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Comfort food in more ways than one

When it comes to comfort food, 
something with a lot of cheese 
works for Shawano resident Scott 
Lesch. 

Lesch doesn’t always have time 
to cook something elaborate, but 
one dish that he learned how to 
make from his aunt, Frieda Bergs-
baken, was baked macaroni and 
cheese. While the mac and cheese 
can easily be made from a box, 
nothing beats making it from 
scratch. 

“It’s easy enough to make some-
thing out of a box; anybody can do 
that,” Lesch said. “When it comes 
putting out something with taste 
and pizzazz, though, you’ve got to 
get your own noodles, cheese and 
other fixings to make it something 
special.” 

Lesch recalls how much fun he 
had growing up sitting with his 
aunt in her kitchen in Tilleda while 
she talked about the importance of 
cooking your own meals at home. 
Having parents that worked long 
hours at several different jobs, 
Lesch often found himself at Bergs-
baken’s home after school until his 
parents finished later in the eve-
ning, usually well after meal time. 

He remembers that Bergsbaken 
would preach about how having 
everyone together at the dinner 
table promoted a sense of unity for 
the family, and having a dish that 
all could really sink their teeth into 
encouraged more family dinners 
instead of eating out or at friends’ 
homes. 

“My aunt used to make her own 
noodles, as well,” Lesch said, noting 
that Bergsbaken passed away in 2018 
due to lung cancer. “I don’t have the 
equipment, not to mention the time, 
but it was always so cool to see her 
craft the dough and make noodles 
for macaroni and cheese, spaghetti, 
baked ziti and so much more.” 

Lesch often experiments with 
the recipe, using other noodles like 
rotini or penne in lieu of macaroni. 
As for the cheese, he’ll vary from 
straight cheddar to Colby jack, 
even using mozzarella in a couple 

of instances and one time wow-
ing friends using a pepperjack and 
swiss combination. He’ll even add 
bacon bits at times when he wants 
to add a meaty kick to it, and one 
pan prepared for a dinner party us-
ing diced ham bits. 

Recently, Lesch and a friend of 
his from the Menominee Reserva-
tion combined Lesch’s macaroni 
and cheese with Indian frybread to 
make a different sort of taco. 

“Friends bit into the frybread 
with the cheesy noodle topping, 
and they were just in heaven,” 
Lesch said. “I asked my friend for 
his recipe for frybread, but he’s 
being rather ornery about it, so 
I might have to look online for a 
recipe.” 

The baked macaroni and cheese 
is a dish that’s suitable year-round, 
according to Lesch. He’s made it 
when it’s 20 below outside, and he’s 
made it when it’s hot and humid. 

“Every time I make the macaroni 

and cheese, it makes me think of 
family,” Lesch said. “It’s comfort 
food, not only in the taste sense but 
in the sense that I was able to enjoy 
it with the people I care about.” 

“Inside the Kitchens of Northeast Wisconsin” is 
a NEW Media feature that tries to slide into the 
kitchens of our friends and neighbors to find out 

what’s tasting good and finding out the interesting 
stories behind what people make for sustenance. If 
you have a recipe or a favorite dish that has a story 

behind it that’s more than what you’d find in the 
average kitchen, contact Lee Pulaski, city editor for 
the Shawano Leader, at 715-526-2121, ext. 7021, or 

at lpulaski@newmedia-wi.com.
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Scott Lesch grabs some bread crumbs to sprinke onto some baked macaroni and cheese in his kitchen in 
Shawano as a container of parmesan cheese waits nearby. LEE PULASKI | NEW MEDIA

Baked macaroni and 
cheese makes Shawano 
resident think of family

By LEE PULASKI
City Editor

Ingredients 
1 box of macaroni
4 tablespoons butter, melted 
4 tablespoons flour 
1/2 teaspoon dry mustard 
2 cups milk 
2 cups grated cheese 
1 1/2 cups bread crumbs 
1 1/2 cups parmesan cheese 
1 cup bacon bits or diced ham 
(optional) 

Directions 
• Mix together butter and flour. 

Cook for several minutes. 
• Add dry mustard and milk. Stir 

and bring to a simmer for 2 minutes 
or so until it thickens enough to coat 
a spoon. Add the grated cheese and 
stir until melted. 

• Pour the cheese sauce over 
one box of cooked macaroni in a 
rectangular pan. Mix in bacon bits or 
diced ham, if desired. Top with bread 
crumbs and parmesan.  

• Bake at 350 degrees until 
browned, about 20-30 minutes. 

BAKED MACARONI AND 
CHEESE 
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