
Mozzarella Mac (“Mongo” Size)
2/3 lb elbow macaroni (yield: 4 cups cooked)
1 ¼ cups whole milk
1 ¼ TB all-purpose flour
1 ¼  TB unsalted butter
4 oz fresh Mozzarella cheese, diced
2 oz Muenster cheese, shredded
2 oz Pecorino Romano cheese, shredded
kosher salt
freshly ground black pepper
dried basil leaves
2 plum tomatoes, halved lengthwise
15 large basil leaves, cut into thin ribbons 
1 garlic bulb
¾ cup fresh Parmesan cheese, shredded
¼ cup breadcrumbs

1.	 Preheat the oven to 400° F.  

2.	 Slice off the top of the garlic bulb to expose the clove interiors.  Brush the bulb with olive oil and wrap it in 
foil.  Place directly on the center oven rack and roast at 400° F for about 30 minutes until the cloves are 
very soft and you can easily squeeze them out of their skins. (A standard garlic bulb should yield about 
one-quarter cup roasted garlic which is the amount you need in this recipe).

3.	 Line a baking sheet with foil and set aside.  Toss the tomatoes with olive oil, dried basil leaves, salt, and 
pepper.  Place the dressed tomatoes skin side down in a single layer on the prepared pan. Roast for 25 
minutes at 400° F.  After removing from the oven, wait for the tomatoes to cool, and then remove the 
skins.  Dice the cooled tomatoes. 

4.	 Bring a pot of salted water to a boil over high heat and cook the pasta until al dente, 8 – 10 minutes.  
Drain the pasta and rinse with cold water.  Place in a large mixing bowl.  Add a touch of olive oil and toss 
lightly.

5.	 In a medium saucepan over medium heat, bring the milk to a boil.  Remove from heat.

6.	 In a medium, heavy-bottomed saucepan over medium-high heat, melt the butter.  Reduce the heat to low 
and whisk in the flour, cooking for 3-4 minutes.  Be careful not to brown the mixture.  Slowly add the hot 
milk, whisking constantly (this will ensure that there are no lumps).  

7.	 Add the mozzarella, muenster and pecorino romano.  Stir frequently, until the mozzarella is melted and 
the sauce is slightly thickened.  Taste and season with salt and pepper.

8.	 Remove from the heat and stir in ½ cup roasted tomatoes, 3 tbsp fresh basil and ¼ cup roasted garlic.  
Pour the mixture over the pasta and mix thoroughly.  Transfer to a baking dish.

9.	 Combine the shredded parmesan and breadcrumbs.  Sprinkle the mixture on top of the macaroni.

10.	 Bake for approximately 10 – 15 minutes at 400° F.

Yield:  approximately 3 servings

Recipe by: Sarita Ekya (Owner, S’MAC)


