
Mozzarella Mac & Cheese with Mini Meatballs
by eggton

Meatballs are adapted from a recipe for Italian wedding soup on theitchn.com; 
cheese sauce is adapted from a recipe in the Fannie Farmer's Boston Cooking 
School Cookbook.
I like to use a mix of pasta shapes in my macaroni and cheese.  I cook them in 
the same pot if they have similar cooking times.  One type may be a little more 
done than the other but since it' s all getting baked anyway, I don't mind. 

Ingredients:

For the meatballs:
3/4 lb. meatloaf mix (which is a mix of ground beef ground pork.  
You could also buy 1/2 lb. beef and 1/4 lb. pork)

1/2 c. seasoned breadcrumbs

1 egg

1/2 c. grated Parmesan or Pecorino Romano cheese

1/4 c. ricotta cheese (either whole milk or part skim)

1 tsp. dried oregano

1 tsp. salt

1/2 tsp. thyme

1/2 tsp. garlic powder

1/2 tsp. pepper

2 Tbsp. olive oil

For the macaroni & cheese:
1 lb. pasta



8 Tbsp. (1 stick) + 2 Tbsp. butter, divided

8 Tbsp. flour

1 c. milk (I prefer whole milk)

1 c. cream

2 cups shredded Mozzarella cheese

1/2 tsp. salt

2 c. Panko breadcrumbs

Directions:

Put a pot of salted water up to boil for the pasta.

In the meantime, make the meatballs.  Combine all meatball 
ingredients except the olive oil in a large bowl and mix with your 
hands until evenly combined.  Rinse your hands and leave them 
slightly wet.  Tweak off a piece of the meatball mix and roll into a 1" 
to 1 1/2" ball between your hands.  Try to handle them lightly so 
they don't toughen up while cooking. (Wetting your hands a little 
helps with this.)  Place the meatballs on a plate as you finish them.

Heat the olive oil in a large skillet over medium-high heat.  Place the 
meatballs in the skillet and cook until they're browned on the sides 
and cooked through to your liking.  Place a double layer of paper 
towels on a plate and use a slotted spoon to transfer the meatballs to 
the paper plate.  Set the meatballs aside while you prepare the 
macaroni.

Then, make the macaroni: When the water is at a rolling boil, add 
the pasta.  Cook until al dente.  Drain and set the pasta aside.



Preheat the oven to 400 degrees.

Make the cheese sauce:  Melt 1 stick (8 Tbsp.) of the butter with the 
flour in a large saucepan over medium heat.  Whisk until evenly 
combined and cook for 1 minute.   Add the milk and the cream and 
cook, whisking often to get rid of clumps, for about 5 minutes or 
until it's thick.  Reduce the heat and add the cheese and salt.   Stir 
until the cheese is melted and then turn off the heat.

Butter a 9 x 13" baking dish or the equivalent.  Add the pasta and 
meatballs to the saucepan with the cheese sauce (or add them all to 
a big bowl) and toss until evenly combined.  Pour the mixture into 
the baking dish.   Melt the remaining 2 Tbsp. butter and mix it into 
the Panko with your fingers.  Spread the Panko mixture evenly over 
the macaroni and cheese.  Bake at least 10 minutes, or until the 
topping is a deep golden brown.  Serve.
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