CRUSTY TOPPED MACARONI CHEESE
Serves 2

Start by grating 6 ounces of Cheddar cheese and 2 ounces of fresh Parmesan.  Then put a pan on the heat, and into it put three-quarters of a pint of cold milk, and one-and-a-half ounces each of softened butter and plain flour.  Now take a wire whisk, and gently stir until the butter is melted and the mixture is smooth.  Then bring gently to the boil, turn down and simmer stirring all the time, till you have a thick but pourable glossy smooth sauce.  Don’t forget that all flours are different, so if you need to add more milk, do so.  You want sauce, not paste!

As you stir, add seasoning, salt and black pepper, and a teaspoon of vegetable bouillon powder if you like, this will give a good flavour.  Also you need some mustard to taste.  When the sauce is ready add half the cheese, turn off the heat and stir until it is melted and the sauce is smooth and thick.

Now bring a large pan of water to a rolling boil, add salt and a drop of oil, and then add six to eight ounces of Macaroni.  Cook according to packet instructions, until Al Dente, that is tender, but still with a little bite to it.  

While the pasta’s cooking, put a Ryevita, sesame are the best, into a food processor and reduce it to crumbs.  Mix these through the rest of the cheese.  This amount of crumbs will give a slightly crunchy top, if you want really crunchy, you can use two.  Now butter the sides and base of an open oven-proof baking dish.

When the pasta’s ready, Drain in a colander, shake well to remove any last drops of water, and add to the sauce, stirring well to coat each and every tube.  Pour the whole thing into your prepared dish, scraping the pan well, then sprinkle the cheese and crumbs on top.
Pop the dish under the grill until the top is bubbling merrily and golden brown.  Sit down and feast.
