Macaroni Au Gratin

Ingredients

Macaroni noodles



375 mL
Butter or margarine



50 mL

Flour





¼ cup

Pepper




1 mL

Dry mustard




1 mL

Milk





500 mL

Grated cheddar cheese


375 mL

Breadcrumbs




50 mL

Butter or Margarine



15 mL

Grated cheddar cheese


25 mL

Method

1. Preheat oven to 375 degrees F.  
2. Cook macaroni to package directions.

3. Melt first amount of butter in a saucepan over medium heat.  Add flour and seasonings and cook one minute while stirring.

4. Add milk while stirring and cook until sauce thickens, stirring constantly.

5. Add cheese and stir until sauce becomes smooth.  Add pasta, mix, and place in a buttered baking dish.

6. Mix together breadcrumbs and butter and spread over top.  Sprinkle with grated cheese and paprika.  Bake until golden brown (25-30 minutes).
Banana Bread
Ingredients

Large bananas



2-3

White sugar




¾ cup

Oil





1/3 cup

Egg





1

Flour





1 ½ cups

Baking powder



1 tsp.

Baking soda




1 tsp.

Salt





¼ tsp.

Method

1. Mash bananas in a mixing bowl.  Preheat oven to 350 F.

2. Add sugar, oil, and beaten egg and mix well.

3. In a separate bowl, mix flour, baking powder, baking soda, and salt.

4. Add dry ingredients to wet.

5. Grease a loaf pan.

6. Put mixture in pan, and bake 35-50 minutes.

