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About

What is better than comfort food right now?
There are as many ways to make mac and cheese
as there are shapes of pasta, and this is just one,

designed to highlight some basic principles of
making your own roux, bechamel, and mornay
that you can add to your mental library. If you

have your own vision for mac and cheese, this can
hopefully be a refresher or a guide for some new

inspiration! 

This recipe uses half the box of this week’s
Sfoglini radiatore, and will serve 3 or 4 fairly

hungry people. If you are looking for plentiful
leftovers or to serve more people, use the whole
box and make double the mornay. All the ratios

will stay the same.



Ingredients

½ lb (8 oz) radiatore (or shells, fusilli, penne,
anything designed to hold onto sauce)

3 Tb + 2 Tb unsalted butter
3 Tb all purpose flour

2 ½ to 3 cups whole milk
About 1lb (16 oz) cheese, freshly grated, and

consisting of a mild cheddar plus an aged melting
cheese like taleggio, fontina, gruyere, or raclette

A generous tangle or two of fresh oyster
mushrooms

5 to 6 large-ish cloves of garlic, peeled without
smashing 

A bunch of tarragon, stems removed, and/or other
fresh herbs like parsley, mint or chives

Black pepper and cayenne pepperS
ea salt and olive oil

A bay leaf, lemon peel, dried chili, or other
aromatics if available and desired
Breadcrumbs or panko, if you like



Instructions

1. Preheat oven to 400°.

2. Prep your mushrooms by gently removing just
enough of the dense root so you can separate
each individual stem. You can reserve any scraps
for stock or soup.

3. Slice larger mushrooms lengthwise so they are
roughly the same size as their smaller, bite-size
companions. Remember, these will shrink
significantly when cooked.

4. Toss lightly with olive oil and a pinch or two of
sea salt and roast about 12 to 15 minutes, or until
they have some nice color on them but are not
dried out.



*If you’re not a total mac and cheese purist,
prepare any other additions now. Celery root or

sunchokes, cut into bite-sized wedges and
roasted until caramelized and sweet, would be a
great veggie addition this week. If you’ve got any
leftover cooked greens those would be great as

well. I supplemented my fancy oyster mushrooms
with some store-bought king oyster mushrooms,

which are larger and denser than regionally
cultivated ones, but are affordable, flavorful, and

roast really nicely too.*

5. While those are going, slice or shave your garlic
lengthwise as thinly as you can.

6. Melt 2 T of the butter and sweat the garlic in
the butter over the lowest, most gentle heat you
can conjure, until the garlic is soft and sweet. Try
to avoid browning the garlic, which will taste
bitter.

7. Strain the cooked garlic from the butter and
reserve both, these will be added prior to baking. 



Now for the fun part! Roux → Bechamel →
Mornay: Your basic cheese sauce. 

If you’re not familiar with any of these terms,
they may sound intimidating, but they’re

straightforward, flexible, and you can learn to
make them well very quickly. Roux is just a
thickener made of fat and flour, in this case

butter, used for dishes from lasagne and creamed
spinach to biscuits and gravy and even Japanese
curry. Bechamel is your basic white sauce that
uses roux to thicken milk into a rich, velvety

sauce. And a mornay is just a delicious, cheesy
bechamel. Generally speaking, a good starting

ratio for bechamel is 1 T butter : 1 T flour : 1 cup
milk, though by playing with these ratios you can
easily yield a thicker or thinner result depending

on your preferences and vision for your dish.
Before starting, make sure you have a heavy-

bottomed stainless steel or enameled sauce pot.
Aluminum and raw cast iron react with milk (and
acidic foods like tomatoes and vinegar), and can
give your sauce a metallic taste. And too-thin or

too-big cookware may cause burning and
sticking!



8. When you’re ready to start, melt the remaining
3T of butter over low heat, and once fully melted
add the four. Mix with a wooden spoon until they
are fully incorporated, and then continue gently
cooking for a couple of minutes until you’ve got a
bubbly, viscous paste that easily scrapes from the
sides and bottom of your pot or pan. This is your
white roux! When cooked further until toasty, it
will take on a nutty flavor and will turn into a
brown roux, and can be used for gravy and the
like.

9. Increasing the heat very slightly, slowly but
steadily whisk in most of the milk, and continue
whisking until smooth.



10. Don’t worry if your roux doesn’t appear to be
working at first. Bechamel takes a bit of time to
come together. Allow the milk to start gently
bubbling, and scrape down the sides and bottom
of the pot occasionally until you’ve got a nice,
creamy uniform sauce without any chunks of
roux.

11.Then, turn down your heat again until it’s
almost off, add a pinch of salt, and very gently
simmer for about 15 to 20 minutes. Stir every
couple of minutes, and take care that the bottom
doesn’t burn.Here’s where I also like to steep
some aromatics to add flavor: I dropped in a bay
leaf, some lemon peel, some dried chilies, and
some dried mushrooms, but all of this is optional.



*Your bechamel may not be as thick as you
expect, but the gooey cheese and time in the

oven will make up for that later. It should quickly
coat the back of a spoon without being too runny
or, on the other hand, seizing up right away. If it

appears too thick, slowly whisk in some more
milk until you reach a consistency that feels

right.*

12. Now, boil your pasta in water that’s slightly
less salty than you may normally use. We want to
leave some room for our salty, cheesy sauce
without creating a salt bomb. Also, cook the
pasta less than you normally might: we’re going
to finish it in the oven so it drinks up our mornay.
I cooked my Sfoglia radiators for about 6 ½
minutes, but make sure you taste and assess.
They should be just barely cooked, but edible.
Drain and set aside. Don’t do this too far in
advance!



13. While your pasta is bubbling away, fish out
any aromatics you might have in your bechamel.

14. Then, once again raise the heat a bit and
whisk in your cheese, stirring until it’s fully
melted, velvety and uniform. Now you’ve got a
mornay! Taste and adjust your seasoning as
preferred, and grind in some black pepper.

15. With your oven around 400°, combine your
drained pasta, your mushrooms, your garlic, and
anything else you might have prepped to include.

16. Then, gently stir in about ¾ of your mornay
until everything is coated evenly, then put into an
oven safe dish and put the remaining sauce on
top. Your radiatore should not be totally
drowning, so reserve some mornay to repurpose
later if you end up with some extra.

17. Drizzle with the garlicky butter that you set
aside earlier.



18. Sprinkle with some cayenne pepper, and
breadcrumbs or panko if desired (I left these out,
though some may consider that a crime).

19. Bake about 20 minutes, monitoring closely,
until bubbly and crisp on top. If you prefer, run it
under the broiler for a few seconds to get some
more color. Or, if you’re like me and prefer a
softer mac and cheese (again, considered a crime
by many), use some foil to prevent direct heat.
Whatever you do, be careful not to let your hard
work dry out before it’s cooked to your liking, so
adjust your oven temperature, your use of foil,
and cooking time accordingly.

20. Remove from the oven and finish with
chopped tarragon or a mix of other fresh herbs.
Now enjoy!


