MONTE CRISTO MAC & CHEESE NUGGETS

INGREDIENTS

For mac and cheese —

3 cups uncooked noodles, rigatoni,
rmacaroni, or penne

6T butter

6T flour

lcup+2Tmilk

3/4 cup sour cream

heaping 1/3 cup grated parmesan
salt and pepper to taste

1T garlic mustard, or Dijon

1t dried minced onions

1/2 t garlic powder

pinch cayenne pepper

pinch red pepper flakes

1 cup grated Wisconsin Gruyere
1/2 cup grated Gouda

3 strips Prosciutto, crisped on a hot
iron skillet and chopped

For frying and serving -

33 oz. vegetable oil

Y% cup flour

3 eggs, beaten

1Y% cups panko bread crumbs
ljar raspberry jam

DIRECTIONS:

L

Cook your noodles to al dente, 10-12
minutes depending on the noodle.
Drain and rinse with cold water. Set
aside. Preheat your oven to 350F.
Spray an 8-inch square baking dish
with cooking spray.

2.

In the warm pan used for the
noodles, melt the butter. Return pan
to medium-low and add flour. Stir
until combined. Stir in milk. When
thickened add the sour cream,
Parmesan, salt, pepper, and spices.
When thoroughly mixed, add the
Gruyere and Gouda. Remove from
heat and stir until all of the cheese is
melted. Taste and add more spices
to taste. Mix in the Prosciutto until
evenly distributed. Pour into the
prepared pan and smooth until
even. Bake for 30 minutes. Remove
from the oven and cool at room
temperature for 20 minutes. Cover
with plastic wrap and chill overnight.
Make your mac and cheese nuggets.
Heat oil in a large Dutch oven until
350F, using a candy thermometer.
Meanwhile, divide the flour, eggs,
and panko into three separate
bowls. Slice mac and cheese into 24
rectangles, about an inch wide and
3inches long. Dredge slices in flour,
then egg, then panko. Set aside until
oilis hot.

Fry mac and cheese nuggets for
3-4 minutes in hot oil, until golden.
Using a slotted spoon, transfer to

a paper towel lined baking sheet.
Continue until all nuggets are fried.
Allow to cool slightly, then serve with
raspberry jam and a sprinkling of
powdered sugar.
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