
BROCCOLI MAC
 

By Chef Joe Ventricelli 



INGREDIENTS
1 lb pasta of your choice

4 tablespoons butter
4 tablespoons flour

4 cups milk
1/4 cup grated Romano cheese

12 ounces sharp cheddar, grated 
12 ounces cheese of your choice (asiago or cream cheese would be good!)

1 teaspoon kosher salt
Fresh black pepper to taste

1 cup of breadcrumbs
1-2 heads of broccoli, cut into florets 

 
If using Spaghetti squash instead of pasta

5 1/2 cups cooked spaghetti squash, from about 2 small Squash
 
 
 
 
 
 
 
 

 
 



1.  Preheat oven to 350 degrees. Butter a 9×12 baking dish, set aside. 
 
2.  Bring a large pot of salted water to a boil.

3.  In a small saucepan over low heat, warm the milk.

4. When water boils, cook macaroni 4 minutes less than package instructions.

5.  Add the raw fresh broccoli. Continue cooking for 2 minutes longer until the pasta is
slightly undercooked (the broccoli should be bright green and crispy tender.)

6.  Drain thoroughly and return to the pot.

7.  In a large sauce pan over medium heat add the butter and allow to melt, add in the flour
and whisk well. Turn down heat and allow to cook for about 3-5 minutes, whisking
frequently. Do not let roux get brown!

8.  SLOWLY add hot milk to roux and blend well to
 make sure all of the roux is incorporated.

9.  Continue to simmer on low and add in about 3/4 of your cheeses, reserving some for the
top.

10. When the sauce is done, mix  sauce, cooked broccoli and pasta together.

11. Pour into a casserole dish, top with the remaining cheese and breadcrumbs and bake
for 30 minutes or until the cheese is bubbly and golden brown.

12. Allow pasta to rest for about 5 minutes before serving.

DIRECTIONS



                                          If using Spaghetti squash instead of pasta

1.  Preheat the oven to 350ºF.

2.  Cut the squash in half lengthwise; remove and discard seeds. Place squash on a
baking 
sheet cut side down. Bake until tender, about 1 hour.

3.  Separate the strands of squash with a fork and place in a medium bowl; discard shells.
Squeeze out any excess liquid from the squash if watery.

4.  Butter a 9×12 baking dish, set aside. Bring a large pot of salted water to a boil. In a
small saucepan over low heat, warm the milk.

5.  When water boils, Add the raw fresh broccoli. Cook for about 4 minutes (the broccoli
should be bright green and crisp tender.) Drain thoroughly and return to the pot.

6.   In a large sauce pan over medium heat add the butter and allow to melt, add in the
flour and whisk well. Turn down heat and allow to cook for about 3-5 minutes, whisking
frequently. Do not let roux get brown!

7.  SLOWLY add hot milk to roux and blend well to
 make sure all of the roux is incorporated.

8.  Continue to simmer on low and add in about 3/4 of your cheeses, reserving some for
the top.

9.  When the sauce is done,.mix sauce, cooked broccoli and squash together.

10. Pour into a casserole dish, top with the remaining cheese and breadcrumbs and bake
for 30 minutes or until the cheese is bubbly and golden brown.

11.  Allow pasta to rest for about 5 minutes before serving.

DIRECTIONS


