Macaroni and Cheese Recipes

Click the Quick Links

1Mason’s Macaroni and Cheese


1Mac –n- Cheese –n- Spin- occolini Bake


2Creamy Stove-top Mac and Cheese




Mason’s Macaroni and Cheese

1 lb. pound box of elbows

1 8 ounce block of Cabot’s Hunters Seriously Sharp cheese

1 can condensed cream of mushroom soup

Italian bread crumbs

· Preheat the oven to 350 degrees.

· Cook and drain the elbows.

· Put elbows back into the pan.

· Shred cheese.

· Turn the heat on low and mix in the cheese and soup with the elbows.

· Top with the Italian bread crumbs.

· Bake at 350 degrees until the cheese sizzles (about 15-20 minutes).

Mac –n- Cheese –n- Spin- occolini Bake

1 box chopped frozen spinach

1 box cavatappi pasta

1 bunch brocollini trimmed and chopped into 2 inch pieces

3 T butter

3 T flour

2 ½ cups milk

Black pepper

Nutmeg to taste

1 cup Asiago

1 cup grated provolone

1 cup Parmigiano- Reggiano

· Preheat the broiler.

· Defrost the spinach in a microwave.

· Cook the pasta just shy of al-dente.

· Cook the brocollini for 3 minutes.

· Drain the brocollini and set aside.

· In the pan, melt the butter.  Once melted, whisk in the flour and cook for 1 minute.

· Add the milk and whisk to combine.

· Cook the sauce for 5 minutes to thicken and then season with salt, pepper and nutmeg to taste.

· Add the cheeses to the sauce.  Once the cheese is melted, add the pasta.

· Put the pasta mixture into a pan and broil until the top is golden brown.

Creamy Stove-top Mac and Cheese

2 T butter

½ small onion, grated with juices retained

1 clove garlic, minced

¼ t pepper

¼ t paprika

¼ t salt

2 cups heavy cream

8 ounces Colby Jack cheese

4 ounces sharp cheddar

1 lb. baby shell pasta

· Cook the pasta.

· In a large saucepan over medium heat, melt the butter.

· Add the onion, including juices, and cook until tender.  

· Add the garlic, pepper, paprika and salt and cook for 2 minutes.

· Slowly mix in the heavy cream.

· Bring to a simmer and cook until slightly thickened for about 8 minutes.

· Add the cheeses and stir until melted and then remove from heat.

· Add the pasta and mix.

