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Skillet Baked Macaroni and Cheese
Serves 4
Ingredients

3 ½ cups water

1-12 oz can evaporated milk

12 oz (3 cups) uncooked elbow macaroni

Salt and pepper

1 tsp cornstarch

½ tsp dry mustard

¼ tsp Tabasco sauce

2 slices white sandwich bread

2 TBS unsalted butter

8 oz (2 cups) sharp cheddar cheese, shredded

8 oz (2 cups) Monterey Jack cheese, shredded
1. 
Heat oven to 475 F with the rack in the middle.

2.
In a 12’’ nonstick oven-safe skillet, bring the water, 1 cup of the 
evaporated milk, ½ tsp salt and the macaroni to a simmer over high 
heat. Cook for about 8 minutes, stirring frequently, until the noodles 
are tender.

3.
While noodles are cooking, tear the bread into large pieces and melt 
the butter; pulse the bread and butter along with ¼ tsp salt and 1/8 tsp 
pepper in a food processor to make bread crumbs.

4. 
Whisk remaining ½ cup evaporated milk, cornstarch, mustard and Tabasco together, and (once the macaroni is tender) add the mixture to the skillet.

5.
Simmer for 1 minute, until slightly thickened.


6.
Take the skillet off the heat and stir in the shredded cheese. Taste for 
seasoning and add salt and pepper as needed. If the mixture seems too 
thick, stir in a little extra water.

7. 
Sprinkle the bread crumbs over the macaroni and bake for about 10 
minutes, until the top is brown and bubbly. Serve!






