         Microwave Mac and Cheese  Serves 1

Ingredients
75g		macaroni or other short pasta
2 tsp		butter
½ tsp		Marmite
20g 		hard cheese, grated

Method
1. Tip the pasta into a mug and cover with 250ml cold water.
2. Cover the mug with cling film and pierce several times.
3. Stand the mug in a bowl. 
4. Cook on full power for 2 minutes, remove the mug.
5. It’s usual for water to bubble over the sides and drench the bottom of the microwave, tip the water back into the mug.
6. Give it a good stir and leave to stand for a minute.
7. Repeat this step twice more, the pasta should be soft and swollen, you may need to add a splash more water.
8. Add the butter, stir in the Marmite, top with the grated cheese.
9. [bookmark: _GoBack]Cook for 1 more minute. Stir and serve.

