MAC & CHEESE BAKE - 1 MEAL
Makes: 1 disposable 9×13 pan
Serves: About 8–10
Ingredients
· 1 lb. elbow macaroni 
· 4 cups whole milk 
· 2 cups heavy cream 
· 4 tbsp. butter 
· 4 tbsp. all-purpose flour 
· 2 cups shredded sharp cheddar cheese 
· 2 cups shredded Monterey Jack cheese 
· 1 cup shredded mozzarella cheese 
· 1 cup shredded cheddar cheese for topping 
· 1 cup panko breadcrumbs, optional 
· 1 tsp. garlic powder 
· 1 tsp. paprika 
· ½ tsp. dry mustard, optional 
· 1 tsp. salt 
· ½ tsp. black pepper 

Contains
Wheat, Milk. Pasta may contain egg







Directions
1. Cook the pasta.
Cook the macaroni 2–3 minutes less than the package directions. Drain well. The pasta should still be slightly firm.
2. Make the cheese sauce.
· Melt the butter in a large saucepan over medium heat. 
· Whisk in the flour and cook for 1–2 minutes. 
· Slowly whisk in the milk and heavy cream. 
· Continue cooking, stirring frequently, until the sauce thickens. 
· Reduce heat to low. 
· Stir in the cheddar, Monterey Jack and mozzarella until melted. 
· Stir in the garlic powder, paprika, dry mustard, salt and pepper. 
Don't let the cheese sauce boil after adding the cheese.
3. Combine.
Add the cooked macaroni to the cheese sauce and stir until thoroughly coated.
4. Assemble.
Transfer to a disposable 9×13 foil pan. Sprinkle the remaining 1 cup cheddar over the top. Add the panko breadcrumbs if desired.
Freezing
1. Allow the mac and cheese to cool completely. 
2. Cover tightly with two layers of heavy-duty aluminum foil. 
3. Label and date. 
4. Freeze. 
Tip: If the pan is still warm, refrigerate it until completely chilled before putting it in the freezer.






FROM FROZEN — DO NOT THAW
1. Preheat oven to 375°F. 
2. Remove any plastic wrap, if used, but leave the foil covering on. 
3. Place the frozen pan on a baking sheet. 
4. Bake covered for 1 hour 15 minutes. 
5. Remove the foil. 
6. Bake an additional 20–30 minutes, until hot and bubbly and the center reaches 165°F. 
7. Let stand 10 minutes before serving. 
Total cooking time: approximately 1 hour 35 minutes–1 hour 45 minutes.
Label
BAKED MACARONI & CHEESE — KEEP FROZEN
DO NOT THAW. Preheat oven to 375°F. Remove plastic wrap, if present, and leave foil covering on. Place pan on a baking sheet. Bake covered for 1 hour 15 minutes. Remove foil and bake an additional 20–30 minutes, until hot and bubbly and the center reaches 165°F. Let stand 10 minutes before serving.
Contains
Wheat, Milk. Pasta may contain egg












MAC & CHEESE BAKE – 5 MEALS
Makes: 5 disposable 9×13 pans
Serves: About 8–10 per pan
Ingredients
Pasta
· 5 lbs. elbow macaroni 
Cheese Sauce
· 20 cups whole milk 
· 10 cups heavy cream 
· 20 tbsp. butter (1¼ cups) 
· 20 tbsp. all-purpose flour (1¼ cups) 
· 10 cups shredded sharp cheddar cheese 
· 10 cups shredded Monterey Jack cheese 
· 5 cups shredded mozzarella cheese 
· 5 tsp. salt 
· 2½ tsp. black pepper 
· 5 tsp. garlic powder 
· 5 tsp. paprika 
· 2½ tsp. dry mustard (optional) 
Topping
· 5 cups shredded cheddar cheese 
· 5 cups panko breadcrumbs (optional) 






Directions
1. Cook the pasta
Cook the macaroni according to the package directions, but cook it 2–3 minutes less than recommended.
It should still be slightly firm. It will continue cooking when the frozen mac and cheese is baked.
Drain well.
2. Make the cheese sauce
Because this is a large batch, I recommend making the sauce in 2–3 batches.
For each batch:
1. Melt butter in a large saucepan or stockpot. 
2. Whisk in the flour. 
3. Cook for 1–2 minutes, whisking constantly. 
4. Slowly whisk in the milk and heavy cream. 
5. Continue cooking and whisking until the sauce thickens. 
6. Reduce the heat to low. 
7. Stir in the cheddar, Monterey Jack and mozzarella a little at a time until melted. 
8. Add salt, pepper, garlic powder, paprika and dry mustard. 
Don't boil the cheese sauce once the cheese has been added—it can become grainy.
3. Combine
Place the cooked macaroni in a very large mixing container or divide it between several large bowls.
Pour the cheese sauce over the pasta and gently mix until all of the noodles are coated.
4. Assemble the 5 pans
Divide the mixture evenly between five 9×13 disposable foil pans.
Top each pan with:
· 1 cup shredded cheddar 
· 1 cup panko breadcrumbs, if using


