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Recipe By queenbeatrice

See all of queenbeatrice's recipes >

READY IN: 12 mins

SERVES: 32

YIELDS: 2 cups

INGREDIENTS

1  tablespoon butter

2  tablespoons flour

1  cup milk

1⁄2 cup cheese, grated (your choice, mozzarella, cheddar, brie)

1⁄4 cup parmesan cheese

 salt

 pepper

“This is a basic cheese sauce that you can spruce up with any herbs or spices you
may like. I like this sauce with baked potatoes.”
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DIRECTIONS

Melt butter in heavy saucepan on top of stove.

Add flour and stir until well mixed and bubbly being careful not to scorch.

Remove from heat and add milk; stirring until well blended.

Return sauce to heat and bring to a boil, stirring constantly.

Reduce heat, add shredded cheese and parmesan and cook until cheese melts and
there is no taste of raw starch.

Add salt and pepper to taste.

DID YOU MAKE THIS?

Tell us how it came out or how you tweaked it, add your photos, or get help.
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YOU'LL ALSO LOVE

DINNER DAILY NEWSLETTER

Ever know exactly what to make after a hard day’s work? Us either. Take the
guesswork out of dinner with these sure-fire meals, delivered right to your inbox.
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