Baked Macaroni and Cheese
Ingredients:
2 ½ cups elbow macaroni or shells 
4 oz. Velveeta cheese (approximately, a little over or under will not hurt the finished product)
3/4 cup shredded cheddar cheese
½ cup finely chopped onion (if desired)
Up to 1 Tablespoon flour (use only if you want a thicker cheese sauce)
1 Tablespoon butter
½ cup milk (use low-fat milk if desired)
¼ tsp black pepper
Salt to taste
½ cup bread crumbs
2 Tablespoon melted butter

PREHEAT OVEN TO 425 DEGREES

Directions:
1. Cook and drain macaroni according to package directions.  Set aside
2. Cut Velveeta cheese into smaller pieces and set aside

Do not begin remaining steps until pasta has been in the boiling water for a minute or two
3. If using the onions, sauté on medium-low heat in 1 Tablespoon butter for 1-2 minutes, stirring constantly.  Skip to Step 5.
4. If you are not using the onions- heat 1 Tablespoon of butter over medium-low heat in a skillet.
5. Stir in the milk and cheese pieces into the butter
6. Stir in shredded cheddar cheese
7. Cook over medium-low heat, stirring constantly, until cheese is melted and mixture is well blended.  Stir in black pepper 
8. Add the flour (only if you want a thicker sauce), a little at a time and mix well until all of the flour is dissolved
9. Spray the bottom and sides of a casserole dish with cooking spray (makes for an easier clean-up).   Combine milk and cheese mixture with macaroni in casserole dish.  Mix gently.
10. Combine bread crumbs and 2 Tablespoons melted butter
11. Sprinkle bread crumb mixture over macaroni and cheese mixture
12. Bake at 425 for 10-15 minutes or until hot and bubbly.
