“  Here's how to upgrade your macaroni and cheese: 
1. Crack open a beer and put on Fleetwood Mac's "Rumours." Laugh at your own "Fleetwood Mac and Cheese" joke for a few minutes. Then, really, truly listen to the lyrics of "Dreams." Get a little misty-eyed and down the rest of your beer.   “






Sriracha Mac + Cheese   recipe slightly adapted from the Mac + Cheese Cookbook
serves 4

mac sauce:
· 3 cups whole milk
· 1/2 cup unsalted butter
· 1/2 cup all-purpose flour
· 2 teaspoons kosher salt
for the pasta:
· 3/4 pound dried elbow pasta
· 1 tablespoon minced fresh ginger
· 2 1/2 tablespoons unsalted butter, at room temperature
· 2 cups grated Havarti
· 2-3 tablespoons Sriracha sauce, plus more for drizzling
· 1 cup chopped green onions (both green and white parts)
· 3/4 cup panko (Japanese bread crumbs)

to make the mac sauce:
Heat the milk in a pot over medium heat until it just starts to bubble, but is not boiling, 3-4 minutes. Remove from the heat.  Heat the butter over medium heat in a separate, heavy bottomed pot. When the butter has just melted, add the flour and whisk constantly until the mixture turns light brown, about 3 minutes. Remove from heat.  Slowly pour the warm milk, about 1 cup at a time, into the butter-flour mixture, whisking constantly. It will get thick when you first add the milk, and thinner as you slowly pour in the entire 3 cups. This is normal.
Once all the milk has been added, set the pot back over medium-high heat, and continue to whisk constantly. In the next 2-3 minutes the sauce should come together and become silk and thick. Use the spoon test to make sure it’s ready. Dip a metal spoon into the sauce-if the sauce coats the spoon and doesn’t slide off like milk, you know it’s ready. Add the salt and stir to combine.
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to make the sriracha mac & cheese:
Preheat oven to 400F.  Cook the pasta in salted boiling water until a little less than al dente. Drain, rinse with cold water, and drain the pasta again.  Mash together the ginger and butter in a small bowl until fully combined.  Add the mac sauce, cheese, and ginger butter to a large heavy-bottomed pot and cook over medium heat. Stir until the cheese is barely melted, about 3 minutes. Add the sriracha and the cooked pasta and continue cooking while stirring continuously until the dish is nice and hot, another 5 minutes.  Add the green onions and stir to fully combine.
Pour the mac into a 14-inch casserole pan and sprinkle with panko. Bake until hot and bubbly and the topping is golden, about 20 minutes. Remove  from the oven and drizzle with more sriracha. Spoon into bowls and serve.

