
MACARONI CHEESE 

You will find the recipe on SMHW



Understanding the recipe

What ingredient thickens the sauce?

• Cornflour

How?

• On heating the starch in the cornflour absorbs the milk, the starch 

granules begin to swell. 

• As the temperature increases, so does the swelling, the liquid will 

then be thickened. 

• If heating continues the starch granules burst releasing starch 

which will form a gel with the milk.



The gelatinisation 

process starts at 

60oC.  The starch 

granules start to 

absorb the liquid and  

soften and swell.

Gelatinisation of a white sauce  

Gelatinisation is 

fully completed at 

100
o
C.

When the thick liquid 

cools it forms a gel 

that will set.

At 85
o
C the sauce 

starts to thicken.  The 

starch granules break 

open and release 

amylose. 

The flour, margarine 

and milk are heated.

They are stirred 

constantly to prevent 

lumps and the liquid 

sticking to the bottom 

of the saucepan. 

Starch granules do not dissolve in water or liquid.  They absorb liquid, swell and break open when heated.  

This causes the mixture to thicken and is the start of a process called gelatinisation…

Please watch this clip    - https://www.youtube.com/watch?v=zjyhMzjDaVI&t=1s Stop at 143

https://www.youtube.com/watch?v=zjyhMzjDaVI&t=1s


At home –

Bring a saucepan of water to the boil, and then add the macaroni. 

Cook for about 10 – 12 minutes, until al dente.  Drain and cool with 

cold water, store in an airtight container and place in the fridge ready 

for the lesson.



1.Apron 

2.Wash hands 

3.Wipe down your area. 

4.Collect equipment

5.Ingredients on the white 

food tray.

6.Fill your washing up bowl 

with hot soapy water.  

7.Read the recipe 

Wait for me before you start 

Collect equipment, put to 
the back of the work surface.

By 
• 11.10 - Set up 
• 11.20 – onions and mince in saucepan 
• 11.25 - all ingredients in saucepan
• clean up/dry/put away
• 11.50 – assemble enchiladas & photo
• 11.50 – assess/ staff checking cupboards



Success Criteria:

1.I can adapt a recipe in a number of 
ways. 

2.I can create a smooth and thick 
sauce.

3.I can use the hob safely.

4.I can follow a recipe independently 
and hygienically  

LQ:   Can I create produce macaroni cheese accurately, safely and 
hygienically? 

3 before 
me



2. Prepare all the vegetables into thin slices, grate the cheese.   

Dice onions 

Dice peppers 

Grate cheese 

Finely dice or slice chillies  

Crush the garlic Finely slice leeks



3 before 
me

3. Melt the butter in a large 

saucepan, add the vegetables 

and cook gently for 5 minutes, or 

until soft. 

4. Add the flour and cook for 2 

minutes, stirring constantly. 

5. Add the milk little by little stirring 

constantly, then cook gently for 5 

minutes, stirring all the time until the 

sauce is thickened. 

6, Add any flavours (mustard, 

Worcestershire sauce, garlic) then 

remove from the heat. 

7. Stir in the grated cheese and season 

with salt and pepper.



3 before 
me

1. Add the pasta to the sauce, stir to combine then pour into 

an ovenproof dish. 

2. Sprinkle over any toppings and bake for 25 minutes until 

golden-brown.



LQ:   Can I create produce macaroni cheese accurately, safely and 
hygienically? 

3 before 
me

1. Clean and dry the equipment and sink.

2. Garnish your dish – take a photograph.

Please send me the photograph via SMHW 

if you would like to show me


