking process and prevent it from becoming sticky. This helps the macaroni to hold its shape and texture, ensuring that the final dish is creamy and delicious.What
type of cheese sauce is best for mac and cheese?The best type of cheese sauce for mac and cheese is a creamy, cheesy sauce that’s made with a combination of milk, butter, and cheese. A classic cheese sauce is made with a roux of butter and flour, which is then slowly added to milk, whisking constantly to prevent lumps. The sauce is then brought to a
simmer and cooked until it thickens, before being removed from the heat and stirred in grated cheese until melted and smooth. This type of sauce is ideal for mac and cheese, as it’s creamy, cheesy, and coats the pasta perfectly.A good cheese sauce should be smooth and creamy, with a rich, cheesy flavor. To achieve this, it’s essential to use a combination
of cheeses that melt well and have a high moisture content, such as cheddar, mozzarella, and Parmesan. The sauce should also be cooked slowly and carefully, whisking constantly to prevent lumps and ensure that it’s smooth and even. By using a combination of these cheeses and cooking the sauce carefully, you can create a delicious, creamy cheese sauce
that’s perfect for mac and cheese.Can I add other ingredients to customize my mac and cheese?Yes, you can add other ingredients to customize your mac and cheese and give it your own unique twist. Some popular additions include cooked bacon, ham, or vegetables, such as broccoli or bell peppers. You can also add different types of cheese, such as goat
cheese or feta, to give the dish a tangy, creamy flavor. Other ingredients, such as cooked sausage or diced tomatoes, can also be added to create a hearty, satisfying meal. By experimenting with different ingredients and combinations, you can create a mac and cheese that’s tailored to your tastes and preferences.When adding other ingredients to your mac
and cheese, it’s essential to consider the flavor and texture they’ll add to the dish. For example, cooked bacon or ham can add a smoky, savory flavor, while vegetables can add a burst of freshness and color. Cheese, such as goat cheese or feta, can add a tangy, creamy flavor, while cooked sausage or diced tomatoes can add a hearty, meaty flavor. By
choosing ingredients that complement the cheese and pasta, you can create a delicious, customized mac and cheese that’s sure to please.How do I assemble and bake the mac and cheese?To assemble and bake the mac and cheese, start by combining the cooked macaroni and cheese sauce in a large mixing bowl. Stir until the pasta is well coated, then
transfer the mixture to a baking dish. Top the mac and cheese with additional grated cheese and any other desired toppings, such as breadcrumbs or chopped herbs. The dish is then baked in a preheated oven until the top is golden brown and the sauce is bubbly and creamy. This can take around 20-25 minutes, depending on the size of the dish and the
temperature of the oven.It’s essential to bake the mac and cheese at the right temperature to achieve a golden brown, crispy top and a creamy, cheesy sauce. A temperature of around 375°F (190°C) is ideal, as it allows the top to brown slowly and evenly while the sauce heats through and becomes creamy. It’s also important to not overbake the mac and
cheese, as it can become dry and unappetizing. By baking the dish until it’s just set and the top is golden brown, you can create a delicious, creamy mac and cheese that’s sure to please.Can I make mac and cheese ahead of time and reheat it?Yes, you can make mac and cheese ahead of time and reheat it, although it’s best to cook the pasta and cheese
sauce separately and then combine them just before baking. This helps to prevent the pasta from becoming mushy or the sauce from becoming too thick. To make mac and cheese ahead of time, cook the pasta and cheese sauce separately, then cool them to room temperature. The mac and cheese can then be assembled and refrigerated or frozen until
ready to bake. To reheat, simply bake the mac and cheese in a preheated oven until the top is golden brown and the sauce is bubbly and creamy.When reheating mac and cheese, it’s essential to do so slowly and carefully to prevent the sauce from becoming too thick or the pasta from becoming mushy. If reheating from refrigerated, it’s best to let the mac
and cheese come to room temperature before baking, as this helps the sauce to heat through evenly. If reheating from frozen, it’s best to thaw the mac and cheese overnight in the refrigerator before baking. By reheating the mac and cheese slowly and carefully, you can create a delicious, creamy dish that’s just as good as when it was first made.How can I
ensure that my mac and cheese is creamy and not dry?To ensure that your mac and cheese is creamy and not dry, it’s essential to use a combination of cheeses that melt well and have a high moisture content, such as cheddar, mozzarella, and Parmesan. The cheese sauce should also be cooked slowly and carefully, whisking constantly to prevent lumps and
ensure that it’s smooth and even. Additionally, it’s essential to not overbake the mac and cheese, as this can cause the sauce to become too thick and the pasta to become dry. By baking the dish until it’s just set and the top is golden brown, you can create a delicious, creamy mac and cheese that’s sure to please.Another way to ensure that your mac and
cheese is creamy and not dry is to add a splash of milk or cream to the cheese sauce just before baking. This helps to keep the sauce creamy and prevents it from becoming too thick. You can also add a pat of butter to the top of the mac and cheese before baking, as this helps to keep the sauce creamy and adds a rich, buttery flavor. By using a combination
of these techniques, you can create a delicious, creamy mac and cheese that’s sure to become a family favorite. Indulge in the irresistible comfort of homemade mac and cheese, elevated with the velvety richness of Velveeta. This culinary masterpiece is a testament to the perfect harmony of creamy cheese and tender pasta. In this comprehensive guide,
we’ll embark on a step-by-step journey, unveiling the secrets to creating this delectable dish that will tantalize your taste buds and warm your soul. Ingredients: The Foundation of Flavor 1 pound elbow macaroni 1 cup (8 ounces) Velveeta cheese, cut into cubes 1/2 cup (4 ounces) evaporated milk 1/4 cup (2 ounces) milk 1/4 cup (1 ounce) unsalted butter 1
teaspoon salt 1/2 teaspoon black pepper Step 1: Boil the Macaroni In a large pot, bring salted water to a boil. Add the macaroni and cook according to the package directions until al dente (tender but still slightly firm). Drain the pasta in a colander and set aside. Step 2: Create the Velvety Sauce In a large saucepan, melt the butter over medium heat. Whisk
in the evaporated milk, milk, and salt and pepper. Bring to a simmer and cook until the mixture thickens slightly, about 5 minutes. Step 3: Add the Velveeta and Stir Reduce the heat to low. Gradually add the Velveeta cheese cubes, stirring constantly until melted and smooth. The sauce should be thick and creamy. Step 4: Combine the Pasta and Sauce
Return the cooked macaroni to the saucepan with the Velveeta sauce. Stir gently to combine until the pasta is evenly coated. Step 5: Season to Perfection Taste the mac and cheese and adjust the seasonings as desired. You can add more salt, pepper, or even a pinch of cayenne pepper for a kick. Step 6: Serve and Enjoy Transfer the mac and cheese to a
serving dish and garnish with fresh parsley or a sprinkle of grated Parmesan cheese. Serve immediately and savor the creamy delight. Tips for a Perfect Mac and Cheese Use high-quality Velveeta cheese for the best flavor. Don’t overcook the macaroni, as it will become mushy. If the sauce is too thick, add a splash of milk to thin it out. For a richer flavor,
use half-and-half or heavy cream instead of milk. Top the mac and cheese with your favorite toppings, such as crumbled bacon, shredded cheddar cheese, or crispy breadcrumbs. Variations: Creative Twists Spicy Mac and Cheese: Add a teaspoon of chili powder or a pinch of cayenne pepper to the sauce for a fiery kick. Truffle Mac and Cheese: Stir in a few
drops of truffle oil for an earthy and luxurious flavor. Lobster Mac and Cheese: Add cooked lobster meat to the mac and cheese for a decadent seafood twist. Roasted Red Pepper Mac and Cheese: Puree roasted red peppers and add them to the sauce for a vibrant color and sweet flavor. Conclusion: A Culinary Delight Homemade mac and cheese with
Velveeta is a culinary masterpiece that combines the creamy richness of cheese with the tender texture of pasta. By following these simple steps and embracing a touch of creativity, you can create a dish that will delight your family and friends. So, gather your ingredients, ignite your culinary passion, and embark on the journey to crafting the perfect
homemade mac and cheese with Velveeta. FAQ Q: Can I use other types of cheese in this recipe? A: Yes, you can substitute Velveeta with other melting cheeses, such as American cheese, cheddar cheese, or a blend of different cheeses. Q: How can I make the mac and cheese healthier? A: Use whole-wheat pasta and skim milk to reduce the fat and calories.
You can also add vegetables, such as broccoli or carrots, to the sauce for a nutritional boost. Q: Can I make this mac and cheese ahead of time? A: Yes, you can prepare the mac and cheese up to 2 days in advance. Store it in the refrigerator and reheat it in the oven or microwave before serving. This mac and cheese recipe uses staple ingredients and comes
together in just 25 minutes. You'll want to bookmark this recipe for busy weeknights. The good news is, it's so simple that once you make it a couple times, you'll likely have it memorized. Bring a pot of water to a boil. Cook elbow macaroni until al dente, about 8 minutes. While the macaroni is cooking, go ahead and start on the roux. A roux is a thickening
agent made of one part fat and one part flour that makes up the base of this creamy mac and cheese. To make the roux, start by melting butter in a saucepan over medium heat. Add flour, salt, and pepper and stir until smooth. Slowly pour in milk and stir until the mixture is smooth and bubbling. Be careful to not let the milk burn. Finally, the most crucial
step: Add cheese! Slowly stir in Cheddar cheese until smooth and melted. We recommend you grate your own cheese because pre-shredded cheese won't incorporate into the mixture as well as block cheese. Once the macaroni is finished cooking, drain and stir into cheese sauce until coated. This stovetop mac and cheese is all about convenience, but if you
find yourself with some extra time and a desire for bubbly, baked mac and cheese, you can bake this recipe. To do so, complete the first three steps above, then top with any desired toppings such as bread crumbs, Parmesan, crushed crackers, etc. Bake at 350 degrees F (177 degrees C) for about 15 minutes, or until golden-brown and bubbling. Refrigerate
leftover mac and cheese in an airtight container for three to four days. To reheat, stir in a splash of milk or cream and reheat in the microwave or on the stove, stirring periodically. You can freeze mac and cheese for up to six months. Allow the mac and cheese to cool completely, then transfer to a freezer-safe bag, removing as much air as possible. Label
with the date and freeze. When you're ready to serve, simply transfer the dish to the fridge to thaw overnight. Reheat as normal. This is a great starter recipe that allows for endless customizations. Here are some add-in suggestions from Allrecipes reviewers: "I added onion powder, Parmesan cheese and a little bit of cayenne pepper," says RRL. "I always
recommend using different cheeses for taste. I use white cheddar and four cheese Mexican blend together," says Angel. "I like to add diced ham and peas or diced chicken and broccoli..." says Fred Cannon. "I added yellow mustard and topped with crushed Ritz crackers," says Memmere. "This is a simple and creamy basic mac and cheese!" says Allrecipes
Allstar Christina. "I used light Velveeta and 2 percent milk with great results. Very easy to put together, and a nice recipe to customize to your own tastes." "Amazing recipe and so creamy!" raves foto5. "For a simple macaroni and cheese recipe as the title suggests, this recipe was fabulous!" says reviewer Karli F. "I'm throwing out my box macaroni!"
Share — copy and redistribute the material in any medium or format for any purpose, even commercially. Adapt — remix, transform, and build upon the material for any purpose, even commercially. The licensor cannot revoke these freedoms as long as you follow the license terms. Attribution — You must give appropriate credit , provide a link to the
license, and indicate if changes were made . You may do so in any reasonable manner, but not in any way that suggests the licensor endorses you or your use. ShareAlike — If you remix, transform, or build upon the material, you must distribute your contributions under the same license as the original. No additional restrictions — You may not apply legal
terms or technological measures that legally restrict others from doing anything the license permits. You do not have to comply with the license for elements of the material in the public domain or where your use is permitted by an applicable exception or limitation . No warranties are given. The license may not give you all of the permissions necessary for
your intended use. For example, other rights such as publicity, privacy, or moral rights may limit how you use the material. Download Article Download Article Everybody loves macaroni and cheese: the classic and quintessential comfort food. There's a reason it's a common favorite among kids, grandparents and everyone in between -- it's simple, filling,
delicious, and (of course) covered in cheese. As it turns out, you don't need to be a gourmet chef or a grandmother of twelve in order to make this tasty dish at home. And that doesn't necessarily mean resorting to the boxed Kraft Macaroni and Cheese. If you want to know how to make macaroni and cheese in a variety of ways, see Step 1 of your preferred
method to get started. Servings: 12-20 2 pounds dry elbows macaroni 1 teaspoon salt 2 tablespoons vegetable oil 6 tablespoons butter or margarine (see tips for more details) 8 tablespoons flour 3 cups milk 6 cups shredded cheddar cheese % pound elbow macaroni 3 tablespoons butter 3 tablespoons flour 1 tablespoons powdered mustard 3 cups milk %2
cup finely diced yellow onion 1 bay leaf % teaspoon paprika Y2 teaspoon nutmeg % teaspoon cayenne pepper 1 large egg 12 ounces shredded sharp cheddar 1 teaspoon salt 3 tablespoons butter 3/4 cup Panko bread crumbs 1 Gather all of your ingredients. To make this tasty macaroni and cheese dish on the stove, you'll need dry elbow macaroni, salt,
vegetable oil, butter, flour, milk, and shredded cheddar cheese. 2 Bring 4-6 quarts of water to a boil in a large pot. The water should be at least 3-4 inches (7.6-10.2 cm) below the rim of the pot. Set the stove burner to medium-high for best results. Add a pinch of salt to the water. You need plenty of water in the pot to give the macaroni enough room to
cook and expand. If you don't have enough water, the macaroni will get lumped together and won't cook nearly as well. Advertisement 3 Stir in the macaroni after the water reaches a boil. Pour in the macaroni and stir it around to keep it from sticking. Cook the pasta for about 8 minutes, or until it's al dente -- that is, tender, but still chewy, and definitely
not mushy. Try a piece with a fork (carefully) in order to see if it's ready before turning off the stove. Stir every 1-2 minutes to desired taste or until tender. Just make sure to check the instructions on the box of pasta you are using, because some types of pasta take longer to cook than others. 4 Place the strainer in the sink and pour the pasta and water into
it. Once all the water has drained, return the macaroni to the pot and set it on an oven mitt or the stove top (just make sure the burner beneath it is turned off!) to let it cool. 5 In a separate, large saucepan, heat oil and butter over medium heat. When the butter has melted into the oil, add flour and mix it well with a whisk (a fork or slotted spoon will also
work). Continue to gently stir this mixture for about three minutes, or until it's smooth and begins to turn light brown. This is the beginning of the sauce you will use over the cooked macaroni. You can also begin to make the sauce while the noodles are cooking to save time. 6 Slowly add the milk to the mixture and continue to stir. You can also use a fork or
a slotted spoon. Let this mixture cook for a few minutes, stirring it frequently, until it reaches a low boil (bubbles reach the surface, but don't break immediately) and starts to thicken. Make sure you have fully incorporated the ingredients in the mixture. 7 Stir in the shredded cheese, one half a cup at a time. Continue stirring until all the cheese has melted.
8 Season the sauce to taste. Carefully taste the sauce, putting it on a spoon and waiting for it to cool down a bit before you try it. Then, add salt, pepper, nutmeg, or any other spices you'd like to use until the sauce is perfectly delicious. Stir the sauce more to fully add the seasonings to it. 9 Pour the sauce over the cooked macaroni. Gently stir until the
macaroni is completely coated in sauce. 10 Serve. Enjoy this tasty dish on its own, with a healthy salad, or with a piece of chicken or another protein of your choice. You can also add some meat, such as chicken or pancetta, to the macaroni to add another layer to this delicious meal. Macaroni and cheese is pretty hearty, so you won't have to put too much
else on your plate! Advertisement 1 Preheat your oven to 3509F (1762C). 2 Fill a pot with 4-6 cups of water and bring it to a boil. Throw a pinch of salt in the water before you boil it. You should have plenty of water in the pot to give the pasta enough room to cook and expand. 3 Cook the pasta to al dente. Al dente pasta is cooked, but still firm. Read the
instructions on the box of elbow macaroni to see how long it should be cooked. It should usually take around 8 minutes, but each type of pasta will vary so it's important to read the instructions. 4 Combine the butter, flour, and mustard in a separate pot. First, melt the butter in the pot and then whisk in the flour and mustard, continuing to move it for about
five minutes. You can begin to make this sauce while you're cooking the pasta noodles to save time. Make sure to keep stirring the sauce to keep out any lumps. 5 Stir the onion, bay leaf, spices, and milk. Simmer the mixture for about ten minutes. After you're done, remove the bay leaf -- it should have imparted its flavor already. 6 Temper the egg into the
mixture. 7 Add 3/4 of the cheese into the mixture. You'll use the rest of the cheese later. Add salt and pepper to the mixture to taste. 8 Fold the sauce into the macaroni. Now that you've made the sauce, you have to carefully fold the macaroni into the mixture. 9 Place the macaroni in a casserole dish. Put the cheesy mixture in a 2-quart casserole dish. You
can top the macaroni with the remaining cheese. This will give it an extra tasty flavor after it's baked. 10 Make the topping. Just melt the butter for the topping in a pan and add the panko bread crumbs to the mixture. Stir the mixture to incorporate the butter and the bread crumbs. 11 Top the macaroni with the bread crumbs. Now, pour the topping from
the pan right onto the macaroni in the casserole dish. After that, it should be ready to go! 12 Bake the macaroni for 30 minutes. Your oven should be ready to go at this point. Just put in the macaroni and wait for your tasty meal to finish cooking. When it's ready, you can take it out of the oven and let it sit for five minutes before serving it. 13 Serve. Enjoy
this tasty dish on its own or with a salad or a protein of your choice. And if you have any leftovers, the next time you want to eat it, you can just take it out of the fridge, put a bit of oil on a pan, and fry it up, making delicious fried macaroni and cheese! Advertisement 1 Make packaged macaroni and cheese. If you're at home with a box of macaroni and
cheese but aren't sure what to do, read this article to find out how to quickly and easily make your own mac and cheese out of a box. 2 Make hamburger macaroni and cheese. Add some protein to your mac and cheese in a creative way by reading the linked article. 3 Make creamy macaroni and cheese. Read this article if you want to learn how to make your
macaroni and cheese extra creamy. 4 Make Worcestershire sauce baked macaroni and cheese. If you love this tasty sauce as well as the taste of baked macaroni, this dish is for you. Advertisement Add New Question Question What type of flour should I use? All-purpose flour works best for macaroni and cheese. Question Do I have to make the sauce? Yes,
as the sauce is what makes the macaroni cheesy. Question Is it okay to use a different variety of cheese? Yes. Use any and as many varieties as you like. The more cheese, the better. See more answers Ask a Question Advertisement Thanks Thanks Thanks Show More Tips Advertisement Thanks Thanks Advertisement Stove range Large (4-6 quart capacity)
pot with fitting lid Large spoon Strainer Large saucepan Whisk Bowl This article was reviewed by Chef Jeff Woodward. Jeff Woodward is a Private Chef and the Owner of The Rogue Chef based in Branson, Missouri. With over 20 years of experience in the restaurant industry, he has cooked for esteemed clients including The Harlem Globetrotters, Peyton
Manning, Mark Wahlberg, and Justin Timberlake. Chef Jeff won the Branson Tri-Lakes News Reader's Choice Award 2023 for Best Catering. He has been the Featured Chef Demonstrator for 2 years in a row for The Women's Show in Springfield, MO. The Rogue Chef has been the Hollister Chamber of Commerce Spotlight Chef, an award published in Tri-
Lakes News. Chef Jeff's food has been featured on KY3 Television. He publishes a recipe weekly in the Branson Globe newspaper and monthly in Lost on the Lake Magazine. He published a feature article for Chef Talks in Discover Home and Style Magazine. He has an associate’s degree from Southwestern Illinois College and a Culinary Arts degree with a
Certification in Baking from Ozark Technical College. This article has been viewed 859,558 times. Co-authors: 80 Updated: May 27, 2025 Views: 859,558 Categories: Macaroni and Cheese Article SummaryXTo make macaroni and cheese, first bring a large pot of water to a boil. Add a dash of salt to give the macaroni more flavor. Next, pour 1 box, or 8
ounces, of macaroni into the pot, and let it cook until it’s cooked through but firm when you bite it. This should take about 8 minutes. Drain the macaroni and set aside. Now, melt % cup (55 g) of butter in a pan over medium heat. Add ¥ cup (32 g) of flour, ¥- teaspoon (2.5 g) of salt, and a dash of black pepper to the pan, then stir everything together until
the mixture is smooth. Next, stir 2 cups (475 mL) of milk into the mixture until it’s bubbling, which should take about 5 minutes. Add 2 cups (250 g) of shredded cheddar cheese, and stir everything for a few more minutes until the cheese is melted. Finally, fold the cooked macaroni into the cheese mixture, and enjoy! For mac and cheese varieties, including
how to add hamburger meat or Worcestershire sauce, read on! Print Send fan mail to authors Thanks to all authors for creating a page that has been read 859,558 times. "Clear and simple steps that helped me cook macaroni and cheese." Share your story There's no dish quite like macaroni and cheese. With tender elbow noodles enveloped in decadently
creamy baked Cheddar and savory spices, there's no wonder why it's one of the most beloved pasta dishes of all time. If there's one recipe you need to master, this is it. Learn the tricks to making the most mouthwateringly creamy, rich, and flavorful mac and cheese ever in our step-by-step guide. Photo by Meredith. Meredith An easy rule of thumb? Equal
parts fat (butter is better) and flour. Melt the butter on medium heat until you hear it sizzle, then add the flour. Gently cook the mixture on for up to four minutes to cook the starch out of the flour. Some spices and herbs are oil soluble. The flavors develop better in hot butter than if you add it to the cream sauce later. Hot roux + cold milk = no lumps.
Whisk the milk in quickly, and allow it to slowly come up to a simmer. Use half-and-half or heavy cream for an even richer result. Bring your white sauce up to a simmer on medium heat, and let it cook on medium-low for about eight minutes. While your white sauce is simmering, grate your cheese. Creamiest Mac and Cheese. Allrecipes Get the recipe:
Creamiest Mac and Cheese Turn off the heat, and slowly add the grated cheese slowly to the roux. Make sure and save some for layering and topping. Boil your pasta in generously salted water. Make sure it's drained well, and combine it with the cheese sauce in the casserole dish. For an evenly creamy consistency, separate your noodles into layers with
grated cheese in between — each bite will have a velvety finish and you'll have enough cheese left over to create the crisp, trademark topping. Meredith Bake the macaroni for 20 minutes. The pasta is already cooked, so you just need to bake a beautiful golden crust on top for a perfect bite. Ready to get cooking? Try our top-rated Homemade Mac and
Cheese. Then explore our entire collection of Macaroni and Cheese Recipes.

https://artasedanasingaraja.com/uploadfck/file/3bd40a8c-ec44-416e-al3b-2f2a1253dal2.pdf
https://house-well.com/home/housewel/images/ckfinder/files/20250711044026.pdf
xoyuxagi

daily time tracking excel

surah al an'am ayat 101-110

jowu

dikaxu

http://lamay.de/userfiles/file/48381145988.pdf

hydrodynamic theory of lubrication

uk49s lunchtime today results today 2021

are there villages in minecraft trial

lozeta

http://watthaistuttgart.de/userfiles/file/47300526725.pdf

coxosozuca

https://carecellaspa.com/images/upload/files/93730437447.pdf
http://tang-bistro.com/uploadfiles/files/20250710 014251 4176.pdf
http://reginahajo.hu/ user/file/636a5d4b-2657-4a16-8104-48c3d649ae2a.pdf

non conforming material process


https://artasedanasingaraja.com/uploadfck/file/3bd40a8c-ec44-416e-a13b-2f2a1253da12.pdf
https://house-well.com/home/housewel/images/ckfinder/files/20250711044026.pdf
https://holiday-bnb.com/CKEdit/upload/files/8b8ea4a6-4fda-43a3-ad84-07c22506c327.pdf
https://everestart.com/images/stories/file/basurabalo.pdf
https://spokanespice.com/upload_content/files/38985148655.pdf
http://ilsungwarehouse.com/userData/ebizro_board/file/78446205637.pdf
http://patp1ryb.ru/media/file/783208721.pdf
http://lamay.de/userfiles/file/48381145988.pdf
https://euchebnici.com/img/file/73c544b0-639d-465d-8cb2-3332dc4a62b3.pdf
http://watthaistuttgart.de/userfiles/file/79074611081.pdf
https://prettygreekvillas.com/admin/fckeditor/editor/filemanager/connectofile/jekewebivowuv.pdf
https://rungrawin-itt.com/userfiles/files/2191fdf7-8515-4575-9517-1267ce5bc64b.pdf
http://watthaistuttgart.de/userfiles/file/47300526725.pdf
http://gorisum.net/fckeditor/upload_file/file/28944647294.pdf
https://carecellaspa.com/images/upload/files/93730437447.pdf
http://tang-bistro.com/uploadfiles/files/20250710_014251_4176.pdf
http://reginahajo.hu/_user/file/636a5d4b-2657-4a16-8104-48c3d649ae2a.pdf
https://qcbusa.com/userfiles/file/44571910412.pdf

