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Marinara Mac & Cheese

Preparation time: 0 min
Difficulty: Easy

Ingredients

Butter: 2 TBSP, divided

Cheddar Cheese: 2.5 cups plus .5 cup for topping
Extra Virgin Olive Qil: 2 TBSP

Garlic Cloves: 3

Heavy Cream: 2 cups

Mafaldine Pasta: 1 pound

Onion: 1, chopped

Pecorino (or Parm): 1.5 cups

Pomi Finely Chopped Tomatoes: 2 cans
Shredded Mozzarella: 0.75 cups

Preparation For this recipe we

used:

Instructions:

1.
2.
3.

. Then turn your heat off and add 2.5 cups of Cheddar and all the Pecorino and

Finely Chopped

Preheat oven to 350 F Tomatoes 2 Cans

Heat butter and EVOO in a large skillet over medium heat, then add onions
Cook the onions till they are almost translucent, then add garlic and cook till
fragrant, about one minute.

Add you cans of Pomi Finely Chopped Tomatoes and bring to a simmer. Add NELY CHOPPED.
cream and stir to combine. |- ’

Mozzarella. Stir to combine.

Par cook pasta in well-seasoned pasta water for about 4-5 minutes.

While pasta is cooking, grease a 13" casserole dish with butter - A plastic bag is
great for this and is easy to clean up.

When pasta is done, add to the greased casserole with the sauce and stir to
combine (the pasta should look extra saucy, so add more cream if needed! You
can also reserve some starchy pasta water from your pot and sub some of the
cream for that instead.)

. Sprinkle top with your 1/2 cup of cheddar and bake at 350 F for 25 minutes.



