
Macaroni and Cheese – A Bostock Family Recipe - www.dizzyspinster.com/vintage/vintagerecipes.html 

 

Macaroni and Cheese  
 

1-16 ounce box elbow macaroni 

1.5-2 lbs grated cheddar cheese  

Milk  

Butter  2-10 sticks – personal preference 

Salt & pepper 

 

Cook macaroni according to package directions.  In large casserole, put in one-layer 

(single macaroni deep) of macaroni.  Sprinkle with a little salt and pepper and cover with 

grated cheese.  Place a few pats of butter on top of the cheese. Continue layering until 

you run out of room in the casserole dish.  Be sure to end with a cheese layer with a few 

pats of butter.   Pour milk (to about two thirds up the casserole) and bake at 350 until 

cheese is melted and slightly browned. 

 

 

 
 

The proper ratio of macaroni to the cheese and butter! 


