
 

 

3 Cheese Mac & Cheese 

INGREDIENTS 

1/2 c. (1 stick) butter, plus more for baking dish 

1 lb. elbow macaroni 

1/2 c. flour 

5 c. whole milk 

1 1/2 tsp. kosher salt 

Freshly ground black pepper 

1 tsp. mustard powder 

3 c. shredded cheddar (Feel free to substitute any of the cheese) 

2 c. shredded Gruyère 

1 1/2 c. grated Parmesan, divided 

1 c. panko bread crumbs 

3 tbsp. extra-virgin olive oil 

Freshly chopped parsley, to garnish 

DIRECTIONS 

Preheat oven to 375°. Butter a 9”-x-13” baking dish. In a large pot of salted, boiling water, cook macaroni until al dente. Drain 

and set aside. 

In a large saucepan, melt 1 stick butter. Sprinkle over flour and cook until slightly golden, 2 to 3 minutes. Pour in milk and whisk 

until combined. Season with mustard powder, salt, and pepper. Let simmer until starting to thicken, about 5 minutes. 

Remove pan from heat and whisk in cheddar, Gruyère, and 1 cup Parmesan. Continue whisking until melted and smooth. Stir in 

cooked macaroni and transfer to prepared baking dish. 

In a small bowl, combine remaining Parmesan with Panko and oil. Sprinkle mixture over macaroni, then season with more black 

pepper. 



Bake until bubbly and golden, 25 to 30 minutes. 

Garnish with parsley before serving. Let sit 10 minutes before serving. 

Recipe from: www.Delish.com 

Ana’s Kitchen Tips & Tricks:  

1. Add salt to boiling pasta water. When you make pasta, salting boiling water will add flavor from the inside out. The rule is 

about 1-2 tablespoons for a large pot of water, stir it until it dissolves, and once boiling, add pasta. It sounds simple (and it is!), 

but it will elevate the taste of your dish.  

2. Use pasta water to create a pasta sauce. If you thought your pasta tasted good before, wait until you try this trick. Before 

dumping used pasta water, add a cup of it to your sauce pan. Then, add the pasta directly into the skillet. The salty water will 

add more flavor to your dish. Reserved pasta water also contains starch that can be used to adjust the consistency of sauce. 

Your taste buds will appreciate it—and the texture will be spot on. Trust me. 

http://www.delish.com/

