
IN THE KITCHEN

Easy mac  
and cheese

Ingredients: 
•	 2 cups of pasta
•	 2½-3 cups of milk
•	 ½ teaspoon of garlic powder
•	 ½ teaspoon of onion powder
•	 1 tablespoon of butter
•	 ½ teaspoon of pepper
•	 ¼ cup of water
•	 2 tablespoons of cream cheese
•	 1 cup of grated cheddar cheese

You’ll also need: 
•	 A large saucepan



IN THE KITCHEN - Easy mac and cheese

Method:
•	 In a pan add the milk, garlic powder, 

butter and water and bring to the boil
•	 Add the pasta to the pan and reduce 

the heat to low
•	 Cook until the pasta is tender
•	 Add more milk or water if it starts to dry 

up
•	 Once the pasta is cooked, add the 

pepper, cream cheese and grated 
cheese and stir until combined

TOP TIP:  
Serve with a side 

salad or garlic  
bread 


