
Italian Macaroni 

Makes: 10, 5oz portions 

Ingredients: 

 Elbow Macaroni: 11.5oz 

 Margarine: 3oz 

 Peeled Spanish Onions, diced: ½ cup 

 Green Bell Peppers, diced: ½ cup 

 All Purpose Flour: ¼ cup 

 Tomato Soup: 8oz 

 Canned Crushed Tomatoes: 1 pound (about 2 cups) 

 Sharp Shredded Cheddar Cheese: ½ cup 

 American Cheese, chopped: ½ cup 

 Black Pepper: ¼ teaspoon 

 Diced Tomatoes: 2 tablespoon 

 

 Instructions:  

1.  Cook pasta until al dente. Drain, rinse with cold water, drain. Set aside. 
2. Melt margarine. Add and saute onions and green peppers until tender. 
3. Stir in flour until smooth. Cook 5-7 minutes. 
4. Stir in tomato soup and canned tomatoes. Cool until thickened. 
5. Gradually add cheeses, stirring to melt. 
6. Stir in cooked pasta. Mix well. 
7. Season with pepper, as needed. 
8. Bake in 350*F oven for 25 minutes, or until internal temperature reaches 155*F. 
9. Serve warm, 141*F minimum, garnished with fresh diced tomatoes. 


