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Introduction

A far cry from the boxed, neon ‘barely food’ staple of yesteryear, today’s mac and cheese is now a culinary supernova.

In the past decade, mac and cheese has become indispensable on menus across the globe, from dive diners to artisan eateries, delectable dinner parties to favoured food trucks. So loved is this cheesy goodness, it served as both a simple side and a magnificent masterpiece in its own right. There are even restaurants solely devoted to the dish.

Mac and cheese has come a long way since its origin. The first cheese and pasta pairing came in the form of a casserole. The casseroles were originally served up in Italy during the 14th century, with the first recorded recipe appearing in an Italian cookbook called Liber de Coquina. While that ‘pasta and cheese dish’ is a far cry from what we consider mac and cheese in the 21st century, a dish that boasted the perfect mix of cheese and pasta was born. Another cookbook from 14th-century medieval England, Forme of Cury, also had its own version of the dish. That dish was a little more in tune with today’s mac and cheese incarnation. Six centuries ago, you may have found ‘fresh, hand-cut pasta sandwiched between a mixture of butter and cheese’ on the dinner tables of many English royalty.

Since its addition to cuisine, the evolution of mac and cheese took on a life of its own. Like so many beloved dishes, almost every chef (famous or not) has put a spin on pasta and cheese. It’s a flexible dish that lacks fussiness. It’s a dish that can be well-planned and elevated to include expensive and rare cheeses, or it can be an every person’s dish – and for many home cooks, it can help use up the contents of leftover cheese. It can be made on the hob, in the oven, in a vat of oil, or in the microwave, and for some of us, the taste of a boxed mac and cheese can bring back memories of childhood.

This book serves as a road map. The recipes can be followed exactly, or can be mixed and matched with a variety of pasta and different types of cheese. Additionally, this book offers inspiration for what to do with leftovers. Most importantly, this book stands as a love letter to the dish, and one that is so very deserved. Mac and cheese is like an old friend – it makes you feel full and content, it’s fun and lively, and you will want to introduce it to many people.

With MAC & CHEESE, learn to make the ultimate comfort food in 60 recipes at home – from Deep-fried Mac & Cheese Bites and Family Stovetop Mac & Cheese, to Breakfast Mac & Cheese and Sriracha & Prawn Mac & Cheese – ideal for a swanky dinner party or a quick weekday meal. Across these mouthwatering pages, discover how to prepare this glorious dish to suit your personal taste, plans, and cooking level – and ability to think outside the box! (Pun intended.)

The recipes in this book are mostly made using cheese sauces with a roux base to which cheese is added, resulting in a smooth finish. However, for supreme meltability, you may want to consider adding a touch of sodium citrate to your cheese sauce. It’s the closest food scientists and chefs have been able to get to recreating the smooth cheesiness of boxed mac and cheese. Happy mac-and-cheesing!










Recipes

The Opening Act








DEEP-FRIED MAC & CHEESE BITES

Fried mac and cheese bites are the perfect starter, snack, or Happy Hour bite. You can step this recipe up a notch by adding bacon! The trick to really good mac and cheese bites is to keep the heat consistent and to be patient while cooking. You’ll want to wait at least five minutes for these to cool before eating, as hard as it will be to do!

COOK TIME: ABOUT 1 HOUR (plus chill time)

MAKES: ABOUT 20–30 BITES

1 full mac and cheese recipe (I like the Perfect Baked or the Jalapeño Pepper)

450g cooked bacon, crumbled or chopped into small pieces (optional)

3 eggs, beaten

400g crushed croutons or Panko breadcrumbs

Rapeseed or vegetable oil, for frying

Salt, for sprinkling

1  Using one full recipe of mac and cheese of your choice, chill the finished mac in the fridge for 6 hours. (Note: if using leftover mac and cheese, chilling for about an hour or two will be sufficient.) If using bacon, combine the bacon and mac and cheese in a large bowl and mix together before setting in the fridge to chill, as above.

2  Set up a bowl with your beaten eggs, another bowl with your breadcrumbs, and get out an ice cream scoop or portion measurer. You’ll also want to set out a baking tray covered with baking paper or foil.

3  Remove the mac and cheese from the fridge and, with your hands or a large ice cream scoop, form it into tight balls. You will have about 24 balls, depending on how big you make them. Working one at a time, dip each ball into the eggs, turning to coat evenly and shaking off the excess. Dip the ball into the breadcrumbs and roll to coat in an even layer. Place the breadcrumb-coated mac and cheese ball onto a baking sheet in a single layer. Repeat until all the mac and cheese is used. After freezing for at least 4 hours, you can transfer the balls to an airtight container and keep them in the freezer until ready to fry.

4  When ready to cook, fill a large heavy-bottomed saucepan with oil, leaving 5cm from the surface of the oil to the top of the pan for safety. Heat the oil over a medium–low heat until it hits 160°C on a sugar or meat thermometer.

5  While the oil is heating, preheat the oven to 180°C/Fan 160°C/Gas 4.

6  Working carefully, so as to not burn yourself, add a macaroni and cheese ball to the oil using a long-handled slotted spoon. Fry, rolling the balls as needed, until golden brown all over.

7  Carefully remove the balls from the oil with the slotted spoon and set on a rack over a baking sheet to drain. Then transfer to a second baking sheet in the oven to keep warm while you cook the rest, adding no more than 4 balls at a time into the oil (this will keep the oil temperature even). Allow the last ball to cool for at least 3 minutes before serving. Sprinkle the deep-fried macaroni and cheese with salt and serve hot.
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MAC & CHEESE BRISKET BITES

Now that you’ve mastered delicious Mac & Cheese Bites (with or without bacon), the meat lovers among us can delight in adding brisket to take this dish to another level. As with the previous bites recipe, the trick is to keep the heat as consistent as possible and to allow the fried bites to cool a little before eating. This recipe is great for fresh or leftover mac and cheese.

COOK TIME: 45 MINUTES + BRISKET COOK TIME (6–8 HOURS)

MAKES: 20 BITES

FOR THE BRISKET

450–900g beef brisket

½ tbsp olive oil (or a neutral oil like vegetable or rapeseed)

FOR THE RUB

½ tbsp soft brown sugar

1 tsp ground paprika

½ tsp onion powder

1 tsp garlic powder

¼ tsp ground cumin

¼ tsp mustard powder

½ tsp salt

¼ tsp freshly ground black pepper

250ml beef stock

FOR THE BITES

1 full mac and cheese recipe

3 eggs, whisked

320g crushed croutons or Panko breadcrumbs

Rapeseed or vegetable oil, for frying

Parsley, to garnish (optional)

Barbecue sauce, for dipping (optional)

1  Combine the rub ingredients and massage them all over the brisket. Leave to rest for 30 minutes–24 hours in the fridge.

2  Set the slow cooker to low and cook for 6–8 hours. When finished, remove the brisket and place on a baking tray.

3  Preheat the oven to 200°C/Fan 180°C/Gas 6.

4  Pour the liquid from the slow cooker into a saucepan. Bring to a simmer over a medium–high heat and reduce until it thickens to a syrup consistency (it thickens more as it cools).

5  Drizzle the brisket with oil then roast in
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