
LET'S COOK!
TRUFFLE 

MAC N CHEESE 
COOKING CLASS NOTES 

First off:  When your kit arrives, let's get the truffle carpacio and 
dairy products into the fridge (cream, milk, butter, all three cheeses.)

Next:  Double-check your mise en place and required equipment list 
on the following pages.

Finally:  We have two LIVE classes coming up, pick your class and 
pre-register now to get your kitchen login details.

Sunday Family Dinner - 4/19 at 7pm EDT/4pm PDT

Monday Munchies - 4/20 at 7pm EDT/4pm PDT
(this class is 420-Friendly for a crowd of legal age)

View either class LIVE on Instagram

Extra Credit: Get a head start on the next class! 
Use code INVITED20 to reserve next week's 

Steak Class Kit at 20% OFF!! 
Code only valid Saturday & Sunday.

https://zoom.us/meeting/register/tJwqcemtqDsvGdJSHiFyk5chjEBuoQyHDS3x
https://zoom.us/meeting/register/tJYvcu6pqjMrHt1otHvgrKsILwur6XN2PHdN
https://www.instagram.com/truffleshuffle_sf/
https://www.truffleshufflesf.com/discount/INVITED20




Preheat oven to 350F. Fill 3qt pot with water, top with lid, and bring to the boil.

Heat the butter in the 2qt saucepan over medium-low heat. Cook the minced garlic in the butter with a 
pinch of Balinese Tru e Salt until soft. Add the flour to the pot and cook over medium-low heat, stirring 
with a wooden spoon for about 3-5 minutes.

AAdd 1c of milk to the pot and turn the heat up to medium-high. Stir constantly until at a boil. You want the 
mixture to be smooth and homogenous. Add the rest of the milk and bring back to the boil again. Keep 
whisking and add the bay leaf. Simmer for 15 minutes, stirring from time to time.

While the sauce is simmering, grate all of the cheese. Once finished, take the pot o the heat, remove the 
bay leaf from the sauce and add the cheese, reserving 1 cup for later. Whisk until all cheese is melted.

NNow, it’s time to cook the pasta. Lightly season the large pot of boiling water with salt, add the macaroni, 
and cook for 5 minutes. Strain the cooked pasta and add it back to the large pot. Add all of the cheese 
sauce to the pasta and stir to combine. Season with Balinese Tru e Salt.

Chop half of the Black Tru e Carpaccio and add to the pasta and cheese sauce mix; stir until combined.
Heat the broiler to High and transfer the mixture to the pyrex container or cast iron skillet.  

Top the mac n cheese with the remaining 1 cup of shredded cheese, place under the broiler and cook for 
2-5 minutes or until brown and bubbly on top.

TToast the panko in a small saute pan on top of the stove until lightly browned and toasty. When the mac n 
cheese is finished, remove from the oven and top with the remaining Black Tru e Carpaccio.

Sprinkle with the toasted breadcrumbs and enjoy!!!

READY FOR MORE? GET 20% OFF YOUR NEXT CLASS KIT
Use INVITED20 when checking out - Valid Saturday & Sunday Only

2.5oz  butter
1ea     garlic clove, minced
1/4c    AP flour

1pt    cream
1pt    whole milk
1ea   bay leaf
9oz   elbow macaroni
5oz   sharp cheddar
5oz   mozzarella

7oz   Cowgirl Creamery 
    Wagon Wheel cheese
1/3c   panko breadcrumbs
1/4tsp  dried thyme
    Balinese Tru e Salt
    Black Tru e Carpaccio
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