MAC AND CHEESE WITH
BROCCOLI

PREP TIME 5 MINGS
COORMNG 11588 20 BAMNS




SERVINGS: 4

Ingreclien’cs

e 250g Macaroni pasta

¢ 9 Jr]osp Salted butter
¢ 9 ’r]osp Plain flour
e 500ml Low fat milk

e | tsp Dijon mustard (optional)
e Salt and pepper (optional)

e 150g Shredded cheddar cheese
e 150g Broccoli tlorets

*use GF ~ersion if coeliac


https://amzn.to/3nkLB3Y
https://amzn.to/3WZ1xXy
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Low fat milk 2 cups / 500ml €059

Dijon mustard (optional) €0.08 €0.02
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€145 €149

Total cost/recipe _ €13.59 €1019

Total cost/ serving _ €460 €479
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https://amzn.to/3nkLB3Y
https://amzn.to/3WZ1xXy

Method

1. In a lqrge pot of ]ooﬂing salted water, cook the pasta

according to package instructions. Steam the broccoli on

top of the pasta pot for 1-2 minutes, if possible. Drain the
pasta and the broccoli

2. In another large saucepan over medium-high heat, melt
the butter, then add the flour to make the roux. Whisk
the flour and butter until they are combined and golden,
about 2 minutes.

3. Gradually whisk in the milk. Add the Dijon mustard
and season with salt and pepper to taste. Bring the

mixture to a boil, then reduce to low and simmer,
occasionaﬂy Whisking until sauce is thickened, about 5-7

minutes.

4. Stir in the cheese, then add the pasta and broccoli.




Dietary [nformation

Nutritional Valiues/ 100g
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Dietary [Information

v Vegetarian

$ Contains gluten




