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Macaroni
and Cheese
Extra
cheese, plus
a little sour
cream,
makes this
doubly
delicious.
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TERESA BERRY’S
MACARONI AND CHEESE
Makes: 8 servings at 37¢ each.
Prep: 25 minutes.

Bake: at 350° for 30 to

35 minutes.

Teresa Berry used to make boxed
macaroni and cheese, improving it by
adding cheese and sour cream. That
was how her recipe began to evolve.
People like it because it's “real
cheesy,” she says, “with extra
cheese both on the bottom and on
the top.”

pound elbow macaroni

ounces sharp Cheddar cheese,
shredded (2 cups)

cup 1% milk

teaspoon salt

teaspoon pepper

cup reduced-fat sour cream
Paprika, for garnish

1. Preheat oven to 350°. Grease
3-quart casserole.

2. Cook macaroni according to
package directions; do not overcook.
Drain.

3. Sprinkle 14 cup of the cheese over

e pe

bottom of prepared casserole. Mix to-

gether macaroni, milk, 1 cup of the
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