
Mac & Cheese
Zucchini Bake
Delicious Potatoes
Cheesy Hashbrown Potatoes

Sides



This recipe uses sodium citrate which is a salt made from citric acid (they are not interchangeable
though). Sodium citrate lowers the melting point of the cheese and allows the fat and water to mix
which makes the process of making it into a sauce super simple. You should be able to substitute
any kind of cheese in place of cheddar. Shredding your own cheese will work best because the
preservatives in bagged shredded cheese will work against the emulsification process created by
the sodium citrate.  

We have used the same recipe with  pepperjack instead of cheddar, and beer instead of milk, to
make queso. It is really just a way of making a cheese sauce that stays liquidy. Robert Kraft used a
similar method to make the original Kraft Mac and Cheese. 

 

Ingredient Weight Volume

Milk 265g 1 & 1/8 Cup

Sodium Citrate Salt 11g  

Cheddar Cheese 285g 4 Cups

Dry Macaroni 240g 2 Cups

1. Weight measurements are recommended by original recipe source, but you can use
volume if you can't/don't want to use a scale

1. Whisk together milk and sodium citrate in a sauce pot and bring to a simmer (really it just
needs to be warm)

2. Gradually add cheese to milk/salt mixture while whisking (optionally blend with immersion
blender for extra smoothness)

3. Add cheese sauce to cooked macaroni
4. Optionally add seasonings

Mac & Cheese



Ingredients:

4 cups zucchini - thinly sliced
1 cup chopped onion
1/4 cup margarine or butter
1 TBSP parsley flakes
1/4 tsp pepper
1/4 tsp garlic powder
1/4 tsp sweet basil
1/4 tsp oregano
2 eggs, beaten
8 oz. shredded mozzarella cheese

Instructions:

Preheat oven to 375o

Cook zucchini and onion in margarine/butter for 10 minutes until softened. Take off heat.
Add remaining ingredients
Mix well and pour into a greased 9x9 pan
Bake 18-20 minutes until top is slightly golden brown

Zucchini Bake



Ingredients:

1  32 oz. package frozen hashbrowns
2 1/2 cups shredded mozzarella
2 cups whipping cream
1/2 cups melted butter

Instructions:

Preheat oven to 350o

Layer potatoes and cheese in 9x13 pan
Pour cream and butter over layers
Bake for 1 hour

Delicious Potatoes



Ingredients:

1 can (10.5 oz) condensed cream of mushroom soup
8 oz. sour cream
1/2 cup melted butter
1 package (30 oz.) frozen hashbrowns, thawed
1 medium onion, chopped
2 cups shredded Cheddar cheese

Instructions:

Preheat oven to 350o

Stir the soup, sour cream, butter, potatoes, onion, and cheese in a 13x9 pan
Bake for 45 minutes

Cheesy Hashbrown Potatoes


