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There are few dishes in
the world of comfort
food that rival the
creamy, cheesy, soul-
warming goodness of a
perfectly baked
macaroni and cheese.
It is the dish that
brings back childhood
memories, fills the
kitchen with an
irresistible aroma, and

satisfies the deepest
cravings. But what
truly separates a good
mac and cheese from a
great one? The answer
often lies in the pasta
itself. While many
noodles can do the job,
there is something
uniquely special about
using a San Giorgio
Macaroni And
Cheese Recipe. San
Giorgio pasta, with its
superior texture and
ability to hold sauce,
has been a staple in
American pantries for
generations. This
article will guide you
through creating a
masterpiece that is
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creamy, golden, and
packed with flavor.

Whether you are
preparing a weeknight
dinner for a hungry
family or a side dish for
a holiday gathering,
this recipe is designed
to deliver consistent,
delicious results. We
will explore the best
cheese combinations,
the secret to a velvety
sauce, and the perfect
baking technique.
Forget the boxed
mixes; it is time to
elevate your cooking
with a homemade
version that honors the
classic San Giorgio
pasta.

Why San
Giorgio
Pasta is

the Ideal
Choice

Not all pasta is created
equal, especially when
it comes to a baked
casserole. San Giorgio
has built a reputation
for producing high-
quality, durum wheat
pasta that maintains its
shape and firmness
during cooking. For a
San Giorgio
Macaroni And
Cheese Recipe, you
specifically want to use
their classic elbow
macaroni or medium
shells. These shapes
are designed with
ridges and hollows that
act like tiny traps for
the cheese sauce.

When you cook San
Giorgio pasta to a
perfect al dente
texture, it stands up
beautifully to the
heavy cream and
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cheese mixture without
turning into mush. This
resilience is crucial for
a baked mac and
cheese, where the dish
continues to cook in
the oven. Furthermore,
the pasta has a
neutral, slightly nutty
flavor that serves as
the perfect canvas for
sharp cheddar, creamy
mozzarella, or any
other cheese blend you
choose. Using a trusted
brand like San Giorgio
ensures that the
foundation of your dish
is solid.

Selecting
the Best
Cheese
Blend

The soul of any San
Giorgio Macaroni
And Cheese Recipe is

the cheese sauce.
While many recipes
call for pre-shredded
cheese, we
recommend shredding
your own from a block.
Pre-shredded cheese
often contains cellulose
and anti-caking agents
that prevent it from
melting smoothly,
leading to a gritty
sauce. For the ultimate
creamy texture, you
need a blend of
cheeses that melt well
and offer depth of
flavor.

e Sharp Cheddar:
This provides the
classic, tangy
mac and cheese
flavor. It melts
beautifully and
gives the dish its
iconic orange
hue.

» Gruyere: This
Swiss cheese
adds a nutty,
slightly sweet
complexity that



elevates the dish
from simple to
gourmet.

e Gouda or
Smoked
Gouda: For a
touch of
smokiness and
extra
creaminess,
smoked Gouda is
a fantastic
addition.

e Monterey Jack:
Known for its
excellent melting
properties, this
cheese adds a
mild, buttery
smoothness to
the sauce.

¢ Parmesan: Used
sparingly in the
sauce or as a
topping,
Parmesan adds a
salty, umami
kick.

A perfect ratio for this
recipe is roughly 2
cups of sharp cheddar,
1 cup of Gruyere, and

Y% cup of Parmesan.
This combination offers
a robust flavor profile
that complements the
San Giorgio pasta
without overwhelming
it.

INGREDIENTS FOR
THE ULTIMATE SAN
GIORGIO
MACARONI AND
CHEESE

Before you begin,
gather all vyour
ingredients. Having
everything prepped
and measured will
make the cooking
process smooth and
enjoyable. This recipe
yields about 8
generous servings,
perfect for a family
dinner or leftovers.

Pasta and
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Dairy Cheese
Base Selection

* 1 package (16 e 2 Y cups sharp
ounces) San cheddar cheese,
Giorgio Elbow freshly shredded
Macaroni e 1Y% cups

* 4 tablespoons Gruyere cheese,
unsalted butter freshly shredded

e Y cup all- e 15 cup Parmesan
purpose flour cheese, freshly

e 3 cups whole grated
milk, warmed e Extra cheddar or

e 1 cup heavy breadcrumbs for
cream the topping

e 1 teaspoon salt (optional)

e 15 teaspoon

black I
e Optional
ked ik .
(sc;To?ioial??‘gr” i Add-lnS

depth)

* Y4 teaspoon fo r

ground mustard

powder Texture

e 15 cup panko
breadcrumbs
mixed with 2



tablespoons
melted butter
(for a crispy top)

e Fresh parsley or
chives for
garnish

STEP-BY-STEP
INSTRUCTIONS
FOR A FLAWLESS
RECIPE

Follow these detailed
steps to create a San
Giorgio Macaroni
And Cheese Recipe
that will impress
everyone at the table.
Patience is key,
especially when
making the roux and
the cheese sauce.

Step 1:
Cook the
San

Giorgio
Pasta

Bring a large pot of
salted water to a
rolling boil. Add the
entire box of San
Giorgio elbow
macaroni. Stir
immediately to prevent
sticking. Cook the
pasta according to the
package directions, but
reduce the cooking
time by 1 to 2 minutes.
You want the pasta to
be very al dente
because it will continue
to cook in the oven.
Drain the pasta in a
colander and rinse
briefly with cool water
to stop the cooking
process. Do not rinse
with hot water, as this
can make the pasta
sticky. Drizzle a tiny bit
of olive oil over the
drained pasta and toss
to prevent clumping.
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Step 2:
Create a
Flavorful
RouX

In a large, heavy-
bottomed saucepan or
Dutch oven, melt the
unsalted butter over
medium heat. Once the
butter is foaming,
whisk in the all-
purpose flour. Continue
whisking constantly for
about 2 to 3 minutes.
You are looking for a
pale blonde color; do
not let it brown. This
step removes the raw
flour taste and ensures
a smooth sauce. The
mixture will look like a
thick paste.

Step 3:
Build the
Creamy
Sauce

Slowly pour the
warmed whole milk
into the roux, whisking
vigorously as you go.
Once the milk is
incorporated, add the
heavy cream. Continue
whisking until the
mixture is smooth and
begins to thicken. This
usually takes about 4
to 5 minutes. The
sauce should be thick
enough to coat the
back of a spoon.
Season your béchamel
sauce with salt, black
pepper, smoked
paprika, and ground
mustard powder. The
mustard powder is a
secret ingredient that



enhances the
cheesiness without
tasting like mustard.

Step 4.
Melt the
Cheese

Reduce the heat to
low. Begin adding your
shredded cheese
mixture to the sauce.
Add the cheese in
handfuls, stirring
constantly in a figure-
eight motion. Allow
each addition to fully
melt before adding the
next. This ensures a
silky, emulsified sauce
rather than a greasy
one. Once all the
cheddar and Gruyere
have been
incorporated, the
sauce should be
smooth, shiny, and
incredibly aromatic.
Taste the sauce and

adjust seasoning if
necessary. Remember,
the pasta will dilute the
saltiness slightly.

Step 5:
Combine
Pasta and
Sauce

Preheat your oven to
375°F (190°C). Place
the cooked San Giorgio
macaroni into a large
mixing bowl. Pour the
hot cheese sauce over
the pasta. Use a rubber
spatula to gently fold
the pasta into the
sauce until every piece
is fully coated. Resist
the urge to stir too
aggressively, as you do
not want to break the
pasta. The sauce
should generously coat
each elbow.
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Step 6:
Assemble
and Bake

Transfer the entire
mixture into a greased
9x13 inch baking dish.
Spread it into an even
layer. If you desire a
crunchy topping,
sprinkle the panko
breadcrumb mixture or
an extra % cup of
shredded cheddar
cheese over the top.
Place the dish on the
middle rack of the
oven. Bake for 20 to 25
minutes, or until the
sauce is bubbly around
the edges and the top
is golden brown. If you
want a darker, crisper
crust, switch the oven
to broil for the last 2
minutes. Watch it
carefully to prevent
burning.

EXPERT TIPS FOR
THE PERFECT
TEXTURE

Achieving the perfect
mac and cheese is
about balance. Here
are some professional
tips to ensure your
San Giorgio
Macaroni And
Cheese Recipe turns
out perfectly every
time.

Prevent a
Grainy
Sauce

A grainy sauce is
usually the result of
overheating or using
pre-shredded cheese.
Always melt cheese
over low heat and use
freshly shredded
cheese from a block.
Adding a tablespoon of
processed cheese like



Velveeta or cream
cheese can also help
stabilize the sauce and
guarantee a smooth
texture.

Maintain
the Right
Pasta
Texture

As mentioned,
undercook the San
Giorgio pasta by 1to 2
minutes. If you cook it
to full tenderness on
the stove, it will
become bloated and
mushy after baking. A
firm pasta core ensures
the final dish has a
satisfying bite.

Rest

10

Before
Serving

Once the mac and
cheese comes out of
the oven, let it rest for
5 to 10 minutes. This
allows the sauce to set
slightly, making it
easier to serve and
preventing it from
running all over the
plate. The residual
heat will keep it warm.

CREATIVE
VARIATIONS OF
THE CLASSIC
RECIPE

While the classic
version is beloved, this
San Giorgio
Macaroni And
Cheese Recipe is
incredibly versatile.
You can easily
customize it to suit
different tastes or to
use up ingredients you
have on hand.

10

San Giorgio Macaroni And Cheese 2022-08-01

Recipe



San Giorgio Macaroni And Cheese Recipe 11

Lobster
Mac and
Cheese

Elevate the recipe for a
special occasion by
folding in 1 to 2 cups of
cooked, chopped
lobster meat. Add a
pinch of cayenne
pepper and fresh
tarragon to the cheese
sauce. The sweet
lobster meat pairs
beautifully with the
sharp cheddar and
Gruyere.

Buffalo
Chicken
Mac and

Cheese

For a spicy twist, mix 1
cup of shredded
rotisserie chicken into
the pasta. Stir in Y4 cup
of hot sauce (like
Frank's RedHot) into
the cheese sauce
before combining. Top
the dish with crumbled
blue cheese or a
drizzle of ranch
dressing after baking.

Roasted
Vegetabl
e Mac
and
Cheese

Add a healthy element
by incorporating
roasted broccoli,
cauliflower, or
butternut squash.
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Roast the vegetables
until caramelized and
fold them into the
pasta and sauce
mixture. The
sweetness of the
roasted vegetables
contrasts wonderfully
with the salty cheese.

Jalapeno
Popper
Mac and
Cheese

Spice lovers will enjoy
this variation. Add 2
diced jalapenos (seeds
removed for less heat)
and 4 ounces of cream
cheese to the sauce.
Top the casserole with
crushed tortilla chips
instead of
breadcrumbs for a

SERVING
SUGGESTIONS AND
PAIRINGS

This San Giorgio
Macaroni And
Cheese Recipe is
hearty enough to be a
main course, but it also
shines as a side dish.
For a complete meal,
serve it alongside a
crisp green salad with
a tangy vinaigrette.
The acidity of the
dressing cuts through
the richness of the
cheese. It also pairs
wonderfully with grilled
meats like steak,
roasted chicken, or
pork chops. For a true
comfort food feast,
serve it with a side of
roasted asparagus or
glazed carrots.

If you are serving this
at a party or potluck,
keep it warm in a slow

crunchy, Tex-Mex cooker on the "warm"
finish. setting. Stir

occasionally to prevent
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the edges from drying
out. A sprinkle of fresh
chives or parsley right
before serving adds a
pop of color and
freshness.

HOW TO STORE
AND REHEAT
LEFTOVERS

If you are lucky enough
to have leftovers,
storing them properly
is key. Allow the mac
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and cheese to cool
completely to room
temperature. Transfer
it to an airtight
container. It will last in
the refrigerator for up
to 4 days. To reheat,
the oven is preferred
over the microwave, as
it helps restore the
texture. Place leftovers
in an oven-safe dish,
add a splash of milk or
cream, cover with foil,
and bake at 350



