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1 quart milk
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Add the macaroni and cook

y 8 minutes. Drain well

heat the

spoons of b

milk in a small saucepan, but don't boil it. Melt 6

n a large (4-quart) pot and add the flour. Cook over low
ring with a whisk. While whisking, add the hot milk and
until thickened and smooth. Off the heat, add the
tablespoon salt, pepper, and nutmeg. Add the cooked

|l Pour into a 3-quart baking dish

0 more,

wvielt the remaining £ @b

ad crumbs, and sprinkle on the top
s, or until the sauce is bubbly and the macaroni is

sSpoons Of
\bin
1010

the fresh b

to 35 minute
1 the top

1, cover
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