ADULT MAC & CHEESE
Ingredients:
Jar (or two) of Bacon Bits or Bacon Pieces (found in the spice isle)
Vegetable Oil
Kosher Salt
3 -Cups elbow macaroni or cavatappi
1-1/2 Cups milk (or half & half)
2 Tablespoons unsalted butter
2 Tablespoons all-purpose flour
Cheeses:
4 ounces Gruyere, grated
3 ounces Asiago, grated
3 ounces extra-sharp Cheddar, grated
3 ounces  Kerrigold “Skellig”, Sweet Cheddar grated
3 ounces blue cheese grated
1 /4 teaspoon freshly ground black pepper
Pinch nutmeg
Panko Bread crumbs – 1 full box
2 Tablespoons freshly chopped basil leaves
Blend Panko bread crumbs and Basil and set aside.
[bookmark: _GoBack]Heat milk in a small saucepan, but don’t boil it.  Melt the butter in a medium pot and add the flour.  Cook over low heat for 2 minutes, stirring with a whisk.  While whisking, add the hot milk and cook (for a minute or two more) until thickened and smooth.   Remove from heat and add Gryuere, Asiago, cheddars & blue cheeses, 1 teaspoon of salt, pepper & nutmeg.
Add the cooked macaroni and bacon bits/pieces and stir well.  
Pour into a large casserole dish or individual size gratin dishes.  Sprinkle bread crumbs & basil mixture on top of the pasta.  Bade 35-45 minutes OR until the sauce is bubbly and the macaroni is browned on top.

