“In the Kitchen” with…
Doctor DeSoto
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Mice, like Doctor and Mrs. DeSoto, love cheese.  Cheese is also a healthy food that your dentist might recommend that you eat!

Try the following yummy and healthy cheese recipe from the Tillamook Dairy website:

Tillamook Mac & Cheese 
Ingredients:
· 1 8 oz. pkg elbow macaroni 
· 1/4 cup Tillamook Butter 
· 1/4 cup all-purpose flour 
· 1 tsp. salt 
· 1/8 tsp. pepper 
· 2 cups Tillamook Milk 
· 2-1/2 cups Tillamook Shredded Medium Cheddar 

Instructions:
Preheat oven to 375°. Cook macaroni per package directions, drain and set aside. 
Meanwhile, melt Tillamook Butter in a medium saucepan; remove from heat. Stir in the flour, salt, and pepper until smooth. Gradually stir in Tillamook Milk and bring to a boil while continuously stirring. Reduce heat, and simmer for one minute. Remove from heat. 
Stir in 2 cups Tillamook Shredded Medium Cheddar Cheese and the macaroni. Pour into a 1 1-2 quart casserole, and sprinkle remaining cheese over top. 
Bake 15 to 20 minutes, or until cheese is golden-brown. 
Makes 4 to 6 servings. 
