
Macaroni & Cheese for the Day Resource Center 

The deliver time is now 1:45 PM. (A little earlier would be a little better.) 
The Day Center has moved! It’s now on Guilford Road, ½ mile East of Route 1. 
We are required to have the food be at least 140 degrees F when it arrives! 

Ingredients – makes 1 pan 
16 oz. Elbow macaroni, cooked and drained 
1/3 cup Margarine (or butter) 
16 oz. Velveeta cheese, cubed 
1 cup Cheddar cheese, shredded 
½ cup Flour 
2-1/2 cups Milk 
½ cup Bread crumbs 
 
Also needed: 
 Aluminum pans (2) – please use 2 pans nested for each serving (for strength) 

PAN SIZE – 12-3/4 inches long by 10-1/2 inches wide 
The size is very important so it will fit into our steam table trays) 

 Aluminum foil 
Magic marker 

Directions 
1. Cook the macaroni as per the box instructions; then thoroughly drain 
2. Melt 1/3 cup (5-6 Tbsp) margarine (or butter) in a large sauce pan over medium heat 
3. Stir in the ½ cup of flour. 
4. Whisk in 2-1/2 cups of milk, gradually, until mixture thickens (3-5 minutes) 
5. Add the cubed Velveeta, stirring until the mixture is melted and smooth 
6. Remove from heat 
7. Stir in the cooked macaroni 
8. Lightly grease one of the aluminum pans 
9. Pour the above mixture into the aluminum pan 
10. Sprinkle the shredded Cheddar cheese evenly over the mixture in the pan 
11. Sprinkle the bread crumbs evenly over the mixture in the pan 
12. Bake, uncovered, at 350°F until bubbly 
13. When mixture is fully baked, place the cooking pan into the other aluminum pan (for strength) 
14. Cover with aluminum foil 
15. Mark “MAC & CHEESE” on the foil with the magic marker 

Deliver piping hot (at least 140 degrees F) to the Day Center by 1:45 PM 
 

Thanks! 

And the recipients thank you as well ! 
PS You can be reimbursed for your expenses if you wish. 


