Macaroni & Cheese
2 cups elbow macaroni 

¼ cup butter

¼ cup flour

2 cups milk 

½ lb cubed Velveeta
Preheat oven to 350. In a large pot, cook macaroni and drain well and return to pot. 
Meanwhile, melt butter in a medium saucepan. Using a whisk, blend in flour and add milk while stirring. Keep stirring as it begins to bubble and thicken. Stir in the cubed cheese until it melts. Add salt and pepper to taste. Pour cheese sauce over the cooked macaroni and gently stir to mix. Spoon this into a greased 2 quart baking dish and sprinkle on paprika. Bake for 20 minutes. 
