
Macaroni & Cheese 
Servings: 4-6

2 cups dry pasta, elbow macaroni, 
 spirals or wheels
3 tablespoons butter
3	tablespoons	flour
½ teaspoon salt
⅛	teaspoon	pepper
2 cups milk
2 cups American cheese, shredded or 

cut into cubes 
¼ cup minced onion
1 cup cooked vegetablesIn
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ns Cook	macaroni	following	package	directions.	Drain	well.	Melt	butter	in	a	separate	pan.	Add	flour,	salt	and	
pepper.	Stir	until	smooth.	Add	milk	slowly	while	stirring.	Add	onion	to	mixture.	Cook	over	medium	heat	
until	mixture	boils	and	thickens,	stirring	constantly.	Stir	in	cheese.	Cook	until	the	cheese	melts.	Add	cooked	
macaroni	and	vegetables	to	the	cheese	sauce	and	heat	through.
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Smart Bites by WIC
WIC	provides	nutritional
guidance from healthy

bellies	to	growing	babies.

For more information, visit www.ncdhhs.gov/nc-wic-cacfp

A	healthy	diet	now.	A	healthy	baby	in	9	months.
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