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Instructions
There are more people coming over for Kwanzaa this year, which means our recipe 
for mac and cheese will have to be doubled! Can you fix the recipe?

Ingredients for 2    
3 cups cooked macaroni pasta    
1½ cups whole milk     
½ cup heavy cream     
2 cups cheddar cheese    
½ cup Monterey Jack cheese   
½ cup Colby Jack cheese   
2 eggs

BAKED MAC AND CHEESE
STUDENT ACTIVITY

Preparation:
Step 1 Have an adult preheat the oven to 350 F.
Step 2 In a bowl, mix together the milk, cream, eggs, and all of your cheeses.
Step 3 Add the cooked macaroni to a greased baking pan.
Step 4 Pour the cheesy mixture over the macaroni.
Step 5 Sprinkle some extra cheddar on top and bake for 40 minutes.

1. In which step do you add the cheese to the macaroni?
2. How many types of cheeses are in this recipe? 
3. How much heavy cream would you need to make 15 servings? 
4.How many cups of cheese in total do you need for the 5-person recipe?
5. Double the recipe! Add the correct measurements in the chart above.

Ingredients for 4      
 cups cooked macaroni pasta 
  cups whole milk     
 cup heavy cream     
 cups cheddar cheese    
 cup Monterey Jack cheese   
 cup Colby Jack cheese   
 eggs



BAKED MAC AND CHEESE
STUDENT ACTIVITY

Answer Key

Instructions
There are more people coming over for Kwanzaa this year, which means our recipe 
for mac and cheese will have to be doubled! Can you fix the recipe?

Ingredients for 2    
3 cups cooked macaroni pasta    
1½ cups whole milk     
½ cup heavy cream     
2 cups cheddar cheese    
½ cup Monterey Jack cheese   
½ cup Colby Jack cheese   
2 eggs
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Preparation:
Step 1 Have an adult preheat the oven to 350 F.
Step 2 In a bowl, mix together the milk, cream, eggs, and all of your cheeses.
Step 3 Add the cooked macaroni to a greased baking pan.
Step 4 Pour the cheesy mixture over the macaroni.
Step 5 Sprinkle some extra cheddar on top and bake for 40 minutes.

1. In which step do you add the cheese to the macaroni?
2. How many types of cheeses are in this recipe? 
3. How much heavy cream would you need to make 15 servings? 
4.How many cups of cheese in total do you need for the 5-person recipe?
5. Double the recipe! Add the correct measurements in the chart above.
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Step 4

1 ½ Cups
3 cups

Ingredients for 4      
 3 cups cooked macaroni pasta 
  cups whole milk     
 cup heavy cream     
 cups cheddar cheese    
 cup Monterey Jack cheese   
 cup Colby Jack cheese   
 eggs
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1. Print out game.

2. Cut out each square  
along the dashed lines.

3. Flip all squares over  
so that you can’t see 
the symbols and shuffle 
around. 
 

4. Flip over two squares. If 
they do not match, flip 
them back over. Try to 
remember the position of 
each symbol.

5. Continue until two symbols 
match, then collect those 
squares. Collect all of the  
matching symbols to win!

Instructions

KWANZAA MEMORY GAME
STUDENT ACTIVITY
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