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Fran's Baked Macaroni & Cheese
Ingredients
1 lb. elbow macaroni, cooked al dente and salted (while cooking) according to directions on package
3/4 cup freshly grated Romano cheese

1/2 cup butter (1 stick) – do not use this for buttering casserole dish
1/2 cup flour

1 1/2 cups milk plus additional if needed to thin mixture

1 lb. white American cheese, chopped into 1" pieces
1/8 tsp. pepper

1/2 to 3/4 cup bread crumbs, crushed crackers, croutons, or Cheez-Its according to personal preference 
1 tbl. butter, melted
Directions

Preheat oven to 400o F.

Butter a large casserole and set aside.

Place crumbs in a small mixing bowl.  Melt 1 tbl. butter and pour over crumbs.  Stir to moisten crumbs evenly.  Set bowl aside.

Cook elbow macaroni according to package directions to achieve al dente tenderness.  Drain and dump into prepared casserole dish.  Sprinkle with 3/4 cup Romano cheese, stirring to distribute cheese evenly.  Set casserole aside while you make cheese sauce.
Melt stick of butter on low in 4-quart saucepan.  Whisk in flour to make a smooth roux.  When mixture is smooth, slowly pour in milk and whisk to incorporate.  Add chopped American cheese a little at a time while whisking constantly.  After all the American cheese has been added and melted, add a little more milk if necessary to get pouring consistency.  Add pepper and mix in.

Pour cheese mixture over elbow macaroni and stir to mix evenly.  Sprinkle with prepared crumbs.

Place uncovered casserole in oven.  Bake for 10 to 12 minutes or until crumbs turn golden.

Fran's Notes
I'm the only one who likes crushed Cheez-Its as a topping, so I sprinkled some on a quarter of the casserole.  For the remainder, I sprinkled with Chatham Village garlic & butter flavored croutons.  
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