
Maccolini and Cheese 

 

Elevating the mac n’ cheese of childhood to a whole new grown-up level! To add even more 
‘oomph’, add in some cooked and crumbled bacon, or chopped cooked ham or chicken! 

 

Ingredients: 

1 and ½ c. tri-color vegetable pasta or whole wheat pasta (rotini, shells, macaroni, etc.) 

1 and ½ c. fresh broccolini, stalks chopped to bite size pieces plus florets 

2 Tbsp margarine 

2 Tbsp all purpose flour 

1 small onion, finely grated to a pulp 

2 c. 0.5% milk 

1 c. no sodium added vegetable or chicken stock 

2/3 c. grated fontina cheese 

2/3 c. grated gruyere cheese 

2/3 c. grated aged white cheddar 

½ tsp salt 

¼ tsp pepper 

2 Tbsp grated parmesan cheese 

2 Tbsp panko bread crumbs 

Olive oil cooking spray 

 

Preheat oven to 375 degrees Fahrenheit. 

 

Bring a large pot of salted water to a boil. Add rotini and cook for approximately 7 minutes and 
then add in chopped broccolini. Continue cooking for a further 2 minutes, drain and return to 
pot. 
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Meanwhile, in a medium sized saucepan over medium high heat, melt margarine and add onion 
pulp. Cook for one minute and then whisk in flour. Let cook for a minute or so before whisking 
in milk and then broth.  Bring to a boil, reduce heat to medium and let simmer and thicken. Stir 
in cheese, one type at a time and stir to incorporate. Season with salt and pepper.  

 

Pour cheese sauce over cooked pasta and broccolini and stir to incorporate. Lightly grease a 
large casserole dish. Pour pasta, brocclini and cheese sauce into greased casserole dish. In small 
bowl, combine grated parmesan cheese and panko bread crumbs. Sprinkle over top of pasta 
mixture. Spray lightly with olive oil cooking spray and bake for 20 minutes. Once 20 minutes is 
done, heat for 2-3 minutes under broiler just to brown topping. Let cool for 5-10 minutes and 
serve. Enjoy! 
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