
Cheryl Luke, August 2018

O L D - S C H O O L  M A C  &  C H E E S E

    Ingredients

6	 tbsp unsalted butter

8 	 ounces elbow macaroni (use 

	 gluten-free noodles, if needed)

3 	 tbsp all-purpose flour (use 		

	 gluten-free flour, if needed)

3 	 cups whole milk

1 	 tsp salt

¼ 	 tsp ground black pepper

1 	 pinch cayenne pepper

½ 	 cup chopped onion 

2 	 cloves minced garlic

2 ½ 	 cups grated Cheddar cheese

½ 	 cup grated Asiago cheese

½ 	 cup grated Fontina cheese

½ 	 cup grated Gruyère cheese

I N S T R U C T I O N S

1.	 Preheat oven to 350 degrees F. Butter a 2-quart baking 

dish with 1 tablespoon of the butter. Set dish aside. 

2.	 Bring a large pot of salted water to a boil. Add the 

macaroni and cook until al dente, about 10 minutes. 

Drain pasta in a colander and rinse under cold running 

water. Drain pasta well. 

3.	 Saute onion and garlic with the remaining 5 

tablespoons of butter in a heavy 3-quart saucepan 

over medium heat. Add the flour, and stir constantly 

with a wooden spoon. Cook over medium heat for 

3-4 minutes, being careful not to let the flour brown. 

4.	 Whisk the milk into the pan in a steady stream and 

cook, whisking constantly, until thick and smooth. 

Remove sauce from heat. 

5.	 Add the salt, pepper, cayenne, and 2 cups of Cheddar 

cheese to the sace. Stir well. 

6.	 Add the noodles, along with the Asiago, Fontina, and 

Gruyère cheeses to the sauce. Stir well. 

7.	 Pour macaroni into the prepared baking dish and 

sprinkle remaining ½ cup Cheddar cheese evenly over 

the top. 

8.	 Bake until golden brown and bubbly, about 25 

minutes. Remove from the oven and let rest for 5 

minutes before serving. 

*gluten-free |  vegetarian option




