TWISTED MAC & CHEESE
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This is my “twisted” version of the Baked Macaroni & Cheese from Chrissy Teigen’s cookbook.  

A combination of three cheeses (cheddar, swiss and creamy American) makes an incredibly creamy texture, and the smoked paprika gives a nice additional layer of flavor.  I usually use shell pasta, but you can use your favorite macaroni.  This cheese and garlic Hawaiian bread crumb topping is just simply divine!
INGREDIENTS:
For the Bread Crumbs:
8 Hawaiian Sweet Dinner Rolls
6 cloves garlic, minced

6 tablespoons unsalted butter

1 teaspoon kosher salt

½ teaspoon black pepper

5 tablespoons grated Parmesan cheese

For the Mac & Cheese:
1 pound pasta shells (medium size) or other pasta
1 teaspoon olive oil

½ cup (1 stick) unsalted butter

5 tablespoons all-purpose flour

5 cups whole milk

3 cups (12 ounces) cheddar cheese, freshly shredded 
3 cups (12 ounces) Swiss or Gruyere cheese, freshly shredded
12 ounces American cheese, cut into 1-inch pieces
2 teaspoons kosher salt
1 teaspoon smoked paprika
¼ teaspoon black pepper

HOW WE MAKE THIS:
1. Prepare Topping:  Preheat oven to 200 degrees.  Split Hawaiian sweet rolls horizontally and place on a baking pan.  Bake for 10 to 15 minutes or until golden and toasted on both top and bottom.  Remove from oven and in a food processor or blender, process the bread until it forms fine crumbs (you should have about 4 cups crumbs); place bread crumbs in a large bowl. 
2. In a small skillet, heat the butter over medium-low heat. When it foams, add the garlic and cook, stirring, until the garlic is fragrant but not browned, 1 to 2 minutes. Pour the melted butter & garlic mixture over the bread crumbs and let cool for 5 minutes.  Stir in the Parmesan cheese.  Set topping aside.

3. Grate your Cheese.  Don’t use pre-shredded cheese* – grate your own!
4. Prepare Pasta:  In a large pot of salted boiling water, cook the pasta according to package directions for al dente pasta – if not included, cook for one minute less than called for.  Drain, rinse, and toss with the vegetable oil to prevent sticking.
5. Preheat oven to 350 degrees and spray a 9x13-inch casserole dish with non-stick spray; set aside.

6. Prepare Cheese Sauce:  In a Dutch oven, heat the butter over medium-high heat until melted. Add the flour and cook, stirring constantly, until it turns a light and toasty brown color, 3 to 6 minutes. Slowly add the whole milk while whisking constantly, then increase the heat to high and bring it to a light boil. Reduce the heat to medium and cook, whisking, until it thickens, 4 to 5 minutes. Add the cheeses, a few handfuls at a time, and whisk the sauce until smooth. Whisk in the salt, pepper and smoked paprika.  Remove from heat and stir in the cooked pasta.
7. Pour the mixture into the prepared baking dish and spread the bread crumbs evenly over the top. Bake until the topping is browned and crisp and the cheese is bubbling, about 20 minutes. 
*NOTES:  
· Pre-shredded cheese is coated with preservatives and chemicals to keep it from “clumping” together.  These same preservatives will prevent your sauce from being creamy.  Don’t take the shortcut – SHRED YOUR CHEESE FRESH!

· If you have any leftovers, store covered in refrigerator.  To reheat, pour a small amount of milk over the top, heat, and stir to combine.  This will keep your cheese “saucy” and prevent it from separating.
YIELD:  8 to 10 servings
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