Light, Creamy Macaroni & Cheese for Two (Creole Style!)
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This is rich, creamy mac n’ cheese with half the fat of regular mac n’ cheese.
Ingredients:

¼ teaspoon salt, plus an additional teaspoon for the pasta water
¼ pound (4 ounces) elbow macaroni or 1 cup elbow macaroni
½ of a 12-ounce can reduced-fat, evaporated milk
6 tablespoons 1% or 2% low-fat milk
⅛ teaspoon dry mustard
⅛ teaspoon garlic powder
⅛ teaspoon Creole seasoning or ground cayenne pepper will do 
1 teaspoon cornstarch
4 ounces 2% milk medium-sharp cheddar cheese, grated (buy a block of it and grate it yourself – the pre-grated cheeses are coated with starches to keep them separate and they can taste grainy in the final product)
Preparation:
Boil the pasta according to package directions, until the pasta is completely cooked and tender. Drain the pasta and leave it in the colander; set aside.
Whisk the cornstarch and 3 tablespoons milk together into a slurry. Set aside.
To the empty saucepan, add the evaporated milk, 3 tablespoons of the low-fat, regular milk, the mustard, garlic powder, ¼ teaspoon salt, Creole seasoning or cayenne, and ¼ teaspoon salt. Stirring frequently, bring the mixture to a boil, then reduce to a lively simmer.

Whisk the milk-cornstarch slurry into the simmering mixture. Continue to simmer, whisking constantly, until the sauce has thickened and is smooth, about 2 minutes.

Switch off the heat, gradually whisk in the cheddar until melted and smooth. Stir in the macaroni, then allow to cool for 5 minutes before serving.
