
Havarti Macaroni and Cheese
Adapted from a cheddar macaroni and cheese recipe on Kitchen Treaty, which  
was in turn adapted from a recipe on Food.com. The changes I made included  
using Havarti instead, and adding the hot sauce, Worcestershire sauce, Parmesan  
and panko.  The instructions are told in my own words. 
Ingredients: {Serves 5-6}

1/2 lb. pasta such as conchiglie, fusili, elbows, or medium or large 
shells

3 Tbsp. butter

1/4 c. flour

1/2 tsp. salt (plus more for salting the pasta water)

1/2 tsp. dry mustard

1/8 tsp. smoked paprika (optional)

2 1/2 c. whole milk

½ lb. grated Havarti cheese (about 3 c., not packed)

a couple dashes of hot sauce

a couple dashes of Worcestershire sauce

1/2 c. Parmesan cheese

1/3-1/2 c. panko breadcrumbs (these are Japanese bread crumbs 
that are larger, crispier and lighter than the regular canned variety.  
You should be able to find or ask for them in a large grocery store.)

Directions:

Start boiling the pasta in a large pot of salted water.  Cook until it's 
done to your taste (I cooked mine only until it was al dente).  Drain 



the pasta.  If it will be a while until you use it, toss a little butter 
onto it so that it doesn't stick together.

In the meantime, make the roux by melting the butter in a medium 
to large pan or pot over medium heat.  Add the flour, salt, mustard, 
and paprika (if using).  Whisk or stir for 3 minutes over medium 
heat. 

Add the milk, hot sauce and Worcestershire sauce.  Whisk the sauce 
until it's smooth.  Keep heating it over medium heat for 10 minutes, 
whisking often so that the sauce thickens evenly.  (At some point 
during the ten minutes, preheat the oven to 375.)  Add the cheeses 
and whisk until smooth.  Remove from the heat.

Dump the pasta into the cheese sauce (or, if your pot is too small, 
dump the sauce and the noodles into a large bowl) and toss to 
combine.  Pour the cheesy noodles into a 2-quart casserole dish.  
Sprinkle with more paprika, if desired, and then sprinkle the panko 
evenly on top.

Bake the macaroni and cheese for 25-30 minutes, until lightly 
browned and bubbly.  Serve.
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