
Did You Know?
AN UNDENIABLY DAIRY COLORING BOOK



Mac and Cheese Casserole Cups
8 Servings � 10 min prep time � 30 min cook time

� 3 cups milk

� 2½ 

� 1½ cups mild cheddar cheese,

shredded

� ¾ cup mozzarella cheese,

shredded

� ½ cup parmesan cheese, grated

� 8 ounces elbow macaroni, cooked and drained

Preheat oven to 350°F. 

In medium saucepan, slowly add 1 cup of milk

all lumps have dissolved. Add the remaining milk, stirring thoroughly. Place on 

stove and simmer 15 minutes, stirring occasionally, until sauce thickens. Add 

1 cup of the cheddar, mozzarella and parmesan cheese; stir until blended. 

Top with reserved ½ cup shredded cheddar.

Bake 15 minutes or until golden brown. Let cool for 5 minutes before serving.3 
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RECIPE

Ingredients:

Instructions:



















Chocolate-Chocolate Trifle
7 servings � 10 min prep time � 6 min cook time

� 4 (4-ounce) containers whipped
chocolate yogurt

� 1 (9-ounce) chocolate wafer cookies

� vanilla yogurt

RECIPE

Ingredients:

Reserve 4 cookies.

In a 2 quart clear bowl, layer 4 cookies with half of one container of chocolate 

yogurt. Repeat layers with remaining cookies and chocolate yogurt.

Spread vanilla yogurt on top; sprinkle with 4 crumbled cookies.

Refrigerate at least 6 hours before serving.
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Instructions:

TIP: Trifle can be prepared and refrigerated up to  

two days before serving.



Real Inspiration for Your Color Pages


