
 

 
 

 

 

March Mac-ness 
Championship Macaroni and Cheese 

Recipes 

 
Pimento Mac & Cheese 

(adapted from Bon Appetit) 

 

7-8 oz. red bell pepper    ¾ cup Peppadew peppers 

2 garlic cloves, halved    ¼ tsp. ground ancho chiles 

½ cup panko      1¼ c. grated cheddar  

3 TB room temperature butter   1 c. grated mozzarella 

½ cup Parmesan cheese    8 oz. medium shell pasta 

 

Seed bell pepper and cut into 1-inch pieces.  Bring ½ cup water, chopped 

pepper, and 1 and ½ garlic cloves to a boil.  Cover, reduce heat to medium-

low and simmer until pepper is soft, about 15 minutes.  Toast panko in a 

skillet until golden, stirring often, about 5 minutes.  Cool.  Rub 1 TB butter 

into crumbs to coat.  Mix in ¼ cup Parmesan.  Process bell pepper mixture, 

Peppadews and 1 TB of their brine, remaining 2 TB butter, ground chiles, 

remaining ½ garlic clove, cheddar (preferably extra sharp), and remaining ¼ 

cup Parmesan until smooth.  Season to taste with salt and pepper.  Cook 

pasta to al dente stage, drain, and stir into sauce along with mozzarella.  

Season with salt and pepper and spoon into greased 8-cup baking dish.  

Sprinkle with panko topping and bake at 400 degrees until topping is crisp 

and sauce is bubbling, about 25 minutes.  Let stand 10 minutes. 



Beer-Baked Mac & Cheese 

(adapted from St. Louis Post-Dispatch) 

 

2 sticks butter       1½ c. crumbled Gargonzola  

½ cup flour       2½ c. shredded Cheddar 

½ cup amber beer      1½ c. grated Parmesan 

2 cups half-and-half      16 oz. Penne pasta, cooked 

½ pound Brie       salt and pepper 

1 pound cream cheese      ½ c. bread crumbs 

 

Melt butter over medium heat and whisk in flour to form a light roux.  Slowly whisk in beer and half-

and-half.  Add Brie and cream cheese and stir until melted.  Stir in Gorgonzola, Cheddar, and 1 cup 

of the Parmesan.  Stir in pasta.  Add salt and pepper to taste.  Pour mixture into a greased 9x13-inch 

baking dish.  Sprinkle with remaining ½ cup Parmesan and bread crumbs.  Bake at 350 degrees until 

bubbly and golden, about one hour. 

 

Lobster Mac & Cheese 

(adapted from steamykitchen.com) 

 

1 stick butter       3 c. shredded Cheddar 

½ cup flour       2 c. shredded Gruyere 

2 cups half-and-half      1 lb. elbow pasta, cooked 

2 tsp. salt       1/3 c. panko 

½ tsp. nutmeg       1 lb. chopped uncooked lobster  

½ tsp. cayenne       3 TB grated Parmesan 

pinch of ground pepper 

 

Melt butter over medium-low heat, add flour a little at a time, and whisk constantly for 3 minutes to 

make a roux.  Add half-and-half a little at a time, whisking to combine.  Cook 3 minutes until 

thickened.  Off heat add Cheddar and gruyere, salt, nutmeg, cayenne, and pepper, stirring until 

cheeses melt.  Adjust seasonings and add cooked pasta, stirring to combine.  Divide mixture among 8 

greased ramekins (or a large baking dish).  Bake at 350 degrees for 30 minutes.  Meanwhile, melt 2 

TB butter and add lobster, Parmesan, and panko, tossing to combine.  When pasta is done baking, 

remove from oven, top with lobster mixture, and broil for 6-8 minutes until crust forms and lobster is 

cooked through. 

 

Spiced Apple Macaroni & Cheese 

(adapted from SheSimmers.com) 

 

3 firm, sweet apples      8 oz. elbow pasta, cooked 

10 TB brown sugar      ½ cup sour cream 

2 TB butter       3 eggs, lightly beaten  

2 pieces star anise      8 oz. softened Mascarpone 

2 cinnamon sticks      3 oz. Fontiago cheese 

5-6 allspice berries      1 tsp. vanilla 

½ tsp. salt 

 

Peel, core, and finely chop apples.  Melt butter, add 5 TB brown sugar, the spices and apples.  

Simmer until apples soften and mixture reduces to 1½ cups.  Remove spices.  Combine Mascarpone, 

sour cream, eggs, remaining 5 TB brown sugar, salt, and vanilla.  Add pasta along with apple 

mixture, mixing well.  Pour pasta into greased 9x13-inch baking dish, sprinkle with Fontiago cheese, 

cover with foil, bake at 350 degrees for 20 minutes, remove foil and bake another 20 minutes until 

browned.  Sprinkle with powdered sugar and top with whipped cream. 


