baked nacho macaroni with three cheeses
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Another family favorite that we hope you will love as much as we do!  A combination of three cheeses (cheddar, smoked gouda and cream cheese) makes an incredibly creamy texture, and the smoked paprika gives a nice hint of additional layer of flavor.  I usually use cavatappi or rotini, but you can use your favorite macaroni.  The Hawaiian bread crumb topping is just simply fabulous!
INGREDIENTS:

1 lb. cavatappi or rotini
2 cups whole milk

8 oz. cream cheese

3 Tablespoons unsalted butter

1 tsp. pepper

1 & 1/2 tsp. smoked paprika (divided)

½ tsp. salt

1-1/2 cup grated sharp Cheddar cheese

1-1/2 cups grated Smoked Gouda cheese

1 cup Hawaiian bread crumbs

2 tablespoons butter, melted

HOW WE MAKE THESE:
1. Cook the pasta according to package directions.  Drain and rinse well with cold water to stop cooking and prevent stickiness.  Set aside.
2. While pasta is cooking, preheat oven to 350 degrees.  Spray casserole dish with non-stick spray.

3. While pasta is cooking, combine milk, 3 tablespoons butter, cream cheese, salt and pepper in a heavy saucepan.  Cook over medium heat, whisking occasionally, until the butter and cream cheese have melted.  Remove from heat and stir in 1 tsp. smoked paprika and the cheddar and smoked gouda cheese.

4. Combine cooked pasta and cheese sauce in prepared casserole dish.  

5. Toast Hawaiian bread or rolls; cut into small pieces (or whip them up in your blender or food processor).  Blend in melted butter (remaining 2 tablespoons) and ½ teaspoon smoked paprika.  Sprinkle seasoned bread crumbs over top of casserole.
6. Bake for 20 to 30 minutes or until golden and heated thru.

© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.

5
2

