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Farm Bureau Federation

Young Farmer
Mom’s Macaroni & Cheese

Prep Time: 15 minutes
Bake Time: 30 minutes
Yields: 4 to 6 average servings

7 oz. elbow macaroni

6 Tbhs Cabot butter

2/3 cup McNamara Dairy Milk

1/3 cup McNamara Dairy Heavy Cream

1 cup Hatchland Farm Horse Meddah Cheddah
1 cup Taylor Brothers Evelyn’s Jack Cheese

1 cup Taylor Brothers Mill Hollow Cheese

1 Tbs Peppercorn Ranch Seasoning

4 Tbs Young Fella Sugar House NH Maple Syrup
1 tsp salt

1 tsp pepper

1 cup Italian style bread crumbs

In a saucepan, cook macaroni according to package directions. Drain.
Rinse cooked macaroni with cold water thoroughly then hot water thoroughly.
Melt butter.

In large baking dish mix cooked macaroni, stir in grated cheese, peppercorn
ranch, milk, cream, salt, pepper, butter and maple syrup.

Bake 20 minutes.
Sprinkle breadcrumbs over top and bake 10 more minutes.

Ingredients may be altered to taste!



