Lidia Bastianich’s Macaroni & Cheese Recipe (modified, makes 6 – 8 servings)
[image: image1.jpg]



I and others, to whom I’ve served this, prefer it without the breadcrumb topping.
Ingredients:

1½ cups grated fontina 
2½ cups grated cheddar
2 cups milk (I use 2%)
1, 1½” – 2” piece day-old, Italian bread
1 tablespoon unsalted butter, plus more for the baking dish
1 cup grated Grana Padano or Parmigiano-Reggiano
2 large fresh sage leaves
8 ounces dry macaroni, shell, rigatoni or other short pasta (Lidia uses pipette)
Salt and ground, black pepper

Preparation:

Preheat oven to 400° F.  In a large bowl, combine fontina and cheddar. Pour milk over and mix well. Let cheese sit refrigerated in the milk for 30 minutes to an hour, until the cheese begins to break down and dissolve into the milk. 

Crumble bread thoroughly in a small food processor. In a medium saucepan over medium heat, melt the butter. When it’s melted, add the breadcrumbs. Stir and toss the crumbs until crisp and toasted; season with a little salt and pepper. Put crumbs into a bowl and let cool. Butter a suitably-sized baking dish (2½ Quart is fine) and coat the bottom and sides with a thin layer of some of the crumbs. Stir ½ cup of the grated Grana or Parmigiano into remaining crumbs. 

Pour the cheese and milk into the saucepan and add the sage leaves. Whisk over medium-low heat until the cheese melts. Stir in the remaining ½ cup grated Grana or Parmigiano. Meanwhile, add pasta to boiling water. Cook until very al dente (3 or 4 minutes shy of package cooking time) and drain. Return pasta to pot. Remove the sage leaves from the cheese sauce and stir it in with the pasta until all of the pasta is coated with the sauce. Pour pasta into prepared baking dish and sprinkle with the breadcrumbs. Bake until browned and bubbly, about 20 – 25 minutes. Let cool before serving. 

