





TAS TE
BOOK

Mac 6—( Cheese Baw EJH:ion

BN
WWW.'B‘Y’GI’]JG NOVGLL.COI’Y]






STE D | Ckoose your pasta

WIﬂen clwoosing your pasta, look ]Cor sl'\apes with p|enJcLJ o]t texture. Tl'we best pasta
For mac and cheese has cJeep grooves, poc|1ets, and 'r’iches——Fea’cures that lwe|p each noodle

ca’ccl'w as mUCl’1 clweese sauce as POSSilD|e.

@ Elbow % Forfll @ Shells

[Qotini

Qigaﬁ:oni Cavatappi

VLU

STE D QZ Ckoose your cl’meese

J;xpe'wimenJc to ]Einol which cheeses you like ]Eor the cheese sauce.

w%te ClﬁeJaa‘r’ Co”:q \Jacl-i Deppe‘r’ \Jacl{ Dm"mesan
(;T’uqe‘r’e Smol-{eJ @ouAa Qacele{:{:e ‘B|ue Clweese

Shm“p CI’weJJmﬂ Mozza‘r’e”a Brie Goa{: Clweese



STED 3. Clﬁoose a recipe to Fo”ow

Tl’\is is my ]tavovi'{:e recipe FOT’ a simple mac and cheese that pleases everyone, but

also allows you to experiment with Ji]t]ce'r’ent cheese combinations.

Divections:

I. Heat medium pot of salted water to boiling. Cook macaroni by following package directions.
2. |n a |m°ge saucepan, melt butter over medium heat. Sprinl{le Flour over melted butter and
stiv until combined. [Qeduce heat to medium-low. Gradually drizzle milk into pot while whisking,
until slightly thickened. Add minced garlic and salt. [Qeturn heat to medium and bring

cheese sauce to a simmer while continuing to whisk for I minute or until thickened. By handfuls,
add in cheeses. Stir constantly and allow cheese to melt before adding more. Continue
cooking and stivring the sauce until the cheeses have melted and blended. [Qemove from heat.

|ng'r’eclients:

4 tl:»sp. butter

|/4 c. a”-purpose ]c|ou‘r’
2 1/2 c. whole milk

| clove garvlic, minced
12 0z. Cheddar cheese
8 oz. (Gruyere

/2 tsp. salt

I |L) macaroni
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STED 4 Comgine cl'weese sauce anJ pasta

l<eep warm so cl\eese stays me|‘teol, mal{ing it easier to stir in olesired toppings.
Anq |e]tl:ove'ns can be stored in the 'Pe]c‘r‘igera{:or ]Eow upto 3 Jaqs.



STE D 5:  (Choose your toppings

Clwoose toppings that can be combined with other toppings to create a more unique
experience. O]E]Cev a variety o]E toppings so everyone is able to peT’sona|ize their meal

just the way tl'weqch like. l—le‘r’e are some o]c our Favo-r’i'l:es.

Desto [over: pesto, artichoke hearts, {resh basil, mozzarella

Margarita: tomatoes, mozzarella, Fresh basil

BBQ): pulled pork, baked jalapetios, drizzle of BBQ) sauce

Savory: bacon, baked jalapefios

\Western: bacon, breadcrumbs, drizzle of BBQ) sauce, a few drops of jalapefio oil
Buffalo: shredded chicken breast, buffalo sauce, blue cheese crumbles, green onions

\Jalapeﬁo Dopper: Fr-esh ja|apeﬁos, meon, cream cheese

Dep: pepperoni, crushed ved pepper

Sweet: ca'r’amelizeJ onions, L)aLLeJ sweet potatoes




BBQ \Ja|apeﬁo Doppe-r’

Savorq
M argarita Western Dep

Desto I_ove‘r’ 'BU]E]EG lo Swee’c




More Topping Comginations

Chili: chi

S"r’i'r’aclwa: l)acon, goat cheese, Sri‘r’acha

i, sliceJ green onions, corn chips

Breadsticks: marinara, Parmesan

A‘r’ugula: ]Creslw arugu|a, tomatoes, pepper

Bacon [Qanch: bacon, caramelized onion, drizzle of vanch dressing

Dizza: pepperoni, mozzarella, red pepper, green pepper and tomatoes
(Soat Cheese: sun-dried tomatoes, goat cheese

Cornbread: shredded chicken, drizzle of BBQ) sauce, cornbread breadcrumbs
Hamburger: hamburgen tomatoes, breaderumbs

Dotato Chips: potato chips, drizzle of ranch dressing

Philly: caramelized onion, Philly steak

Articl\olﬁe Dip: sautéed spinack, artichoke, cream cheese, {:T’esl" ja|apeﬁos
Crab: Old Bay seafood seasoning, crab

[rito Plie: black beans, [-ritos corn chips, green onions

Taco: g'ri”ed corn, crema Mexicana, ci|ant1°o

\/eggie: l:)‘r’occo|i, onion, olives






|ngredients:

3 thsp. olive oil

2 cloves garlic, minced
3 c. tomato sauce

| tsp. dried oregano

I tsp. sugar

salt 67—< pepper

|ngredients:

| I/’Z c. |1etc|ﬁup

I c. light brown sugam

1/2 c. water

I/4 c. apple cider
vinegar

I thsp. \Worcestershire

I tbsp. molasses

| tsp. salt

1/2 tsp. garlic powder

/2 tsp. onion powder

/4 tsp. ground

mustard
I/4 tsp. papril{a

MARINARA SAUCE

Di-r’ections:

Heat olive oil in a medium saucepan. AJJ gav|ic and cook
For one minute. AJJ tomato sauce, oregano and sugar.
Season with salt and pepper. Bring sauce to a boil, then
reduce the heat to low. | he sauce should be simmering gently.
Simmer for about 30 minutes or until desired thickness.

BBQ SAUCE

Di-r’ec{:ions:

In a medium saucepan over medium-high heat, whisk together
all ingreJien’cs until combined. B‘hing mixture to a boil, then
reduce heat and simmenr, stirring occasionally until thick,
about 1 hour |et cool to room temperature and store in an

airtigl'ﬂ: container



PESTO SAUCE

Direc’cions:

Coml:ine basil, ga‘r’lic, and pine nuts in a ]EoocJ processor and
pulse until coarse|q clwoppecj. AJA I/? cup o]C the oil and process

until Fu”q incorporateJ and smooth. Season with salt and pepper.

AcM the remaining oil and pu|se until smooth. —l;ans{:e‘r the

pesto to a |a*r’ge serving bowl and mix in the cheese.

CORNBREAD CRUMBS

Directions:

Drelﬁeat oven to 425 . WIﬁislﬁ Jcoge’clwer Firs’c 6 ingreJien’cs
ina Iow’ge L)owl. Wlwisl-{ ‘l:ogetlwer lJU'H:eY’miH{, l)utten anJ egg
in a small bowl. AJJ lau’cte'r’mi”-{ mixture to cornmeal mixture,

stirring until moist. Dour into a Q—incl’u l)alqing pan coated with
cooking spray. Bake 27 minutes or until a tootlwpicl« inserted

into center comes out clean. Qemove ]Er'om pan and cool on a

wire 'mcli. Temﬂ cowaneaJ into sma” cl'\unlfls; p|ace on a L)aliing

sLee{:. Bal{e at 4?5o ]Cor |15 minutes or un{:il |iglﬂ:|q lwowneol.

|ng1°echen{:s:

2c. pacL{eJ ]E‘r’eslw
basil leaves

2 cloves garlic

I/4 c. pine nuts

2/3 c. olive il

I/’Z c. F‘resl’wlq gT’aJceJ

Decorino cheese

salt 67—< pepper

|ngredients:

2 c. all-purpose flour
I c. qe“ow cownmeal
2 thsp. brown sugar
4 tsp. baking powder
| tsp. salt

/2 tsp. baking soda
| 3/4 c. buttermilk
4 {:l:tsp. butter

I egg



Spice 'l:l\ings up and try this Mac Ej—( Cl’\eese Qecipe

Divections:

I Heat medium pot o]E salted water to l)oiling. Cool{ macaroni l:q Fo”owing pacl{age divections.
2. |na |a'r’ge saucepan, melt butter over medium heat. Sprinue ]qou‘r’ over melted butter and
stiv until combined. [Qeduce heat to medium-low. Gradually drizzle mill into pot while whisking,
until slightly thickened. Add mustard, black pepper and salt. [Qeturn heat to medium and
bring cheese sauce to a simmer while stirring for 10 minutes. By handfuls, add in cheeses. Stir
constantly and allow cheese to melt before adding more. Continue cooking and stirring the
sauce until the cheeses have melted and blended. [Qemove from heat.

|ng'r’eclien+,s:

4 tl:sp. butter

/4 c. all-purpose flour

3 c. whole milk

[ tEsp. jalapeﬁos, diced

6 tlysp. cream cheese

12 0z. Cheddar cheese, grated
16 0z. Gouda, grated

/2 thsp. Dijon mustard

1/2 tsp. ground black pepper
I/’Z tsp. salt

I |b. macavoni




We got the idea For this booklet while on the Dl\ilaJeh)lwia |eg oF my
J:/A\CE Ql:l: Boo'{ —lgun We had some time LJe]Eove my signing in

Easton, so we were exploring downtown Dl’n”q We came across Mac Mmﬂt
and were imp‘hessecJ with their creative tal{e on Mac (Cj—< Clﬁeese. We tried
a few different selections and they each tasted as good as they sounded.
\We thought it'd be fun to create a small .
collection o]C ideas so other people would \

have the chance to experiment and

pe-r’sona|ize their own creations.
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