ONE DAY AT A TIME

BAKED MACARONI
BOIL UP 2 BOXES OF MUELLER’S READY CUTS

MELT 2 BARS OF SHARP CHEDDAR 120Z IN HALF
& HALF WITH A TEASPOON OF BLACK PEPPER

USE 1 LARGE CAN (28.0Z.) OF WHOLE PEELED
TOMATOES OR 2 IF YOU LIKE, COMPLETELY
BROKEN UP BY HAND. MIX ALL TOGETHER &
SEASON TO TASTE WITH SALT OR GARLIC SALT.
IT’S READY TO EAT NOW IF YOU LIKE OR
SPRINKLE ON TOP SOME SHREDDED CHEDDAR
AND BAKE IN THE OVEN AT 300 FOR 1 HOUR.
JACK BRIGGS
MY MOM HAD ME MAKING THIS DISH 60 YEARS

AGO EVERY THURSDAY NITE FOR AS LONG AS
I CAN REMEMBER. HOPE YOU ENJOY IT.
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