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Mac n’ Cheese 
 
 

EQUIPMENT 
 

Small Saucepan, Large Saucepan, Wooden Spoon, Mixing Bowls, Whisk, Rubber Spatula,  
4 X Ramekins, Baking Tray, Sieve or Colander  

 
 
 

INGREDIENTS 
 

250gm Dried Macaroni, 50gm Butter, 50gm Plain Flour, 500gm Whole Milk, 200gm Sharp Tasty Cheese,  
120gm Goat’s Cheese, 2 Egg Yolks, 10-15 Drops Tabasco Sauce, Salt, Ground White Pepper 

 
 
 

METHOD 
 

Place a large pot of salted water on the stove over high heat to cook the pasta 
 

Place the butter into a small pot and on the stove over low heat until melted. Add the flour to the melted butter and stir 
through to make a roux. Cook the flour out for 1-2 minutes. 

 
Next add the milk 1/3 at a time over the heat whisking in well between each addition, once all the milk has been added leave 

the sauce over low heat and bring to the boil stirring constantly. 
 

Remove the sauce from the heat and pour into a large mixing bowl, season with salt, pepper and Tabasco 
 

Cook the pasta according to the instructions on the packet and once cooked drain well 
 

Add the warm pasta to the sauce along with the egg yolks. Crumble both the cheeses leaving some large chunks and with a 
rubber spatula stir the pasta and cheese through the sauce. Leave a little of the tasty cheese behind to put on top of the 

ramekins once filled.  
 

Spoon the pasta and sauce into the ramekins and fill almost to the top. Crumble over the excess cheese and place onto a 
baking tray and place in a pre-heated oven combi setting 210˚C for 15-18 minutes until golden on top 

 
Serve staring from the oven piping hot as a side dish 

 
 
 

HINTS & TIPS 
 

- Mac n Cheese is a great alternative as a side dish and is also a good one for the kids 
 

- A few drops of Tabasco sauce in this will give a little extra spice in the background. Keep Tabasco in your cupboard and use it 
as a seasoning tool instead of a sauce. 

 
 


